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Every person WhO Mali 1usly 
cuts, detaces, breaks of injures 
any book, Map, chart, picture, 
engraving, Statue, COIN, model 
apparatus, OF other work of lit 
erature, art, mechanics or ob 
yect of Curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor 

Penal Code of California 

1915, Section 623 





—EESESSS 











es’ HOME JOURNAL 
Jul 


it) 


arriage | 
ast? 





| 





JULY 1995 $1.99 


A#Feuds & Flops 
Bind (Very, Very) 
_ Private Life: 


| 
| 
| 










east Cance 
aat’s The 
st Treatment 





wee peer, ORE LES THAN 


KEXBOHF bokoKR DAR RT ©) FT ok oF 
FLBERLFODOO RE0e4)C€ E 
€ PRS 
BURLINGAME FUE LIE BACT 
480 PRINFOSE RL KL ZO 


BURLINGAME ~ Fy g4010-404 








A 





Finally, reveal your best skin 
and reduce the signs of premature aging. 


Discover 


PLENITUDE 
EXCELL-A’ 


Skin Revealing Lotion or Cream 











1, Reveals 


2. 2 Protects 











clearer, more even-toned skin _ signs of premature aging against aging UV rays 
Tri alpha-hydroxy fruit acids gently lift A Melanin and Vitamin E SPF 8 helps shield skin from daily 
away lifeless cells and allow newer, complex helps sun damage — the leading cause 
healthier cells to surface. neutralize free radicals. of premature aging. 


Because today’s world can age - become less noticeable. Newer 


skin faster than ever, L’Oréal skin is revealed. Better still, this 
created Plénitude Excell-A? 
The gentle, daily treatment that 
combines three potent skin- 


perfecting discoveries. Wrinkles 


“just born’ skin receives the 
extra protection it needs to stay 
younger-looking, longer. 


Available in lotion or cream. 
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How To AvolD SEEING RED. 


_ There was a time when a glass of wine, a tomato, even a kiss could 
SS - strike fear into your heart. That was before powder Tide* with Bleach 
~ wesnedore= introduced its Activated Bleaching System. Nothing’s tougher on _ 


Cherry toma’ Washed once In Washed onc 
on 100% cott regular detergent in Tide 


many stains, while special ingredients help keep colors bright. All you'll see is 
clean, bright clothes. And even the brightest reds won't give you the blues. 


IF IT'S: GOT-TO'BE- CLEAN eS, GOlTTO: BE HDE. 





tc 
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Even the cotton experts trust new Tide with Bleach. 
eIeae. TM The Seal of Cotton is a registereo Service Mark Trademark of Cotton Incorporated 
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| (4 CAN THIS MARRIAGE BE SAVED? 
| ‘I Won’t Be His Doormat Anymore” By Margery D. Rosen 


i 
| 8 CNN NEWSLINE REPORT 

| .HJ teams up with the world’s news leader to bring you the latest stories. 
) This month: update on the Oklahoma tragedy—helping children cope 


| 
vith disaster; and more. 














92 THE LOVE LAB 

LH]J visited the country’s first and only marriage lab to 
find out the real reason a relationship succeeds or 
fails. By Linda Fears 
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A 40 THE MONEY MISTAKES 
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‘ Important lessons you can 
wake up a tired face 


learn from the financial 
blunders of the rich and famous. 

<-. By Mark Stuart Gill 

64 THE NEW RULES FOR 
STREET SMARTS 

@&™=. Twenty strategies to protect yourself 
from crime. By Louise Rafkin 


74 THE MASTECTOMY QUESTION 
|\Why are so many women with breast cancer 
, undergoing major surgery when their chance 
oof survival may be the same with more 
conservative treatment? A special report. 
By Ford Fessenden 
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| Our exclusive interview. By Jim Jerome 
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28 A WOMAN TODAY 

“I Couldn’t Stop Eating” How one woman overcame her 
obsession with food. By Kathi P. Geisler re ee 
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48 MAKING LOVE BETTER 
Want to have more frequent orgasms? You cam turn 
“sometimes” into “always.” By Lynn Harris 
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It’s the Tauru 
edge. Taurus S st ali 
new clear lens | 


spoiler make 
Inside, the SE has a lon; 

friendly touches. Even ait 

comes standard. Aj yf COU 

also gives you the added safety of 

dual air bags to supplement safety belt 
for the front passenger as well as th 
driver, and available anti-lock brakes 


But the SE’s news doesn't 


end tnere 
There's a refined powertrain that delivers 
an especially smooth performance from 
the computer-controlled V-6 engin 
And when it comes to value, Taurus 
performs equally as well, as a bette 
value than its leading competition 
FORD'S ROADSIDE ASSISTANCE?” 

Help is only a toll-free call away if you 
should have a flat tire, get locked out 
or simply run out of gas 

The new Taurus SE. Sit back, relax and 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, § 
Emphysema, And May Complicate Pregnancy. 


8 mg “tar, 0.7 mg nicotine av. per cigarette by FIC method 








58 MEDIN] 


102 ARE YOl 

Bc aROR ge (REALLY, REALI 

RU Re To you tell littl wh | 
7 ream you sneak into a movie: | 
BUS you measure up. By Bernice Kan: 


























families today 


46 FAMILY JOURNAL 

The naked truth—teaching your child to respect 
your privacy; tips to help your kids keep close 
to long-distance grandparents; making time for 
your mate; and more. 


style 


21 BEAUTY & FASHION JOURNAL. 

Flatter abs, a tighter tush and thinner thighs— 
in three weeks; readers’ best wardrobe buys; 
age-defying makeup; the right cleanser for 

& your skin type; and more. 

88 COOL IT! Style secrets to keep you cool and collected as the temperature 
climbs. By Lois Joy Johnson 

96 THE BEAUTY DIET The nutrients you'll need to ward off wrinkles, 
thicken hair and help you look your best. By Mary C. Hickey 


98 SUMMER AFTERNOON Advice on how to create the perfect 
summer paradise—right outside your door. By Leslie Lampert 


PA Me 
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107 FOOD JOURNAL What’s cooking in July. 

108 THE GREAT AMERICAN COOKOUT! Our classic recipes will spice 
up the way you celebrate the Fourth of July. 

116 30 SUMMER PASTAS Delicious quick-and-easy suppers: We’ve got 

no-cook sauces and from-the-garden dishes that your whole family will love. 
By Jan Turner Hazard 


regular features 
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Cou i 8 EDITOR’S JOURNAL 
Tere Cee uit , ont “A Glorious Fourth” By Myrna Blyth 
enu for a day full 


29 CONSIIMER NEWS Keeping yo -to-date o 
MARE eit 82 CONSUMER NEWS Keeping you up-to-date on 


monev matters. This month: how to beat soaring 


RS 0 ei 


cereal prices; shopping the summer sales; the 


to fly; and more. 








140 PET NEWS Dental care for dogs; ask the vet; and 
curbing your pet’s aggression. 

146 WISE WORDS “That’s What Friends Are For” 
When you're single and you’re sick, where do you turn? 


By Jane Gross 


choosing the rig | 
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EDITOR’S JOURNAL 


Glorious Kourth 


A great poet once said that we measure out our lives with 
coffee spoons. 


Wrong. That’s much too dreary a view, whether you’re a Starbucks 
lover or not. Rather, I think we measure out our lives in holidays: 
especially, Thanksgiving, Christmas and the Fourth of July. Just check 
your family photo album and then tell me you don’t agree. 


I know I have dozens of July 4th weekend photos of me in a 
variety of bathing suits, usually one piece, frequently turquoise (“my” 
color for a decade or so). For one brief shining summer there’s even 
a couple of pictures when I’m posing in a turquoise bikini. My bikini summer, of course, 
was the one when I was dieting hard just before I got married. 





| There are many photos of the kids as well—at the beach or at the lake, ice cream staining 
| their T-shirts, learning to swim, playing baseball, making faces (usually at each other). 


Favorite Fourth of Julys: the Bicentennial, when an armada of tall ships sailed up the 
Hudson directly past our apartment to help celebrate our nation’s two hundredth 
| birthday. I must have had a hundred guests over to watch, and wore a Styrofoam Statue 
| of Liberty crown all day. We ended that holiday with the kids perched on our shoulders, 
oohing and aahing as the best fireworks we would ever see illuminated New York Harbor. 


But then last Fourth of July was wonderful, too. On a glorious day we went to a 
parade in a small Connecticut town, applauded the Boy 
Scouts and the veterans as they marched by, 
saluted the flag and went home to light the fire ee 


for a perfect barbecue. area as 
rain on the 
There are so many different ways to celebrate [chbaad 


this best-of-summer weekend and this most or sy 
American of holidays. A bathing suit in a smaller size than | 
last year’s, a small-town parade, or a tremendous fireworks 
display all help. But all you really need is family, friends 
and an appreciation of our country to light up the sky. 


mf 





MYRNA BLYTH 
Editor-in-Chief 
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Plan now so you can play later 






Solid planning before a shopping trip REFRIGERATOR TIPS | 
increases your efficiency at home by Position your refrigerator away from ) 
‘ ° heat sources, such as a range, heating [7 
allowing you to have everything at your ; , 
? : vent or direct sunlight. Extra heat 
<’ —. fingertips when you need it. These causes the refrigerator to run more | 
productive ideas will organize your shopping frequently, which uses more energy. | 


routine, giving you the flexibility to enjoy 


hobbies, exercise or other favorite activities. 


Optimum refrigerator temperatures : 
range from 34° to 40° F. If milk is 


| Keep a piece of paper posted on the Designate a drawer or shelf for cold but ice crystals haven't formed 
refrigerator for listing groceries and storing errand items—dry cleaning, in it, the temperature is probably all 
household supplies. Encourage all library books, outgoing mail. Check right. For a more accurate check, 
family members to add to it as they it before you leave place a thermometer in a glass of 
realize you’re low on something. the house. water overnight in the middle of the 


fresh food section. 













Group shopping errands so you can 
accomplish more in a single 

trip. Shop where 
you'll find most, or 
all, of the services 
you need. 


Wrap, cover or bag all food to 
prevent refrigerator odors. Keep 
fresh fruits and vegetables in the 
crisper or in loosely closed, mois- 
ture-resistant bags. Don’t wrap 
them airtight or they'll spoil faster. 
Watch for sales and 

buy nonperishables— 
paper towels, canned 
goods, beauty products—in 
bulk to reduce your number 
of shopping trips. Stock up 
on food that can be stored in 
the freezer—meat, bread, 
cheese, butter and frozen food. 





Keep a laundry basket in your car 
to collect items from each stop. Use 
the basket to transport all your 
goods in one trip. 








_ 


Shop during “off” hours if you ~The Whirlpool® TimeSmart™ Guide is full of even 
can. Saturday afternoons are busiest; more tips to make your home run more efficiently—so 
weekdays from 9 a.m. to 3 p.m. are you can make the most of life! Read about ways to: 
slowest. If you work full-time, » Organize your living space 

consider an occasional lunch hour » Cut kitchen time 


for shopping, or visit stores early 
in the morning or late in the 
evening on weekends. 


y Streamline chores 
» Be a smarter shopper, and more! 
For your free Whirlpool® TimeSmart™ Guide, 


FREE call 1-800-253-1301 today! 


TimeSmart™ 
° © Registered Trademark/SM Service Mark of Whirlpool, U.S.A. 
Guide 
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help put it sall 
ntroducing the most flexible refrigerator in America. 


Need a hand with the groceries? 


Our new refrigerator adjusts to 





anything you bring home. 
z > — Our EZ-Trak™ shelf 





1 


=~, slides side-to-side to 


make plenty of room 





EZ-Trak™ Shelf 


for tall items. 


You won't juggle 


| 5. eas 


things in the door 
: Flexi-Slide™ Bin 





either. Our Flexi-Slide” bin adjusts 
every which way. 


Plus, our Flexi-Glide” Freezer Floor slides 





, out to put frozen food 





Now food’s easier t 


Flexi-Glide™ Freezer Floor 


find, easier to put away. Together, you 





and Whirlpool® can make a home run. 


lirlpool can help make your home run. Call 1-800-253-1301. Any day. Anytime 
995 Whirlpool Corporation ®Registered trademark/TM Trademark of Whirlpool Corp 
° 
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Louise Rafkin 

“Most women have no idea 
how simple it is to learn to 
keep themselves safe,” says 
Rafkin, author of “The New 
Rules For Street Smarts” 
(page 64). “Defending 
yourself begins with a belief in 
yourself—knowing deep inside 
that you are worth it.”’ In 
addition to writing, Rafkin 
teaches self-defense and 
street safety to women and 
children on Cape Cod. 








Gent! & Hyers 

Husband-and-wife team 
Andrea Genti and Marty Hyers, © 
who photographed “The 7 

| Great American Cookout” 
(page 108), have been a 

| pair behind the camera 

| since 1993. Hyers also 
teaches at New York’s New 

| School for Social Research, 

| and Gentl exhibits her 
artwork in galleries in New 
York City and Kyoto, Japan. 


John Gottman, Ph.D. 
“A lasting marriage results from a couple’s 
ability to resolve the conflicts that are 
inevitable in any relationship,” says Gottman, a 
psychology professor at the University of 
Washington and marriage counselor for “The 
Love Lab” (page 92). His most recent book is 
Why Marriages Succeed or Fail... And How 
You Can Make Yours Last (Fireside, 1995). 
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Bernice Kanner 
A noted marketing experi and © 
columnist for Bloomberg 
Business News, Kanner is also 
| the author of Are You Normal? 
(St. Martin’s Press, 1995). An 
excerpt from her book appears 
on page 102 (‘‘Are You Good? 
Really, Really Good?’’). 







Ford Fessenden 
As an investigative reporter for 
Newsday, Fessenden has won a 
number of awards for his 
articles on breast cancer and 
was a finalist for a 1994 
Pulitzer Prize. In this issue, he 
reports on “The Mastectomy 
Question” (page 74). Fessenden 
lives in Greenlawn, New York, 
with his wife and two sons. 
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CAN THIS MARRIAGE BE SAVED? 





= — | 
} [Lydia 18 always 


primed for a fight” pe 










THE MOST POPULAR, 
most enduring 
women’s magazine 
feature in the world. 
This month’s case, 
about a couple who 
can’t stop arguing, is 
based on interviews 
with clients and 
information from the 
files of EVELYN 
MOSCHETTA, D.S.W., 
and PAUL 
MOSCHETTA, D.S.W., 
therapists in private 








practice in New York 
City and Huntington, 
New York. The story 
told here is true, 
though names and 
other details have 
been changed to 
conceal identities. 
CAN THIS MARRIAGE 
BE SAVED? is a 
registered trademark 
of Meredith 
Corporation. 


By Margery D. 
Rosen 


‘| Won't Be His 
Doormat Anymore” 





Lydia’s Turn 


’m sick and tired of getting 
stepped on by 


and everyone else,” 


my husband 
said Ly- 


dia, thirty-seven, a feisty, 





outspoken woman with dark 


hair. “What put me over the 


curly 
edge? This time, it was Richard’s 
mother. The woman | 
criticizes everything 
mothering, my housekeeping, you 


oxic—she 


about me: my 


name it. So when I overheard her 

complaining to Rich>rd about me 

again, I’m sorry, I just aig 
“Richard says I’ve ¢ ged over 


the years, and he’s right. I’m not the 
submissive little girl he married sev- 
enteen years ago. For the first time 
in a long time, ’m happy with my- 
self, and I’m not afraid to speak up. 
“I never would have had such 
courage if I hadn’t gone to see a 
counselor about a year and a half 
ago. I was so sad back then. The 
boys didn’t need me as much any- 
more; Jeff is fifteen now, Andrew 
is thirteen, and after years of being 
a stay-at-home mom, I suddenly 
found myself with very little to do. 
“My therapist helped me realize 


that I was a person in my own 
right—an intelligent and capable 
woman who didn’t have to play a 
role or fit into a mold. Ever since I 
was little, I hated being Lydia. My 
parents—Dad was a parole officer, 
and Mother was a homemaker—cer- 
tainly never did a thing to make me 
feel loved or even wanted. They 
treated my sister and me horribly. 
They fought viciously and endlessly 
with each other, too. 

“Looking back, I can see that my 
mother put up with my father’s dic- 
tatorial manner by lashing out at us 
kids. I was desperate to get away 
from them. My father died several 
years ago, and to this day, I rarely 
speak to my mother except to make 
plans for her to see my children. 

“J met Richard on a blind date 
the year after I graduated from high 
school. I was working as a data pro- 
cessor at an insurance company. We 
went to a friend’s Halloween party, 
and I was smitten. Richard was very 
quiet but so gentle and kind; I 
couldn’t help falling in love. We 
dated for a year and then married. 

“T fell automatically into the role 
of the good little wife, having babies 
and taking care of the house. 
Richard is an accountant—he works 
for a small company headquartered 
near our home—and he’s very seri- 
ous about his work. I don’t think 
he’s ever taken two seconds to con- 
sider whether I’m happy. 

“Like I said, we argue about 
many things, but probably our 
biggest fights are over my mother- 
in-law. She never thought I was 
good enough for her son. Richard 
never stands up to her or defends 
me, either. In fact, he calls his 
mother once a week, and if you lis- 
tened to him talk, you’d think he 
was a bachelor. He never mentions 
me by name—not once! He’ll say, ‘I 
just came back from seeing a play in 


the city.’ Its always ‘’—never ‘we,’ 
as if I don’t exist. 

“Richard prides himself on being 
laid-back. I think he just doesn’t 
want to get emotionally involved. 
(continued) 
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CAN THIS MARRIAGE BE SAVED? 
Continued 

children—he’s always doing fun 
things with them, like coaching their 
Little League teams or piling every- 
one into the car and heading for 
an amusement park. But when it 
comes to the hard stuff—like disci- 
pline and getting them to sit down 
and do homework—I’m the one to 
make the rules and issue the punish- 
ments. I hate being the bad cop, but 
if I didn’t keep everyone on a sched- 
ule or remember when things had to 
get done, they never would. 

“On top of all this, there isn’t a 
day that goes by that Richard 
doesn’t complain that I’m spending 
too much money. I’m not profligate. 
But I like to go shopping. If I buy a 
new sweater or handbag, Richard 
has a fit. That’s his professional 
background, I suppose. Every penny 
has to be accounted for. 

“You want to know the truth? I 
really don’t feel that Richard loves 
or cares about me anymore. Our sex 
life used to be great, but I find it 
hard to make love when Richard is 
like a statue, cold and unyielding. 
Most of the time, I have no idea 
what he’s thinking or feeling. He’s 










“Well, 
changes, all right; in 


she made 


fact, I hardly recognize 
the woman I married. 
I’ve never been very 


good at com- 
municating with ERwog 
people, and these Bigutlhs 
days, trying to Beth 


~ 


hold my own against i = 
Lydia is impossible. 
Most the 


when she challenges 


of time, 


me, I refuse to an- 
My 
much more articulate 


swer. wife is 
than I am. I can’t al- 
ways think of the nght 
words, so I think the 
best thing is simply 
not to respond. 

“You see, once 
Lydia gets started, there’s no stop- 
ping her. She gets all wound up, 
ranting and raving about all the in- 
justices I’ve done to her in the last 
seventeen years. We start discussing 
one point, and before I know it, 
she’s bringing up things I supposed- 
ly did years ago. 

“The truth is, Lydia is always 
primed for a fight. She doesn’t just 


“| hardly recognize the woman 





so unemotional, I don’t know if 


even he knows what he’s feeling. 

“T don’t like to issue ultimatums, 
but I don’t see that I have much 
choice. Either he changes and meets 
me halfway, or I want a divorce.” 


Richard’s Turz 


feel like I have a tiger by the 

tail. I knew Lydia was un- 

happy,” sighed Richard, forty. 

“T encouraged her to go for 
counseling. Personally, I don’t be- 
lieve in it, but Lydia said she need- 
ed to make some changes in her life, 
and under the circumstances, I 
thought it was a good idea. 


_ | married,” sighed Richard. 


talk; she lashes out in this belliger- 
ent way, pointing her finger at me 
as if I were a child. She has this 
arrogant attitude that she’s always 
right and that her way of doing 
something is the way it should be 
done. To be honest, there aren’t a 
heck of a lot of things that bother 
me. Unfortunately, Lydia assumes 
that means I don’t care. 

“From day one, Lydia has never 
been able to get along with my moth- 
er. Look, I know my mother isn’t 
the easiest person in the world, but 
even if she is obnoxious at times, so 
what? I let those kinds of things roll 
off my back, and I think, for the 
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sake of harmony, Lydia should, too. 
“[’m the younger of two, and I 
was always my mother’s favorite. 
But when I was seven, my older 
brother drowned in a swimming- 
pool accident. I don’t think Mother 
ever recovered from that tragedy. 
She became even more protective 
of me. Why can’t Lydia under- 
stand what Mother must have gone 
through? I can’t understand why it’s 
such a big deal to Lydia that I don’t 
mention her name in conversations 
with my mother. I know they don’t 
like each other; ’'m simply trying to 
avoid an unnecessary argument. 
“Now that I think about it, there’s 
something else that bothers me. I 
don’t appreciate being called cheap. 
I’m fiscally conservative. Lydia ought 
to know that unless we stick to a 
budget, we’ll never have enough 
money to pay for the boys’ college 
educations, let alone our retirement. 
I’ve asked her to use a little restraint, 
and she just ignores me. If that’s her 
idea of meeting me halfway, I’m not 
sure I want to stay married, either.” 


The Counselors’ Turn 


hen these two first came 
to see us, they were total- 
ly out of sync,” said the 
counselors. “After a year in 


individual counseling, (continued) 
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how much fat is in this creamy, | 
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Dessert is back! 
(And it’s fat free.) 











CAN THIS MARRIAGE BE SAVED? 
Continued 

Lydia had made a one-hundred- 
and-eighty-degree turn away from 
the submissive wife she had been 
into an outspoken woman capable 
of making decisions. 

“Though she felt happier with 
herself in general, Lydia blamed 
Richard for most of their marital 
problems and accused him of being 
stubborn and uncommunicative. 
Like many women who finally break 
out of long-held roles, Lydia was 
unable to see the difference between 
being assertive and being aggressive. 
Fearful of falling into old patterns, 
she believed she had to be constant- 
ly on her guard. It’s not surprising 
that Richard saw her as the aggres- 
sor always on the attack. 

“Richard was the epitome of the 
passive, female-dominated male. Shy 
and socially ill at ease, he had never 
been encouraged to talk about his 
feelings or even to voice an opinion. 
It was clear that these two had vastly 
different ways of handling and react- 
ing to stress and anger—differences 
that kept them stuck in unproductive 
arguments. In a healthy marriage, 
partners find ways to deal with their 
differences instead of viewing each en- 
counter as a battle to be won or lost. 

“Lydia’s childhood had been an 
unhappy one. Criticized and belit- 
tled by both parents, she grew up 
feeling unloved, ignored and lacking 
in self-esteem. Lydia’s father was 
verbally abusive to her mother, who 
not only endured the abuse but 
turned around and unleashed her 
pent-up anger and frustration on her 
daughters. It’s not surprising that 
Lydia absorbed the message that 
this is what marriage was all about. 

“Richard had been smothered and 
protected by his mother. Since she 
was brokenhearted over the death of 
her elder son, Richard was reluctant 
to do anything to upset her any fur- 
ther. He fell into a pattern of pas- 
sive acceptance of her behavior and 
expected Lydia to do the same. 

“Unable to deal with conflict or 
unhappiness, Richard clammed up 
and responded to Lydia’s attacks 
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with icy, sulky silence and tuned her 
out. Though he told himself he did 
this because he felt he was no 
match for his articulate wife, his 
withdrawal was, in its own way, just 
as provocative and controlling as 
Lydia’s escalating criticisms and 
temper tantrums. The unspoken 
message was: You’re not important; 
I don’t really care about your needs. 

“In our first session, we made it 
clear to this couple that, while we 
respected Lydia’s concerns and be- 
lieved many of her complaints were 
legitimate, the way she went about 
trying to communicate with her hus- 
band and achieve her goals was not. 

“You can make your point in a 
tender way instead of being deliber- 
ately hurtful,’ we told her. ‘And un- 
less you do, he’ll never hear you.’ In 
our sessions, we stopped Lydia when- 
ever she overstepped her bounds. In 
time, she learned to refrain from 


‘Though it may be unpleasant for 
you, you have to give Lydia time to 
vent her feelings. Try to stay with 
her and listen empathically when 
something bothers her, instead of 
telling her she’s exaggerating.’ 

“We also told Richard that, while 
it seemed trivial to him, the fact that 
he never mentioned his wife’s name 
in conversations with his mother was 
insulting and hurtful. ‘Just because 
its not a big deal to you doesn’t 
mean it’s not important to her,’ we 
said. Switching to ‘Lydia and IT or 
‘we’ was a small gesture, but one 
that meant a lot to Lydia. 

“As Lydia learned to back off, 
Richard felt safer expressing his own 
thoughts and ideas to her as well as 
to his children. ‘Its not that I don’t 
want to take more responsibility for 
the discipline,’ he said at one point. 
‘I just want to handle it my own 
way.’ Once Lydia calmed down and 


“These two had vastly different 
ways of handling anger.” 


interrupting her husband when he 
spoke, as well as to monitor the 
tone of her voice and edit out hurt- 
ful comments. When Richard saw 
that Lydia was making a real effort 
to change, he felt safe enough to 
open up and express some of his 
own opinions. 

“Lydia had a tendency to kitchen- 
sink every discussion. She and 
Richard would begin to talk about 
one issue and then, as the conversa- 
tion became more heated, she would 
throw other, often unrelated topics 
into the mix. Richard felt flooded by 
this tidal wave of criticism. After a 
few months, however, Lydia learned 
to stay focused on the present and 
deal with one issue at a time. 

“Richard was presenting his own 
obstacles to healthy communication. 
By sidestepping problems and hop- 
ing they would go away, he was do- 
ing as much as Lydia to perpetuate 
unresolved conflicts. We told him: 


gave her husband more latitude, she 
found that he rose to the challenge. 
“The last point that needed to 
be resolved was their bickering over 
money. Lydia solved that problem 
herself: She found a job in a crafts 
and needlepoint shop at the mall and 
now uses her salary to buy what she 
wants. Richard and Lydia stopped 
coming to see us on a regular basis 
after one year, though we see them 
periodically to catch up on their pro- 
gress. ‘If there’s one thing I learned 
from all this,’ Richard said recently, 
‘it’s that if you really want to, you 
can change. I hope it will no longer 
take a crisis to get us motivated.’ ” @ 


GREAT SUMMER READING 
CAN THIS MARRIAGE BE SAVED?—THE 
BOOK Forty years’ worth of everyone’s 


favorite column are now available in book 
form. Available for $9.95 wherever books 
are sold or by calling 800-722-7202. 
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Bar'Taco Salad. We me our rich, m 
ese and tortilla chips. I think it 
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Wake=—Up Call 


ream blush is the ultimate age-defying makeup. 


makeup expert Robyn Cosio for Trish McEvoy, “It blends 


According to 


< 


with the skin’s natural oils and texture, giving it a radiance and - 
dewiness that powder can’t. It also instantly wakes up a tired a 
face.” Cosio recommends using a makeup sponge to apply 


ream blush over foundation or bare skin: Dip sponge in blush, dab excess 


}ff on hand, and apply sparingly on cheek apples, blending up toward 


yairline. The sunniest shades? Apricots, corals, peaches and pinks. 
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rhinestone. Small 


, summer colors. 


¥ BEST BUY 


What would you buy if 

you could purchase 
anything? If you’re like 
many LHJ readers, 

you’d buy a duplicate 

of your favorite item. 

After all, fashion should 
make you feel [27 SR 
good—and PV rt eg see 
look good. go-with-all 
Here, readers’  Burigus 
prized buys: 








Try: 


> Max Factor International High 
road coe a: in Distinctly Coral 
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The hottest earrings are 
sparkly studs in shades of 
green, blue, pink and 


enough to wear on the beach, 
glittery enough for evening. 
Look for Gerard Yoscas 
Austrian crystal flowers ($36 


a pair)—in ten perfect-for- 





Three Weeks To A Better Body 


Ee or flatter abs, a tighter tush and trimmer inner 
thighs, try this exercise from celebrity trainer Bar- 
bara Brandt. Do two sets of ten reps daily (about five min- 
utes a day) for amazing results in three weeks! 

Lie on floor with arms as shown, eyes on ceiling. Keep 
small of back pressed into floor, abs tucked. 
Bend knees. Squeez- i 
ing abs, rear end and Ww 
inner thighs, slowly 
lift pelvis six inches. 
Hold for five counts, 
slowly lower to floor. 
Repeat. 


Consult your 
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What fragrances do top 
celebs dab behind their 
ears? Jan Moran, 
author of the new book 
Fabulous Fragrances, 
has the inside scoop: 
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Oscar De La Renta 


‘Time Out 


ime for a new watch? The trend is thin, 

| feminine, bracelet-style watches—a far cry 
| from the oversize power timepieces that 
were all the rage in 

| the eighties. Look 
for styles by Carolee, 
Citizen 
Anne Klein II 


in major department 





an d A more 
PCr Crd 
POR CBC i 


stores nationwide. 
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Right 
Cleanser 
For Your 
Skin 


electing the appropriate cleanser is crucial to ] 
good skin. So is cleansing the right way. Follow” 
this procedure from top Rochester, New York, — 
dermatologist Richard M. Greene, M.D.: Pat 
cleanser on damp skin with a warm, wet washcloth — 
using circular motions to speed exfoliation. Gently 
pat face with wet washcloth to remove. 


Oil-free or gel cleanser for oily skin. Cleanse 

Ee twice daily. Try Neutrogena Oil-Free Acne Wash, 
eRe ura Cee RC 
Moon Drops Foaming Cleansing Gel. 


Non-soap cleansing bar or creamy cleanser. 
Cleanse face only at bedtime; splash face with 
water in a.m. Try Clarins Extra-Comfort Cleansing | 
Cream, Dove Beauty Bar or Oil of Olay. : 


Mild cleanser once or twice s Ean sey NTRS 
ee best—it’s PRU Mm LC oe 






Beauty bar or cleansing cream, gel or lotion. Try | 
products for dry skin. If skin is normal to oily, try} 
Clinique Rinse-off Foaming Cleanser. For normal to 
dry skin: Almay Moisture Renew Cleansing Cream. 


> irst order of 
business: Ask 
your doctor to 
prescribe Zovirax 
cream as soon as 

you feel the tingling 


conceal the evidence. 
According to New 





“- 


of an eruption. Then, 


Orleans—based 
dermatologist William P. 
Coleman, M.D., “It’s fine 
to cover a blister with non- 
oily makeup—it won’t 
exacerbate the problem.” 
Here’s a plan from 


makeup pro Alison Raffaele: 


1. Outline lips with a 


brown-tone liner in a shade 
slightly darker than the sore. 

2. Apply a moisturizing 
lipstick in a slightly lighter 
shade than liner. 

3. If the cold sore extends 
past lip line, dot on a thin 
layer of oil-free foundation 
with a cotton swab. 
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SURGEON GENERAL'S WARNING 
Smoke Contains Carbon Mono 





Shown smaller than actual 
size of 8'/." diameter 


“Millennium F alcon™ On Sonia Hillios 


Forces of the evil Empire have overwhelmed the Rebel Alliance's secret base on the ice planet Hoth. With 
Princess Leia Organa on board, the Millennium Falcon narrowly escapes destruction. Now, with Imperial 
fighters in pursuit, Han Solo maneuvers the Falcon into a dangerous asteroid field. 
Millennium Falcon,” by award-winning cinematic artist, Sonia Hillios, is the premiere issue in the exciting new 
series entitled, the Star Wars Space Vehicles Plate Collection. Featuring awe-inspiring scenes portraying the leg- 
lary vehicles of the Star Wars trilogy, these exclusive Hamilton Collection originals are officially authorized by 
m Ltd., and are offered for the first time ever in this series of fine porcelain collector plates. 
juiring this important premiere, you will gain the right, without any obligation, to preview subsequent 


6 Satisfaction Guarantee assures you order at no risk. So experience the thrill and excitement of the 
3ga once again. Submit your order today! 


91995 HC. All Rights Reserved 
™ and ©1994 Lucasfilm Ltd., All Rights Reserved. User under authorization 





‘ollection 4810 Executive Park Ct., P.O. Box 44051. Jacksonville, FL 32231-4051 


The Hamilton 








IF YOUR CHILD WERE Nils) > 
OU’D THINK ABOUT IT EVERY». 


SAME WITH US. 


ding missing children is our top 


YOUR CHILD'S PHOTO AND DATA 
yrity. It has to be. Because it’s our | TRANSMITTED TO THE POLICE 
y priority. The service we offer, | All of the pertinent information about 
ldTeam, is the newest, most inno- | your child in our computer database 


ive plan ever designed 






ielp parents prepare for, mitted to local and regional 


if necessary take action |_ police departments, as well 
inst, the terrifying prob- 


1 of child abduction. NEWS MEDIA ALERTED 





en a child is miss- We'll alert local TY 
So ee eee ed _— 
; = aie SSS> 
i, we re able to _& ————_ and radio stations 
ee 


reome the biggest obstacle. Time. 


; RESPOND IMMEDIATELY 


so they can help raise awareness of 
the fact that your child is missing 
minute you call, one of our operators | REWARD OF UP TO $10.000 
ned in 911 emergency call-handling | Depending on the j 
aniques will answer. That person | case, we may offer 
know exactly what questions to ask. 


-LINE RETRIEVAL OF YOUR 
ILD’S PHOTO AND DATA 





i matter of seconds, your child’s 













tograph, height, weight, age, 
other pertinent identifying 
rmation will be displaved on 
and out. And 


operator's computer screen. inside 


XSONAL INVESTIGATIVE 
AM IS THEN ASSIGNED 


= (own 


out the country, we re able to 


will be immediately trans- 


as missing children’s groups. 













team will know your home- | 
| 
> since we have agents through- | 
| 


child is 


CIA, and Treasury and Justice Depart- 


ments. In fact, your case supervisor 


will have had at least 10 vears of ex- 


perience in criminal law enforcement 
CONTINUOUS CASE UPDATES 
Your own case supervisor will stay in 
touch with vou every step of the way. 
Which means you'll always be kept 
apprised of exactly what’s going on. 


WE'RE AVAILABLE 24 HOURS 


Since vou can reach your case super- 
visor at any time, there will be an 
| ongoing flow of any new information. 


|; HIGHLY SECURE DATABASE 


,information, and 

esthe status of your 
MY case, will be kept con- 
fidential. Access to 
* data will be limited to 


those whom vou and your own case 


supervisor choose to have involved. 


As long as vour child is missing, we 


| will continue our efforts to search. 


ENROLLMENT OF YOUR CHILD 


| Needless to sav, we hope your 


never missing. But we 


‘rsonal case supervisor, who will \ ri sé 7 nationally as we can locally, | think you should be prepared to take 
ady have received your child’s “FORMER FEDERAL AGENTS | action just in case. For more informa- 
tograph and other data onscreen. | We have a network of over 1,000 high- | Gon on how to register your child, 
supervisor will identify and con- | ly qualified, licensed, inde- call 1-800-555-6081. There is 
a field agent in vour area and will | pendent agents ding a $250 annual tee. But think 


rom the FBI 





former agents 


WE 


| 

}1 send that agent right to vour door. 
| 8 

if 





what vou might get in return 


FAMILY PROTECTION NETWORK 














“|bought a blind to match our bedspread. 
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That’s you, eating up the compliments. ‘ 


Whether it’s crispy Original Recipe or Tangy Honey Glaze - 
I¢s simple. They want Shake ’N Bake. 


ike your orange juice just got healthier. New Tropicana 
xtra Vitamin C, for stronger teeth and bones. 
: th added A and E and twice the amount of C as regular Orange juice. 
for a healthier diet. i 
od, good, good. Three simple new ways to get more nutrition. Tropicana 
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,the World's News Leader, and Ladies' Hom 
Jp-to-the-minute facts and findings about the 
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study at the University of Alabama at Birmingham’s School of 


CER OTC OE Le MCMC m im Cty 
jobs have a lower risk of coronary heart disease. However, the 
Pe ae Ta problems increase for women with demanding jobs 
that offer them little control, or for women who have conflicts with 
hit ae eye Se RL UC Ld Pye 





Quote of the month 


“I’m learning how to enjoy myseli. I’m learning how to value m; 
tree time at every moment that I have, because beiore, I was so 
busy [trying] to get there, I let so many things slide past me.” 

—actress Sandra Bullock, star oi While You Were Sleeping, 
discussing how she is handling her newiound iame, while 
appearing on Showbiz Toda) 


mt) 


he losses in the April bombing in Oklahoma 
City have been devastating—and one of the 
greatest casualties has been the sense of se- 
curity in everyday life. The children there 
: have been especially affected, trying to find 
ways to deal with their fear and sorrow. Experts say 
/Many may seem to rebound quickly, but some may be 
} iaunted for years. 

To help any child cope with a disaster, the best 
hing a parent can do is listen, say experts. If children 
ire too traumatized to talk about their experiences 
*xperts advise parents to let kids draw or write about 
their feelings. 

—Al] Hinman, Parenting 
Today, and Andrew 
Holtz, Your Health 


' “Something | try to remember a lot—and it helps me stay strong—is to : 
remember that | know they're wi h Jesus. | know they're in heaven. peas ee 
—Edye Smith (far lefl), mother of two young boys killed in the bombing 9 (aU SRR tg 
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Watch CNN’s Larry King Live for intr: guing interview with newsmakers and 
celebrities (weekdays, 9 P.eliw, E-T.) and CNN & Co. for a lively debate on 
current issues featuring women experts (weekdays, 11:30 Acie, EeTe)- | 
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5 Celebrities Make 


Even the rich mess up. 
Here, what you can learn 
from their financial woes 





| B are 

| 

ert ey heir cars cost purchased 1,700 acres in southeast- | 
owed i more than our’ ern Iowa to build a gigantic new 
creditors F} 2 houses. Most of home they called “our Graceland.” 
Dey aS ) us could retire on Blueprints called for a more than 


the change buried 20,000-square-foot castle—complete 
in their sofas. with Victorian turrets, a merry-go- 
Why, then, are so. round and a thirty-seat movie the- 
: 2) A many celebrities up to their ears ater. Its estimated cost—$5 million— 
& > | : J, in money troubles? was just a drop in the bucket to 
es Cee ee ee ee It’s not just youthful spend- Roseanne, who reportedly made 
iS ce thrifts, like twenty-five-year-old $13 million last year. 
Roseanne (here 
with ex, Tom 
PT Rr] 
$5-million mistake 


tennis star Andre Agassi, who re- But in the spring of 1994, the 
portedly instructed his financial ad- Arnolds’ teetering marriage collapsed, 
visers to put him on a $150,000 and with it, the plans for their 
annual allowance—after he bought palace. As divorce proceedings grew 
fifty sports cars for friends and _ bitter, construction was halted. To- 
relatives. Even more mature day, the divorce is final, and Tom 
types, like fifty-nine-year-old and Roseanne are each building new 
Burt Reynolds and marriages. What they’re not build- 


Susan Powter lost Joan aa weight-loss guru Su- ing, of course, is their half-finished 
Dh ulaaiailbciaahe san Powter, thirty- cornfield colossus. 
Ltr Tai: 
seven, have found The lesson: In truth, Roseanne 
money-troubled c 
a marriage? themselves in debt. can probably weather her financial 
are Nelson: | Fortunately, most flight of fancy. But the rest of us 


een Se of us can avoid major money can’t afford to make mistakes. Be- 


problems by mastering simple fore building castles in the air—or 
financial concepts. We can anyplace else—ask yourself some 
also learn a lot by following tough questions about whether your 


Pp beer ke 


the stars—and then not doing goals are realistic. Distinguish be- 
what they do. Here’s a look at’ tween decisions motivated by wise 
some celebrities who are see- financial considerations and those 
ing red and some important influenced by emotional factors such 
lessons from their mistakes: as pleasure and status. 

Of course, there’s nothing wrong 
Roseanne’s house with buying something for fun, as long 
Back in 1991, Roseanne and as you can spare the money while 
her then-husband Tom Arnold taking care of financial (continued) 
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ith amazing little holes called 
freshness vents. 






To let just the right amount of 
moisture out. Keep freshness in. 


50 oe tender veggies 
stay fresher, longer. 
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Continued 


goals like your retirement and your 
kids’ education. But don’t fool your- 
self into thinking that a purchase 
motivated purely by emotion, like an 
expensive sports car, is an investment. 
“Ask yourself if you can be financially 
secure if you never see that money 
again,” says David H. Bugen, a partner 
with Individual Asset Planning Cor- 
poration, in Morristown, New Jersey. 
“Make sure today’s purchase doesn’t 
become tomorrow’s problem.” 


My accountant made me do it 
In 1989, Billy Joel sued his ex-manager 
(and ex-brother-in-law), Frank Weber, 
and some of Weber’s associates for 
allegedly squandering or stealing 
$30 million of the singer’s money. 
Weber’s managerial contract had es- 
sentially granted him power of attor- 
ney, which gave him the authority to 
sign contracts for Joel, for example. 

In another case, when the IRS de- 
manded $16.7 million in back taxes, 
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penalties and interest five years ago 
from country singer Willie Nelson, the 
crooner was forced to let go of beloved 
assets like his recording studio and his 
forty-four-acre ranch. Nelson sued his 
former accountants, Price Waterhouse, 
for $45 million, claiming that the firm 
had directed him into the question- 
able tax shelters that caused him to 
underpay his taxes in the first place. 

Even fitness guru Susan Powter filed 
for bankruptcy earlier this year. She is 
suing her business partners, claiming 
they improperly ran her company, the 
Susan Powter Corporation, leaving her 
reportedly $3 million in debt. 

Joel has since won his suit. Accord- 
ing to Joel’s lawyers, however, Weber 
declared bankruptcy, and Joel was able 
to collect only about $1 million of the 
$3 million settlement. (Weber’s attor- 
ney did not return calls seeking com- 
ment.) Nelson and his former 
accountants, who have maintained that 
they did nothing wrong, have settled 
their dispute out of court, and the 
singer has paid off his tax bill, reduced 
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to $9 million by the IRS two 
ago. Powter’s fight, however, conti 
(Her partners did not return p 
calls seeking comment.) 

The lesson: These cases illus 
a valuable rule when it comes to 
dling money: Never delegate ¢ 
plete responsibility to somebody 
“You have to function as if yo 
the chairman of the board of 
own enterprise,” says Richard | 
stein, a Los Angeles CPA. “Get | 
self good advice. But you ha 
accept the responsibility for m 
the final decisions and knowing 
going on.” 

Even so, how do you know \ 
advice to follow? The key, saysi 
Diamond, a New York financial 
ner and author of Fear of Financ 
Women’s Money Workbook for A 
ing Financial Self-Confidence (H 
Business, 1994), is feeling comfo 
enough with your advisers to asl 
basic questions. “If you don’t v 
stand what they’re doing, every 
tion is valid,” she notes. 
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iting trouble 
y-one-year-old Kim Basinger, 
of Batman, earned an estimated 
uillion a picture. So how did she 
up filing for bankruptcy in 1993? 
wasn’t because she spent too 
h—even though, according to 
kruptcy 
rs, she 
to dish 
more 
$43,000 a month, including $7,000 
pet care and other personal ex- 
es.” It wasn’t even Basinger’s 


j 1-ballyhooed role in organizing a 


) of investors to purchase the town 
raselton, Georgia, in 1989, that 
er into trouble; Basinger put only 
5000 of her own money into the 


} million deal to develop a theme 


2 


and vacation destination there. 
a the plans came apart and land 


+s in the area dropped, it was the 


‘investors, not Basinger, who ate 
of the losses. 


»stead, the star’s setback arose 


a 1993 breach-of-contract law- 


Hoy the film company Main Line 





Pictures, accusing her of backing out 
of a verbal agreement to appear in 
the 1993 film Boxing Helena. When a 
jury ordered Basinger to pay $9.5 mil- 
lion in damages and court costs, she 
claimed assets of about $5 million 
and filed for bankruptcy. 


Last September, a California appeals 


court overturned the jury award and 
ordered a new tnal. Basinger maintains 
that she never agreed to appear in the 
film and intends to defend herself in 
court again. If she wins, she may be 
off the hook. If not, she may have to 
sell off her assets to make good on 
what she owes. 

The lesson: Protect yourself against 
unexpected catastrophes. Though you’re 
not likely to be taken to court for 
something as glamorous as breaking 











a film contract, everyday events like a 
stumble on your front stoop or an auto 
accident with your teen at the wheel 
can lead to big trouble if you’re sued. 
An umbrella insurance liability policy, 
which provides additional coverage on 
your home and car, can provide a mil- 


lion dollars of protection at a cost of 


just a hundred dollars or so per year, 
depending on where you live. 


Just sign here 
In 1984, Burt Reynolds (continued) 
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There's nothing more irritating to pets and their 
owners than flea and tick problems. But the insidious 
cycle of infestation and irritation that makes fleas 
and ticks so annoying can now be broken. 

Thanks to Hartz’ technology, this cycle can be 
interrupted and controlled. The Hartz Control Pet 

Care System uses the remarkable 
active chemical ingredient vIGRen™* 
Insect Growth Regulator (IGR} which 
helps fight fleas in a scientific and 
guaranteed effective way. 

The simple ABC system works like this: 

First bathe your pet with Hartz 
Control Flea & Tick Conditioning Shampoo. Our 
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fleas and ticks on contact and prevents 
re-infestation, from hatching flea eggs, for u 
to seven months. 


exclusive formula kills 
adult fleas and ticks 
while cleaning your 
pet's coat. 
A weekly treatment with 
Hartz Control Flea & Tick Repellent keeps insects 
and pests from infesting your pet. And then for 
added protection make sure your pet is wearing a 
Hartz 2 inl® Flea & Tick Collar. 











We absolutely 
guarantee the Hartz Control Pet Care Syste: 
If you don’t see a real change in flea and tie! 
infestation in your home and on we 
your pet after 30 days, we'll refund & 
your money. 


om For 
as and ticks infest inf 
See ee a more information 
es as sp about flea and tick 


So treat your home 
with Hartz Control 
Home Flea & Tick 
Killer or Home Fogger. 
One application kills 


and how Hartz Cor 
Care System can s¢ 
them, call our 800 


Con 


Pet Care Si 
HAR 


*vIGRen™ is a registered trader 





Pardon us 


Unlike SOFT SCRUB* cleanser, new 
low SMART SCRUB™ cleanser with Bleach 
leans tough stains when you want it, then 
nses clean away in seconds when you don’t. 

Try SMART SCRUB with Bleach. 
xe SMART SCRUB with Baking Soda. 


nd put grit-free surfaces at your fingertips. 


gy 
Smart Enough To Clean Up After Itself. cae 


[EY MISTAKES 
ted 


»:d to invest in several franchises 


restaurant chain called PoFolks. 
according to court papers, a “Po- 
is what Reynolds has become. 

ae of Reynolds’s financial woes 
dye due to lavish spending. He 
is ex-wife, Loni Anderson, used 
w about $1.5 million a year, ac- 


)ag to some reports, including 
1000 a year for Burt’s toupees. 
}he biggest problem by far was 


-conceived restaurant investment. 
igh Reynolds says he didn’t re- 
t at the tme, some of the con- 
he signed made him personally 


: for some debts if the franchises 


|. When they went belly-up in 


Reynolds had to pay $15 mil- 
put of his personal fortune to cov- 
>2 losses. Worse yet, Reynolds 


j'tedly didn’t read all of the 


}acts before signing them. 


N} lesson: Never sign something 


wut reading it. Even more im- 
‘nt, don’t invest in something 
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SOFT SCRUB 
with Bleach 


SMART SCRUB 
with Bleach 





te Qo tA, . 
ke a swipe at your soft cleanser. 





After rmsing for 


23 
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without knowing exactly what role it 
plays in your financial strategy. “You 
don’t just pick an investment because 
it might earn you a lot of money,” 
says Ann Diamond. “You pick an in- 
vestment because it satisfies a particu- 
lar goal you’re trying to achieve.” For 
example, for objectives more than fif- 
teen years away (like retirement), most 
advisers recommend growth-stock 
mutual funds. For goals just a few 
years away (a new house, for instance), 
secure but relatively low-paying op- 
tions like certificates of deposit (CDs) 
are a better bet. 


Marriage versus money 

During their thirteen-year marriage, 
Good Morning America co-host Joan 
Lunden, forty-four, and former GMA 
producer Michael Krauss, fifty-five, re- 
portedly disagreed about how to spend 
their money. When they divorced in 
1992, money became an even bigger 
battleground. Krauss demanded tem- 
porary support payments of $18,000 
a month; Lunden, although furious, 


was ordered by the court to make 
the payments. 

The lesson: To avoid marital mon- 
ey problems in the first place, experts 
say Communication about finances is 
essential. As Diamond points out: “A 
marriage is an economic partnership 
as well as an emotional one.” 

To get couples communicating, she 
suggests that each partner separately 
list his or her financial goals. Then, 
she recommends that they discuss 
those goals in order of priority. While 
couples should try to agree on com- 
mon goals, like funding their retire- 
ment and their children’s education, 
complete agreement is not always es- 
sential. What is important, Diamond 
stresses, is for couples to talk. By shar- 
ing their thoughts about money, they 
can prevent the kinds of problems 
their famous counterparts f: & 
Mark Stuart Gill, a journalist in Los 
Angeles, wrote “The Genius Babies,” 
which appeared in the March issue of 
Ladies’ Home Journal. 






















handle a child’s nightmares?  @ bh e I a | 





“< hat’s the right way to 
Stephen W. Garber, Ph.D., PY 
co-author of Monsters Under Time 
the Bed and Other Childhood Fears 
(Villard Books, 1993), offers these tips: ork. The Kids. | 
For two to three years old: soothe BO siccets oie lea 
and reassure them. Explain that they AACS Ud Keb 
are having a bad dream, so that they Sop erLbehame toes velecgiy 
can begin to know the difference on a couple’s ey 
| a between fantasy and reality. it’s easy to lose| jj 
a As kids get older (ages four to six), | contact with each other,” | 
teach them to say to themselves, “I says Pat rename Ph.D., jf 
am having a bad dream” so they can co-author of g ; 
| soothe themselves back to sleep. Love Is a Verb: 
| Don’t belittle the fear—that will How to Stop x: 
| cause your child to hide it from you. Analyzing Your | 
| But don’t foster fear, ee TALE ee 
either, by turning all Te BN LN ALL 2 
the lights on or ing It Great 
letting the child AES Co) acc) ta 
sleep with you. Creating a pattern 1995). Her ad- jp 


of dependency will only keep the vate mA . Getting 
fear going. —Katherine Lee ever possible, you persona} 4 
and your spouse fora da\\ | 


The Naked Truth Ea) 


romance. 
s there a magic age who are comfortable s re rsh 
; ; m5 ) 3) 7- Start your day after the | 
when your children with their bodies. i 
; x ; Sp CBee sian siemece seal 
shouldn’t see you naked? Don’t say that $F ~ Mt y, ; 










No, say the experts. running naked in [itihiw 

“Parents simply need the yard is bad; say Pauses 
to be sensitive to their child’s it’s inappropriate. TAME 
signals,” says Kansas City- And when your child 


TOA in bed,” she suggests. “Lin- || 
Ye ger till noon, then get take- || 
= out and go to the park. era 
rent a romantic movie.” Do ll 
a | things you used to do before | if 
NS the kids were born. Also |, 
, recommended: anything 
that involves touching, such |\#} 
| PTE steal Mol oT warmer Ne 
8 byet tom 


based pediatric psycholo- intrudes on you, say, 
gist Edward Christophersen, “Td like to be private,” 
Ph.D. “If a child looks away rather than frantically 9} 
or stares, parents need to covering up and shout- al!) ) | 
review their habits.” Yet, its ing, “Get out of here!” 
also important to raise kids —Susan J. Kraus, M.S.W. 





n today’s mobile society, many Display visible reminders Place photos ol} 
children miss out on special grandparents on a shelf in the family} 
relationships with grandparents room and a snapshot of the child witl) 
who live far away. Here’s how his grandparents on his bedside table. | 
you can encourage closeness: Exchange videotapes Make tapes of Lit} 
Give grandparents importance at home tle League practice or a school play tha 
Children who know that their grand- grandparents can pop in their VCR. | 
Encourage parents are an essential part of See grandparents often In addition ti 
ANCOR CREE the family will treat them ac- regular family visits, kids benefi} 

fut eum cordingly. “Let’s call Grandpa from solo stays with grandparents—} 
y, rae ee to tell him you lost your first time for special bonding (and healthy 
tooth” delivers a powerful message. spoiling!). —Andrea Warrel! 
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There are plenty of reasoi 


to fight underage drinking. 


+ 


+> 


Heres how were doing it. 


At Anheuser-Busch we're committed 


to putting an end to underage drinking. 


That's why we have 
developed, or help 
to support, compre- 
hensive programs to 
tackle the problem. 
They're all based on 
providing the 
aducation and 
awareness that 
young people need 
or responsible 
yehavior and 
lecision-making. 


© Family talk about drinking. 
Experts agree 

hat it is impor- 
ant for parents to 
liscuss drinking with their children at 
i young age to help prevent underage 
irinking. Our Family Talk brochures, 
yrepared with the help of professionals 
n alcohol education, child psychology 

‘ind family counseling, provide parents 
vith useful discussion guides to help 
hem answer questions and cover 
mpertant points with their children. 

or copies, just call 1-800-359-TALK. 





> National Collegiate Athletic 
Association Foundation. 
Along with the National 
Collegiate Athletic 
Association Foundation, 
we provide alcohol 
education grants 
through their 
“Choices” Program. 
It encourages NCAA 
colleges, universities and 
| conferences to develop, 
implement and evaluate campus- 

wide alcohol education programs that 
ork toward the elimination of underage 




















drinking and promotes education de- 
signed to enable the students to make 
informed choices about their lives. 





@ BACCHUS. 
Established on over 500 college and 
university campuses throughout 


North America, 
BACCHUS is an 
international student 
organization devoted | 
to providing proactive | 
alcohol education 
programming at a peer 

to peer level. Through the 
development of year-round 

education initiatives, BACCHUS 
students promote responsible decision 
making, healthy lifestyles and 
encourage respect for the law and 
campus drinking policies. 





@ Program ID. 
We sponsored this booklet to help 
retailers enforce drinking age laws. It 


provides prototypes of drivers’ licenses | 


from all 50 states to help verify the 
authenticity of ID’s when presented 











| @ Barbara Babb Lecture Series 
| Some young people may believe 
that the consequences of underage or 
Fi excessive drinking 
will occur to some 
body else _ Wn rto 
them. Barbara 
Babb, R.N. and 
former critical care 
flight nurse, dispels 
that myth in her 
provocative presen- 
tation entitled 
“Make The Right 
Call” She has made 
a lasting impression on over a quarter 
of a million high school students 
across the country. 
Her program gets 
underage kids to 
think hard about 
what they could be 
doing to themselves 
and their loved ones 
if they drink. 


Programs like these are working. 
Underage drinking is on the decline. 
According to a study by the University 
of Michigan Institute for Social 
Research, drinking among high school 
seniors has dropped 29% since 1978, 
and is now at its lowest level since the 
study began in 1975. Since 1982, the 
number of drivers killed in teenage 
drunk driving accidents has decreased 
by 60% as reported by the US. 
Department of Transportation. It’s 


progress, but there's a lot more 


| 


work to do 





\t Anheuser-Busch, we feel that 

| education and awareness are the best 
tools to fight underage drinking. We 
will continue to support these 
programs and develop new ones to 
help make underage drinking a thing 


of the past 


Invite you to share your thoughts on the issues mentioned here. We would also b happy to send you information regarding our poluies and programs designed 


to encourage responsible drinking. Write: Anheuser-Busch, Inc., Consumer Awareness and Education, One Busch Place, St. Louis, MO 63118 
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/COUPLES 


Making Love better 


Want to have more frequent orgasms? 


It’s easier than you think. 


ake a guess: How many 
women always reach 
orgasm during sex? 
Ready? Less than one 
third, according to the 
University of Chicago’s 
survey Sex in America 
(Little, Brown and 
Company, 1994). 
Could that figure be 
boosted? Absolutely, say 


the experts. Women 





who experience 
the ecstasy of or- 
gasm some of the 
time already have 
what it takes to 
experience it all 
the time. The key: 
knowing what 
you need in order 
to climax—and 
knowing how to 
get it. 

“If women be- 
come more aware of what works for 
them when they do reach orgasm, 
then they can make sure it happens 


> 


when they want it to,” says psycholo- 
gist Lonnie Barbach, Ph.D., author 
of The Erotic Edge: Erotica for Couples 
(Dutton, 1994). It’s about paying at- 
tention to yourself, learning what you 
respond to and feeling entitled to 
create the right mood and moves to 
guarantee pleasure. To ensure orgasm 
every time, say sex therapists, you 
have to take an active role in defin- 
ing your sex life with your mate—in- 
stead of just letting him lead the way. 

Of course, women know that 
there’s more to sexual fulfillment 
than just that moment of climax. 
And many are truly satisfied with 
other expressions of lovemaking. 
However, for women who value or- 
gasm as the peak of a full, loving 
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Yes, you can tum 
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sexual experience, turning “some- 
times” into “always” is 
choice, not chance. 


a matter of 


The Five=Step Plan 

1. Adopt The Right Attitude. 
Women who are consistently or- 
gasmic are women who say, “I’m 
in charge of my own orgasm. I’m 
not waiting for someone to ‘give’ it 
to me,” says Gina Ogden, Ph.D., 
author of Women Who Love Sex 


*Name has been changed. 


BY WYNN HARRIS 


(Pocket Books, 1995). Not only have 
they become experts on the physics 
and feelings that add up to orgasm, 
but they’ve also developed a confi- 
dent mind-set. Sex experts and sat- 
isfied women agree that when you 
apply this attitude to the act of love- 
making, you’ll lay the groundwork 
for climaxes you can count on. 

2. Know Your Body. Once you as- 
sume the right attitude, the next step 
is to get to know yourself better. 
And that means touching yourself. 
Masturbation is not only essential to 
learning how to achieve orgasm, it is 


more experienced women 
to explore and identify j 
what kind of touch best brings 
them to climax. For Dawn*, a 
twenty-eight-year-old writer, the 
sometimes-to-always transition 
took place when her husband 
went overseas to work for sever- 
al weeks. During his absence, 
she says, she had “plenty of 
time to experiment with mastur- 
bation and a vibrator.” By the 
time he came home, Dawn 
knew precisely what she needed. 

Knowing your body also means 
understanding its anatomy. By 
strengthening the pubococcygeal 
(PC) muscle—the one that volun- 
tarily stops the flow of urime—women 
can experience more intense orgasms. 
According to sex researcher Beverly 
Whipple, Ph.D., R.N., associate pro- 
fessor, College of Nursing, at Rut- 
gers-The State University of New 
Jersey, doing Kegel exercises (easy 
contractions of the PC muscle) daily 
will enhance your orgasmic capability. | 
“The stronger this muscle is, the 
stronger a woman’s orgasmic re- 
sponse,” says Whipple. 

Here’s the (continued on page 54) 


also an effective way for 
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MAKING LOVE BETTER 
Continued from page 48 
routine. Start by contracting the mus- 
cle for ten-second intervals (as though 
you were trying to hold back from uri- 
nating), then relaxing it for ten sec- 
onds; work up to about 150 sets a 
day. Practice doing both short, quick 
contractions and long, sustained ones. 
This is one fitness program that’s easy 
to work into your schedule, says 
Whipple: “It’s great during boring 
meetings” or while grocery shopping. 
Are you more easily stimulated 
right before your period? Less so at 
other times of the month? Is it hor- 
mones? Not necessarily. Physiologi- 
cally speaking, hormonal “raging” 
doesn’t always live up to its reputa- 
tion, according to Julia R. Heiman, 
Ph.D., co-author (with Joseph LoPic- 
colo, Ph.D.) of Becoming Orgasmic 
(Fireside, 1992). “Orgasms don’t get 
a lot of help from hormones,” she 


When you take 


Says Barbach: “If women are orgas- 
mic sometimes, certain conditions are 
being met that aren’t met at other 
times. When they’re aware of what 
works for them, they can make sure 
that it [orgasm] always happens.” 

Start to notice what circumstances 
are consistently in place when you do 
have orgasms. Do you need more 
than twenty minutes of foreplay? Does 
touching yourself do the trick, or is it 
oral sex? How about a favorite fanta- 
sy? Or do you just need to find a way 
to unwind from a long day? Your 
must-haves could be physical, psycho- 
logical or some of each. 

Try putting together a list of your 
hunches and observations and then 
test them. Be open to trying a variety 
of approaches with your mate; you 
don’t need to get locked into one sys- 
tem or routine, says Barbach. 

4. Empower Yourself. Now comes 
the crucial part—getting what you 


the time to 


understand your body, 
you’ 11 be able to pinpoint 
what leads to your climax. 


says. Generally, the outside factors 
that swing moods have a more direct 
effect on our ability to reach orgasm. 
A few studies, however, do point to 
slightly heightened desire around ovu- 
lation and just before and after men- 
struation, so it may be helpful to 
check your cycles of desire against 
your menstrual calendar. If any pat- 
tern does emerge, try scheduling your 
lovemaking accordingly: Find extra 
passion time on your high-lust days, 
or create satisfying alternatives for 
your less-responsive or down times. 
(But don’t overlook the fun of letting 
yourself be seduced out of a funk!) 
3. Know What Turns You On. 
When you begin to understand your 
own body, you'll be able to pinpoint 
what exactly contributes to your cli- 
max. And being attuned to your 
specific needs will enable you to 
communicate them to your partner. 
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want. Making that list might sound 
simple, but putting it into action may 
take time. Why? Because, notes Og- 
den, always is primarily about being 
able to say, “J want.” And for many 
women, that’s the toughest part of all. 

Laura, a TV reporter who considers 
herself confident and outspoken, was 
unable to ask her mate to perform 
oral sex—her “sure thing” in terms of 
orgasm. “What if he thinks it’s gross? 
What if he thinks I’m selfish? Or 
sleazy?” she thought. “I was too in- 
timidated to speak up—and I’m in 
the communications business!” 

Truth is, say the experts, the most 
important sex organ is the brain—our 
ability to translate our desires into ac- 
tions. And unfortunately, many wom- 
en’s brains still send the message that 
female pleasure is secondary to the 
male’s. In many bedrooms, the male 
orgasm is still, literally, the end-all 


she notes. “If women have an orgi 
first, they usually don’t think, ‘Oh 
let’s stop now.’ ” 

These inhibitions arise from the J 
ological role of women as caretal 
and nurturers. The old perceptions } 
sist as stubborn leftovers from the ¢ 
when women weren’t supposed to 
sex. And, dated as these notions 
seem, they can stand in the way of 
going satisfaction, which relies on b 
able to express your needs and desit 

“Don’t reign in that lust for fea 
being overwhelming or demandit 
says psychologist Carol Cass 
Ph.D., author of Tender Bargai 
Negotiating an Equal Partnership — 
the Man You Love (Lowell Ho 
1993). Those little voices that tell 
to keep quiet are holding you 6 
And, according to author Susan 
Bakos, who surveyed over one 
sand men for her book What Men 
ally Want (St. Martin’s Press, 19 
“Female passivity was men’s num 
one complaint. Men want wome 
take the sexual initiative more. 
want to know what she wants.” 
5. It Takes Two. So how do yo 
about letting him know what 
want—tactfully? First, remember: | 
don’t expect our partners to 
how we like our coffee unless wé 
them, or show them,” points 
Barbach. “So why should we & 
them to know our even less ob¥ 
sexual requirements?” 

What you choose to say or do} 
depend on the level of trust you'”¥ 
ready established, or on the sp 
change you’re seeking to make. It 
be as simple as “a little to the 
please,” or it may require a 
new level of assertiveness. 

Many women find that talkin 
their partner during lovemaking 
direct and downright steamy wé 
control the timing and feeling 
need to reach orgasm. There’ 
need to be graphic if that’s not 
style. Phrases like “Right thé 
“Don’t stop!” “Not yet!” and “ 
speak volumes of passion. (conti) 
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Continued 

If, however, you’re afraid of coming 
across like an instruction manual, bring 
things up when you’re not in bed. 
You needn’t be critical. Say something 
like, “Our sex life is great—you know 
what would make it even greater?” 
and he’ll definitely listen. 

And finally, don’t overlook the 
pleasures of nonverbal communica- 
tion. “I think we talk too much,” says 
Bakos. “It can turn sex into an issue, 
a work assignment.” You may consid- 
er simply guiding his hand, touching 
yourself for him, saying, “Oh, yeah!” 
with your body—or gently encourage 
him to try something new. 

When Laura, the TV reporter, en- 
couraged her partner to try oral sex, 
her physical response said it all. Now 
they make it happen every time. 


Ten Ways To Always 
Have an Orgasm 

Think About It. According to Sex 
in America, only 19 percent of wom- 


en—versus 54 percent of men— 


think about sex every day. But hot 
thoughts are essential. “Women who 
have orgasms most of the time think 
about sex more during the day,” 
observes Bakos. “And they go to bed 
already on ‘warm.’ ” 

Establish A Private Zone. For 
most women, orgasm takes energy 
and concentration—both of which are 
in short supply by bedtime. So creat- 
ing a comfortable, relaxing environ- 
ment to unwind in is essential. For 
starters, treat your bedroom as your 
private sanctuary and surround your- 
self with pretty bed linens, puffy pil- 
lows and scented candles. Then, 
make a no-talking-about-work rule af- 
ter ten P.M., so you can focus on just 
each other. 

Make Time. Schedule lovemaking 
appointments. “We carve out special 
time for sex, rather than just falling 
into bed exhausted, when I know Pll 
never reach orgasm,” says Elizabeth, 
a law student who’s willing to get 
creative with scheduling. “Sometimes 
it even means calling in to say I’ll be 
a half hour late for work!” 


Clear The Air. If something ab¢)!! 
him is bugging you, it may be tou) 
to concentrate—and tempting to deh | 
him satisfaction. The solution: Fs 
solve the issue at hand, or decidef} 
it’s really important enough to § 
bothered by. “There is no way 
could have an orgasm if I was thi} 
ing about something my husband ly 
that annoyed me,” says Rose, a for) 
year-old secretary. “I have to let it f 
or say, ‘Hey, we need to talk.’ ” ] 
Use Your Imagination. Fantasizjpi 
can sharpen the focus you need iii 







orgasm. “Fantasy keeps everyday wan! 
ries out of our minds,” says sex the 
pist Dr. Ruth Westheimer. “It hej 
you concentrate on the sensation} ) 
pleasure.” Dawn, the writer, uses fie 
tasy to transport herself into anotf 






world: “I narrate sex in my head #ic 
one of those romance novels, ma 
up sentences like, ‘She arched ft: 
It’s like F 
ring in my own epic sex scene.” 

Set Realistic Goals. Most won 
count on clitoral stimulation for 


hips to greet him. 


gasm, with or without intercoum 
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SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 





LIGHTS: 8 mg. “tar, 0.6 mg. 
nicotine, FULL FLAVOR, FULL 
FLAVOR MENTHOL: 14 mg. 
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cigarette by FTC method. 
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ut due, in part, to Sigmund Freud’s 
jaeories, many women sull hang onto 
1e idea that orgasm through inter- 
yurse is the ultimate climax. Not so. 
}ine method is not superior to an- 
Yet, 
-f women don’t get clitoral stimula- 


ther, say sex therapists. “a lot 
on because they’re trying to have 
1 orgasm through vaginal stimula- 
on—the way they think they ought 
“Then they feel 
ssatisfied and don’t expect much 


»” 


, says Barbach. 


© next time.” 

hink Out Loud. Verbal response 
iring lovemaking is a real turn-on— 
r both men and women. And it of- 
n sets the stage for a passionate 
ssion. In addition to letting him 
10ow how good you feel, sighs of 
easure create a steamy sound track 
at definitely enhances the mood. 

ace Yourself. 
xe a man’s erection to be an emer- 


SE 


rp Se ae 


“Women sometimes 


ncy message saying, 


‘Open Sesame! Edel 
Poe: , 
fied 


wise, he 


> says Ronnie 
The Sexually Satis- 
(Dutton, 1994). Like- 
“Men think a 


ready because 


author of 
Woman 
says, often 


woman is just she’s 
Neither 


necessarily true. 


lubricated.” assumption is 


Take 


your cues from how you 
feel, rather than relying on strictly 
visual signals. And be sure to in- 


clude foreplay for building up pas- 


sion. “Men can ejaculate within six 


to seven minutes of penetration. 


That’s not even time for women to 
says Edell. 


Play With Positions. Experiment 


warm up!” 


to find the sexual position (or posi- 
tions) that provides maximum cli- 
toral stimulation or ample contro! 
Re- 
position. 


over pace, pressure and rhythm. 
member, there’s no “right” 
While many experts recommend the 

woman-on-top version, a lot 
am of women find that being 
on the bottom provides the 
You 
might try positions that 


place the clitoris within 


appropriate contact. 


against hi 
penetrate fron 


ally 
Anything Goes. 


stimulating \ 
works—and it’s pleasi 
of you—do it! With that attitude, 
always be fulfilled. “It 
“Yes, I do like 


toe sucked,” 


you’ll may 


mean saying, to have 


my big says Whipple. 


Or, in one woman’s case, it means 
getting hot and bothered just by 
watching a few minutes of Daniel 
The Mohi- 
For Catherine, thirty-nine, a 
New York City 
wearing her black lace bustier 


Day-Lewis in Last of the 
cans. 
teacher, it means 
with a 
garter belt and thigh-high stockings. 
“Of course my husband enjoys it,” 
she says, “but J love how it feels. 
I’m not wearing it to be on display- 
I’m wearing it for me.” 

Lynn Harris 1s a writer based in 
New York and a frequent contributor 


to the Fournal. 











W arning: Ocean 
swimming may be 


@ hazardous to your health. A 


* Don’t 
Riuleuts 
ECs 


Ask The 


Q: Sometimes | bleed between periods. 
What could be causing this? 















| Lancet” shows that people who 


= swim in the sea are 50 percent 


more likely to develop 
gastrointestinal illness than 
those who do not. The 


a likely culprit is ocean-borne 


bacteria. The best defense: 
Keep your head above water. 


Doctor 


leeding between periods—known as spotting—is usually caused by 
irregular ovulation, which is common in young women just starting 
their periods and in women in their forties who are at the stage just 
before menopause when periods become irregular. In those cases, 
it’s usually nothing to worry about. But it’s still a good idea to talk 


to a doctor, since spotting can also signal vaginal infection, abnormalities of 
the cervix, complications from fibroid tumors or other serious conditions. 
—Lori-Linell Hall, M.D., Magee Women’s Hospital, Pittsburgh, Pennsylvania 


Smart EFieart ‘lest 


or people at high risk of developing 

heart disease, there’s a new test 

that can detect coronary trouble 

years, even decades, before it be- 
comes life-threatening. 

The test, called the Ultrafast CT Scan, 
uses electron-beam technology to look 
for early signs of calcification of the arter- 
ies, which, if unchecked, 
ultimately could block 
crucial veins and cause a 
heart attack. If the scan 
finds signs that the ar- 
teries are beginning to 
harden, a doctor ca 







prescribe therapies (exercise, diet changes 
and/or medication) to control the problem, 
explains Alan Guerci, M.D., director of re- 
search at St. Francis Hospital, in Roslyn, 
New York, one of a small but growing num- 
ber of sites around the country where the 
test is offered. 

The scan, which costs about $375, is 
recommended for people 
with hypertension, high 
cholesterol, diabetes, 
Wreeita excess weight, a 

Bee Co 
\ 9 just six heart disease and 
for smokers. 


family history of 


Sore Feet 


The heat makes them swell; all that 

outdoor activity makes them hurt. 

Give your feet a much-deserved 
treat with these soothing tips: 

Have a massage. Use 

your thumbs to gently 

rub from toe to heel to 

relax muscles and boost 

circulation. Rub it on. 


Apply moisturizer daily 

.. to soften feet and pre- 

vent painful skin cracks, 

says New York podia- i ral 
trist Robert Sparer, E 


D.P.M. His fa- 

vorite: A and D~ ~ 
ointment, the same cream 

used for a baby’s bottom. Sit and 
soak. Rest feet in lukewarm , / 4 
water and Epsom salts for es C 
fifteen minutes to re- _ Z)\ fi 
lieve aches. Put ’em 5G ee 
up. Remove shoes ~ 

and elevate feet above _ 

your heart for fifteen 
minutes a day to reduce swelling, 
says Pamela Colman, D.P.M., a 
podiatrist in Bethesda, Maryland. 


Where We Kick 





Off Our Shoes 


At home 

At a friend’s house 

In the car 

At work 

On a train/plane/bus 
At a party 

At a club/restaurant 
At a wedding 

While standing on line 
At a sporting event 
In a store 


SOURCE: DR. SCHOLLS 


























Zantac* 150 and 300 (ranitidine hydrochloride) Tablets 

Zantac* 150 and 300 (ranitidine hydrochloride) GELdose™ Capsules 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Tablets 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Granules 
Zantac® (ranitidine hydrochloride) Syrup 


The following is a brief summary only. Before prescribing, see complete prescribing information in 
Zantac* product labeling 


INDICATIONS AND USAGE: Zantac® is indicated in: 1. Short-term treatment of active duodenal ulcer 
2. Maintenance therapy for duodenal ulcer patients at reduced dosage after healing of acute ulcers 
3. The treatment of pathological hypersecretory conditions (e.9., Zollinger-Ellison syndrome and 
systemic mastocytosis). 4. Short-term treatment of active, benign gastric ulcer. 5. Maintenance therapy 
for gastric ulcer patients at reduced dosage after healing of acute ulcers. 6. Treatment of 
gastroesophageal reflux disease (GERD). 7 Treatment of endoscopically diagnosed erosive esophagitis 
8. Maintenance of healing of erosive esophagitis 

Concomitant antacids should be given as needed for pain relief to patients with active duodenal ulcer; 
active, benign gastric ulcer; hypersecretory states, GERD; and erosive esophagitis 


CONTRAINDICATIONS: Zantac is contraindicated for patients known to have hypersensitivity to the 
drug or any of the ingredients (see PRECAUTIONS) 


PRECAUTIONS: General: 1. Symptomatic response to Zantac* therapy does not preclude the presence 
of gastric malignancy. 2. Since Zantac is excreted primarily by the kidney, dosage should be adjusted in 
patients with impaired renal function (see DOSAGE AND ADMINISTRATION). Caution should be 
observed in patients with hepatic dysfunction since Zantac is metabolized in the liver. 3. Rare reports 
suggest that Zantac may precipitate acute porphyric attacks in patients with acute porphyria. Zantac 
should therefore be avoided in patients with a history of acute porphyria 

Information for Patients: Pheny/ketonurics: Zantac® 150 EFFERdose™ Tablets and Zantac" 150 
EFFERdose™ Granules contain phenylalanine 16.84 mg per 150 mg of ranitidine 

Laboratory Tests: False-positive tests tor urine protein with Multistix® may occur during Zantac 
therapy, and therefore testing with sulfosalicylic acid is recommended 

Drug Interactions: Although Zantac has been reported to bind weakly to cytochrome P-450 in vitro, 
recommended doses of the drug do not inhibit the action of the cytochrome P-450-linked oxygenase 
enzymes in the liver. However, there have been isolated reports of drug interactions that suggest that 
Zantac may affect the bioavailability of certain drugs by some mechanism as yet unidentified (e.9., a 
pH-dependent effect on absorption or a change in volume of distribution) 

Increased or decreased prothrombin times have been reported during concurrent use of ranitidine 
and warfarin. However, in human pharmacokinetic studies with dosages of ranitidine up to 400 mg per 
day, no interaction occurred; ranitidine had no effect on warfarin clearance or prothrombin time. The 
possibility of an interaction with warfarin at dosages of ranitidine higher than 400 mg per day has not 
been investigated 
Carcinogenesis, Mutagenesis, Impairment of Fertility: There was no indication of tumorigenic or 
carcinogenic effects in life-span studies in mice and rats at dosages up to 2,000 mg/kg per day 

Ranitidine was not mutagenic in standard bacterial tests (Salmonella, Escherichia coli) for 
mutagenicity at concentrations up to the maximum recommended for these assays 

in a dominant lethal assay, a single oral dose of 1,000 mg/kg to male rats was without effect on the 
outcome of two matings per week for the next 9 weeks 
Pregnancy: Teratogenic Effects: Pregnancy Category B: Reproduction studies have been performed in 
rats and rabbits at doses up to 160 times the human dose and have revealed no evidence of impaired 
fertility or harm to the fetus due to Zantac. There are, however, no adequate and well-controlled studies 
in pregnant women. Because animal reproduction studies are not always predictive of human 
response, this drug should be used during pregnancy a if clearly needed 
Nursing Mothers: Zantac is secreted in human milk. Caution should be exercised when Zantac is 
administered to a nursing mother. 

Pediatric Use: Safety and effectiveness in children have not been established 

Use in Elderly Patients: Ulcer healing rates in elderly patients (65 to 82 years of age) were no different 
from those in younger age-groups. The incidence rates for adverse events and laboratory 
abnormalities were also not different from those seen in other age-groups 


ADVERSE REACTIONS: The following have been reported as events in Clinical trials or in the routine 
management of patients treated with Zantac* The relationship to Zantac therapy has been unclear in 
many cases. Headache, sometimes severe, Seems to be related to Zantac administration 

Central Nervous System: Rarely, malaise, dizziness, somnolence, insomnia, and vertigo. Rare cases of 
reversible mental confusion, agitation, depression, and hallucinations have been reported, 
predominantly in severely ill elderly patients. Rare cases of reversible blurred vision suggestive of a 
change in accommodation have been reported. Rare reports of reversible involuntary motor 
disturbances have been received 

Cardiovascular: As with other H.-blockers, rare reports of arrhythmias such as tachycardia, 
bradycardia, atrioventricular block, and premature ventricular beats. 

Gastrointestinal: Constipation, diarrhea, nausea/vomiting, abdominal discomfort/pain, and rare reports 
of pancreatitis 

Hepatic: In normal volunteers, SGPT values were increased to at least twice the pretreatment levels in 
6 of 12 subjects receiving 100 mg q.i.d. intravenously for 7 days, and in 4 of 24 subjects receiving 50 
mg q.i.d. intravenously for 5 days. There have been occasional reports of hepatitis, hepatocellular or 
hepatocanalicular or mixed, with or without jaundice. In such circumstances, ranitidine should be 
immediately discontinued. These events are usually reversible, but in exceedingly rare circumstances 
death has occurred 

Musculoskeletal: Rare reports of arthralgias and myalgias 

Hematologic: Blood count changes (leukopenia, granulocytopenia, and thrombocytopenia) have occurred 
in a few patients. These were usually reversible. Rare cases of agranulocytosis, pancytopenia, sometimes 
with marrow hypoplasia, and aplastic anemia and exceedingly rare cases of acquired immune hemolytic 
anemia have been reported 

Endocrine: Controlled studies in animals and man have shown no stimulation of any pituitary hormone 
by Zantac and no antiandrogenic activity, and cimetidine-induced gynecomastia and impotence in 
hypersecretory patients have resolved when Zantac has been substituted. However, occasional cases of 
gynecomastia, impotence, and loss of libido have been reported in male patients receiving Zantac, but 
the incidence did not differ from that in the general population 

Integumentary: Rash, including rare cases of erythema multiforme, and, rarely, alopecia 

Other: Rare cases of hypersensitivity reactions (e.9., bronchospasm, fever, rash, eosinophilia), 
anaphylaxis, angioneurotic edema, and small increases in serum creatinine 


OVERDOSAGE: There has been limited experience with overdosage. Reported acute ingestions of up to 
18 g orally have been associated with transient adverse effects similar to those encountered in normal 
clinical experience (see ADVERSE REACTIONS). In addition, abnormalities of gait and hypotension 
have been reported 

When overdosage occurs, the usual measures to remove unabsorbed material from the 
gastrointestinal tract, clinical monitoring, and supportive therapy should be employed. 

Studies in dogs receiving dosages of Zantac* in excess of 225 mg/kg per day have shown muscular 
tremors, vomiting, and rapid respiration. Single oral doses of 1,000 mg/kg in mice and rats were not 
lethal. Intravenous LD«) values in mice and rats were 77 and 83 mg/kg, respectively 


DOSAGE AND ADMINISTRATION: (See complete prescribing information in Zantac* product labeling.) 
Dosage Adjustment for Patients With Impaired Renal Function: On the basis of experience with a 
group of subjects with severely impaired renal function treated with Zantac, the recommended dosage 
in patients with a creatinine clearance <50 mL per minute Is 150 mg or 10 mL (2 teaspoontuls 
equivalent to 150 mq of ranitidine) every 24 hours. Should the patient's condition require, the 
frequency of dosing may be increased to every 12 hours or even further with caution. Hemodialysis 
reduces the level of circulating ranitidine. Ideally, the dosing schedule should be adjusted so that the 
timing of a scheduled dose coincides with the end of hemodialysis March 1995 
arc 


<} Glaxo Pharmaceuticals atoe 


DIVISION OF GLAXO INC. 


Zantac* 150 Tablets/Zantac* 300 Tablets: Glaxo Pharmaceuticals, Research Triangle Park, NC 27709; 
Zantac® 150 EFFERdose™ Tablets/Zantac* 150 EFFERdose™ Granules Glaxo Pharmaceuticals, 
Research Triangle Park, NC 27709, Manufactured in France Zantac" 150 GELdose™ Capsules/ 
Zantac® 300 GELdose™ Capsules: Manufactured for Glaxo Pharmaceuticals, Research Triangle Park, 
NC 27709 by Banner Gelatin Products Corp., Chatsworth, CA 91313 and/or Banner Gelatin Products 
(Canada) Ltd., Olds, Alberta, Canada TOM 1P0, Manufactured in Canada; Zantac* Syrup: Manufactured 
tor Glaxo Pharmaceuticals, Research Triangle Park, NC 27709 by Roxane Laboratories, Inc., Columbus, 
OH 43216 

© Copyright 1995, Glaxo Inc. All rights reserved 
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PAINKILLERD 


These days, there are so many 
painkillers on the pharmacy shelf 
that choosing the right one is 
enough to give you a headache. 
This chart will help you sort 
through the choices: 


































Aspirin (Anacin, Bayer) 


Moderate aches and pains, fever, 
swelling. 


[Warning 


Be cautious if you have a bleeding 
disorder, asthma or gout. Many 
doctors say it should not be given to 
youngsters under eighteen because it 
can cause Reye’s syndrome, a rare 
but potentially fatal disease. 


Painkiller 


Acetaminophen (Tylenol, 
Panadol, etc.) 


Mild to moderate aches, pains and 
fever. (Not effective for swelling.) 
Most pediatricians recommend for 
children. 


Be cautious if you have liver disease. 





Ibuprofen (Advil, Nuprin) 


Menstrual cramps, toothaches, 
arthritis, muscle strain and swelling. 


Kiceter 


Don’t use if you can’t take aspirin, 
if you have kidney problems or a 
history of heart disease. 


Painkiller 


Naproxen Sodium (Aleve) 


Long-lasting (eight to twelve 
hours) relief from menstrual 
cramps, toothaches, arthritis. 


Same precautions as ibuprofen. 
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o You Ignore 
ur Problems’? 


What's bad and good about hiding from 


the truth. 


our husband has been 






rude and moody 
lately, but 
rather than 
talk to 
him, 
you 
dismiss it as just 
a phase. Your 
boss is unhappy 
with your work, 
but it doesn’t 
occur to you that 
your job might be 
at risk. Your best 
friend hasn’t re- 
turned any of your , 
recent phone calls, / | 
but you figure she’s [1 


2s 





just been busy. : 
When bad news looms, 
most of us would sooner deny 
the truth than face up to it. 

Denial, or ignoring obvious signs 
of a problem, is one of the most 
common ways of coping with adver- 
sity. Women use it largely to deny 
unhappiness in a relationship; men 
use it to deny inadequacies in them- 
selves. Some of us deny symptoms 
of illness, and most people deny 
that their risky behaviors (like eating 
a high-fat diet) will harm them. But 
while denial often helps us get 
through tough times, over the long 
run, it can be self-destructive and 
even life-threatening. 


A form of 
self-defense 

Denial isn’t always unhealthy: 
Actually, in many cases, it’s vitally 
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By Diana McLellan 
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Per dad 
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TOLD 
COAL 
important to our well-being. 






important to our well-being. That’s 
because denial provides a buffer 
from the harsher realities of life; it’s 
the mind’s first line of defense 
against emotionally traumatic or 
threatening situations. In fact, this 
self-protective device is so ingrained 
that it’s the primary way children 
cope with extremely painful situa- 
tions, such as news about a parent’s 
illness or death. (Mommy’s not 
dead, they may insist; she’s just 
gone away for a while.) 

Denial also allows us to preserve 
our image of ourselves. Every day 
each of us is constantly negotiating 
reality, taking the information and 
feedback we get from others and 





il, 


molding it to fit our ideas about 
who we are. “Most of us 
basically believe that 
we’re good peo- 

ple, we’re in con- 

trol and our 

lives are work- 

ing,” says C.R. 

Snyder, Ph.D., 

professor and 


eee A eas director of 


the clinical 

a, psychology 

program at 

the Universi- 

A ty of Kansas, 

~ *Srtame ety § in Lawrence. 

“But when we 

get feedback that shows us things 

are not going as we expect- 

ed, denial allows us to leave 

our ideas about ourselves 

and our emotional 
stability intact.” 

Parents, for instance, use denial 
to protect the idealistic image they 
often hold of their children. “No 
parent wants to hear bad news of 
any kind about her kids—not that 
her son is a playground bully, and 
definitely not that her son drinks, 
smokes or cuts classes,” says Car- 
olyn Saarni, Ph.D., a psychologist 
at Sonoma State University, in 
Sonoma, California. 

People who have serious illnesses 
often use denial as well to protect 
themselves from the gravity of their 
situation. Research shows that many 
women who are diagnosed with ad- 
vanced breast cancer, for instance, 
become stoically placid, (continued) 

















(continued) denying that the disease 
can be fatal. These women will go 
through difficult radiation and 
chemotherapy treatments, always 
believing “things will turn out all 
right.” Some will even hold onto 
this view until the day they die, ac- 
tually sparing themselves much of 
the emotional pain of the illness. 

No matter what the situation, 
though, in time, we may gain a bet- 
ter perspective of things and have 
more rational thoughts. “Sometimes 
the worst thing a friend can do is 
push reality in your face when you 
need that denial to stay afloat,” says 
Snyder. Say a woman suspects her 
husband is not being faithful, but 
because she’s in denial, she defends 
his suspicious actions. If a friend 
tells her to stop deluding herself and 
asserts that her husband is undoubt- 
edly having an affair, the reality 
might be too much for her to bear 
at the moment. 


Destructive denial 
Denial works so well at protecting us 
from emotional crises that it’s easy 
to keep on ignoring problems indef- 
initely. But when a woman stays in 
denial for too long—once she’s 
passed the crisis stage and 
denial becomes a part of her 





everyday pattern—it turns 
from protective to destructive. Be- 
cause denial only masks prob- 
lems, it doesn’t help her to 
address and move beyond them. 
As a result, she may stay in a nega- 
tive relationship or a bad work situa- 
tion for too long, or give problems 
time to snowball out of control and 
have more serious repercussions. 
People who deny symptoms of 
illness—everything from a deep 
cough to a suspicious breast lump— 
may allow a disease to progress to a 
more debilitating, less reversible 
stage. If a woman ignores her doc- 
tor’s warning that she’s developing 
diabetes and doesn’t make the nec- 
essary lifestyle changes that can 
keep the disease under control, she 
risks developing major nerve dam- 
age and other complications. Men 
are also big deniers when it comes 





to illness. “It’s unbelievable how 
many men are walking around with 
life-threatening chest pains, saying 
to themselves, ‘it’s nothing,’” 
Michelle Harrison, M.D., a psychia- 
trist in Milltown, New Jersey, who 


says 


specializes in health issues. 

But destructive denial can involve 
emotional as well as physical prob- 
lems. For women, much of this has 
to do with relationships. “Research 
says that women tend to use it to 
convince themselves that a relation- 
ship is more pleasant, 
agreeable and 
rewarding 
than it 


is,” says 





Carolyn a \ 
Saarni. Cc yp 


Rather 
than shat- 
ter their 


Some of us dream about 
a La 





during waking hours. 


illusions about romance, women put 





a positive gloss on negative events 
or ignore the fact that their emo- 
tional needs aren’t being met. 

Women are also less likely than 
men to detect lies from their part- 
ner, particularly lies that could en- 
danger the relationship. “Women 
want to protect their emotional in- 
vestments and the intimacy they’ve 
established,” says Saarni. But ig- 
noring relationship issues can lead 
to depression and feelings of dis- 
content later. In addition, those 
suppressed emotions may begin 
to reveal themselves as subtle re- 
sentment—or sudden hostility— 
toward a spouse. 











‘The most dangerous result, how- 
ever, is that denial may allow a 
woman to stay in a relationship 
with a man who’s violent or abu- 
sive. “A woman may be so focused 
on having intimacy and connection 
that she'll distort and deny her hus- 
band’s violent actions to fit her pic- 
ture of intimacy,” says David 
Klimek, Ph.D., a psychologist in 
Ann Arbor, Michigan. 

Often this type of denial is a pat- 
tern that developed in childhood. 
It’s common for girls who are 

physically or sexually 

abused to block out the 
~ abuse completely. But if 

they don’t confront the 
anger or hurt, they’re likely 

to develop problems lat- 

er in life, including eat- 

ing disorders and physical 
illnesses. In fact, recent stud- 
ies show that suppressed emo- 
tions may be associated with 
chronic high blood pres- 
heart disease, 
rheumatoid arthritis, 
migraines and depres- 
sion, says Leah J. Dick- 
stein, M.D., a psychiatrist and 
professor at the University of 
Louisville, in Kentucky. 

Men also use denial to cope— 
but not with the same prob- 
lems women deny. Usually, 


sure, 


they try to escape or ignore 
anything that makes them feel 
weak, dependent or inadequate. 
For instance, a man whose sex 
drive is slowing, whose job is slip- 
ping away or who’s losing power at 
work is likely to go into denial and 
shut down emotionally. “Seldom 
will a man face the truth that he 
might be feeling threatened or vul- 
nerable,” says Klimek. “Other men 
use denial to idealize themselves— 
perceiving themselves as bigger, 
stronger, wealthier, more handsome 
than they really are.” 

Some experts believe that denial 
may be at the root of many men’s 
extramarital affairs. “A man may 
feel deadened and will seek stimula- 
tion—not emotional, but physical— 
by hooking up with a (continued) 
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(continued) younger or very sensual 


woman,” says Klimek. 


How to tell when 
you're in denial 

While it may be easy to see when a 
friend’s in denial, it’s much more 
difficult to recognize when yow are. 
There are two red flags to look out 
for: rationalization and defensive 
talk. If you find yourself offering ex- 
cuses for not getting a mammogram, 
or hear yourself defending your hus- 
band’s inconsid- 

erate or abusive 

behavior, that’s a 


signal to stop and fj 


take a closer look. 
A woman who 
is in deep de- 
nial—suppressing 
childhood traumas, 
current physical abuse or 
the death of a loved one—is 
also likely to feel “foggy,” or unable 
to focus her thoughts, says Klimek. 
“This happens when you block 
out your feelings of anger or 





hurt so successfully that your 
entire mind feels blank.” 

Once you face up to the issue 
you’ve been avoiding, don’t blame 
yourself for neglecting it in the first 
place. That will get you nowhere. 
Instead of labeling yourself as a bad 
person, acknowledge that you made 
a mistake and move on. 

If you suspect your husband is in 
denial—for example, he’s ignoring 
the fact that his job is on the line— 
don’t confront him with the prob- 
lem—no matter how much you may 
want to. “Deep down, he may know 
you're night, but he may be too re- 
luctant to face inadequacies or vul- 
nerabilities in himself,” says Klimek. 

Instead, try to build a foundation 
of trust: Urge your husband to share 
his feelings, and when he does, be 
supportive. If you make him feel 
bad or guilty about his vulnerabili- 
ties, he’s unlikely to ever open up to 
you again. 


Facing your feelings 
Finally, to keep a check on chronic 
denial, it’s important to stay tuned 


HLSELECT * JULY 


into your feelings. Many of us push 
emotions and issues to the back 
burner, where they often sit and 
simmer. Here are some strategies to 
help you keep in touch: 

e Try to find solitary moments to 


slow down and 





think about different areas of your 
life—your marriage, your job, your 
children. Good times to do this 
might be when you’re on vacation, 
or when you get a few unexpected 
minutes to yourself—say, when 
you’re standing in line at the bank 
or stuck in traffic. 

@ Keep a journal. Before going to 
sleep at night, take five or ten min- 
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utes to jot down your feelings, 
thoughts and attitudes. Then, at the 
end of each week, review your en- 
tries, looking for recurrent feelings 
and themes. Think about how hon- 


est you’re being with yourself when. 


you write. 

@ Share your concerns with a 
trusted friend, and ask for her 
advice. Getting another perspec- 
tive may bring you closer to fac- 
ing the truth yourself. 


4 
\ 


@ Chronicle your dreams, which. 


usually reflect your subconscious | 


feelings and attitudes. As soon as 
you wake up in the morning, 
quickly write down what you 
can remember of your dream 
(be sure to include feelings, such 
as anxiety, fear or joy). Read ev- 
erything you’ve written at the end 


of the week, and try to connect) 


Be honest with yourself by 
keeping a journal to 
AL LAA TALS AS 


the themes of your dreams 
with feelings and experiences 
that really happened to you. 


e If you’re aware of an issue but. 


still feel unable to face it— 
say, a serious illness or a 


sively—consider joining a support 
group with members who have the 


same problems you do. Their open- 


ness and honesty may allow you to 
face the truth as well. And as 


painful as that may be, it’s far better | 


than ignoring the issue. @ 


Diana McLellan is a contributing 
editor of Ladies’ Home Fournal. 


Yes, if: 


for such poor service. 


>. The scale at your doctor’s of- 
fice says you’re ten pounds 
heavier than the scale in your 
bathroom—and you believe the 
one at home. 


> You believe your husband 
when he says every guy drinks 
a six-pack a day. 


> You think none of this applies 
to you. 
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New Kotex Natural Curved won't 
remind you of any other tampon. 
It’s curved, not straight. It’s easier 
to position accurately to help 
prevent leaks and give you very few 
reminders. It works so well you can 
practically forget about your period. 


Forget your period. 
Remember this tampon. 
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Advil is gentler to your stomach than aspirin. 

Two Advil work better than Extra Strength Tylenol’ 
on tough headache pain. 

Nothing has been shown to last longer 
than Advil. And that includes naproxen 
sodium. In fact, if your pain comes 

back once you've taken naproxen 
sodium, you could be in pain 
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ins Pate in the class ae non-steroidal 
©1994 Whitehall Laboratories, Madison, NJ. 


Nothing is proven to work better or 
last longer than Advil* Nothing. 
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CREATED BY RENOWNED FANTASY ARTIST 
BARRY CHALL 


Out of the crystal landscape, the hunter 
moon arises. Mystical. Mesmerizing. 
Pulsing with mysterious power. Infusing 
the hunter with boundless strength, speed 
and agility. This is the world of visionary 
artist Barry Chall. 

Now, you can acquire Barry Chall’s 
most sought-after images—on Lenox fine 
art plates, in The Crystal Hunter Plate 
Collection. Here, a white tiger rules a 
land of icy crystal beneath a starry sky. 
The lion seeks wisdom in an enchanted 
realm of shimmering crystal, mist and 
moonlight. And the languid leopard lies 
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he number of vi- 
olent crimes in 
the United States 
reached an all-time 
high of 6.6 million 
in 1992, the most 
recent year for 
which we have complete statistics. 
Not surprisingly, the President has 
named the war against crime one 
of the nation’s top priorities. 

Yet in our personal fight against 
crime, the best weapon we have is 
prevention. Becoming educated about 
individual safety, home security 
and the nature of violent and nonvi- 
olent crime can greatly reduce your 
chances of being targeted for theft 
or an attack, but even more impor- 
tant is knowing that the rules have 
changed. Criminals are more sophis- 
ticated than ever, and places we used 
to think of as safe—our homes and 
our cars, for example—have been 
violated with 
Newspaper want-ads, telephone- 


increasing regularity. 


answering-machine messages and 


FROM “STREET SMARTS: A PERSONAL SAFETY GUIDE FOR WOMEN,” BY LOUISE RAFKIN. COPYRIGHT © 1995 BY LOUISE RAFKIN. TO BE PUBLISHED IN AUGUST BY 
HARPERSANFRANCISCO, A DIVISION OF HARPERCOLLINS PUBLISHERS. 
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., The New Rules 


For Street Smarts 
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By Louise Rafkin 


the computer network are just a few 
of the resources that criminals now 
use to help them find their next 
victim. These twenty guidelines, 
gleaned from police and experts in 
the field of personal security, may 
seem a little paranoid, but if you 
follow them all the time, you’ll 
never have to say, “If only I’'d been 


more careful.” 


Be wary of “emergencies.” If 

someone comes to your door 

asking to make a call, offer 

to place the call for that per- 
son, but do not open the door. And 
don’t think it’s okay to let a woman 
in—women are often used as fronts 
for this kind of break-in, because 
people are more likely to open the 
door to a woman. She may be work- 
ing with a partner, or she may be 
casing your home or apartment for 
a future break-in. 


‘Thousands of crimes are com- 
mitted each year by people 
impersonating police officers. 
If a police officer shows up 
at your door, ask to see identifica- 
tion and a shield number; then call 
the precinct to verify the officer’s 
identity before opening the door. 


lwenty strategies 
you must know to 
protect yourse 
from crime 









Don’t leave your name or 
any personal information 
on your answering-machine 
message. “This is 555-1212. 


Please leave a message” is boring, 






but safe. Never disclose information] 
about travel plans (“Ill be back at 
the end of July” is an invitation); if 
you feel compelled to leave a more 
in it, 


detailed message, use “we” 


even if you live alone. 


Don’t answer phone surveys. 
They 
scams—either to get you to 


are nearly always 

buy something or to get per- 
sonal information about your hous-| 
ing situation—for example, “How} 
many people live in your house?” or} 
“Are you married?” Never reveal ac-} 
count numbers—credit-card, Social } 
Security or personal-identification| 
numbers (PINs)—over the phone. } 











A con man might impersonate a 
bank officer and ask you for account 
information, or someone might call 
to ask for credit-card information to 
verify a contest prize. 


If you are going to a party or! 
other event and you plan to 
wear expensive jewelry, carry 
it until you reach (continued) 


mr a New dessert tlavors, theres even more 


at the end of the tunnel. 
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Taste Why It's Dannon is a Trademark of The Dannon Company, Inc. 


Dannon is a Registered Trademark and 


Just because you're watching your weight doesn’t mean you 
can't have fun. That's why Dannon is bringing three more delectable 
dessert flavors to light: Coconut Cream Pie, Mint Chocolate Chip with chocolate 
crunchies and Caramel Apple Crunch with toffee crunchies. 
They're all fat free and 150 calories or less. So now there ‘laste 
are twenty deliciously unique Dannon Light’ flavors to choose from. Why it's === 
All to help light your way. 
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NEW RULES FOR STREET SMARTS 
Continued 

your destination—especially if you are 
taking public transportation or walking 


any distance from your car. 


Before you leave home, re- 
move credit cards and other 
items you won’t need that day 
from your wallet. Carry your 
real valuables—keys and wallet—in 
your pockets. If you use a shoulder 
bag, carry it toward the front of your 
body, not bouncing against your back. 
Safest: over a shoulder and tucked un- 
der your arm like a football. Back- 
packs or handbags worn like backpacks 
are an easy target for thieves, espe- 
cially in crowded malls or buses. 
Street harassment—wolf 
whistles, staring, comments 
on your body or dress—are 
best countered with nonverbal 
responses. Make eye contact with the 
offender and let him know you know 
he is there: Give him a strong, steady 
gaze with your head held high. Let 
him see you are not easily intimidat- 
ed. He may be trying to assess how 
vulnerable you are and possibly target 
you for an attack. Telling off the ha- 
rasser may seem tempting, but your 
primary goal is to stay safe. Don’t fire 
back obscenities or threats, as these 


are likely to escalate the situation. 


An unbelievable number of 
crimes each year begin with 
someone asking for directions 
or the time. Though it may 
seem impolite, don’t engage in con- 
versation with strangers. Say, “I can’t 
help you,” and if you know where help 
can be found, you may add, “The 
police station/a service station is up 
there on the right.” Many people ask- 
ing for directions start with the ques- 
tion, “Are you from around here?” 
Answering this will let a potential 
attacker know whether you are in fa- 
miliar territory or you’re a tourist. 


Use well-lit, busy ATMs in 
well-populated locations dur- 
ing daylight hours. Stay away 
from ATMs surrounded by 





a rn es) 


CENCE a 
an ATM 


shrubbery or trees, or those at the 
rear entrance of a building or bank. 
Put your money away immediately 
don’t count it at the machine—and 
always take your receipt. If you have 
a choice, use a drive-up ATM rather 
than a walk-up. 


Don’t wear earphones while 
jogging—you can’t hear 
what’s going on around 
you, and you tend to lose 
track of who’s nearby. Exercise in prime 
time—just before or after work, when 
others are out. Avoid secluded or tree- 
lined paths, where an assailant can 
hide. If possible, drive your proposed 
route first to survey the area before 
going on foot. And if you can, exer- 
cise with a friend or with your dog. 


When you’re on public 

transportation, sit near 

others or as close to the 

driver as possible. Don’t 
fall asleep. If youw’re carrying packages, 
make sure at least one hand is free. 
Avoid gangs of friends or sports fans, 
especially if they act as if they’ve been 
drinking. When you arrive at your 
destination, scan the stop. If you spot 
someone suspicious or feel apprehen- 
sive, stay on board or ask the bus 
driver to wait. 


Pickpockets often work 
in teams. Be careful of 
people who trip or bump 
into you (with someone 


else coming to their rescue) or spill 

































something on you, which they of 
wipe off. These are common theft f 


When renting a car, re 
an “unmarked” one 
is, one that does not 
play the name of the 
pany you rented the car from. Be 
of using maps at intersections: A 
tential carjacker hanging out a 
corner may target you as an easy 


When checking into 

tel, ask that your r 

number be written 

rather than announce 
all to hear. Don’t repeat the nu 
to verify. Have a hotel bellhop ac 
pany you into your room to 
sure no one is inside. 


Statistically speaking, 

chances of being a v 

of carjacking are s 

but in some areas, i 
real threat. (Experts believe tha 
cause sO many cars now have al 
thieves find it just as easy to ste 
occupied car as a parked car; in 
tion, resale prices are high enou 
make it worth the risk to car thie 
When returning to a parked ca 
aware of people approaching you, 
ing for directions, handing out 
or getting too close to you in ge 
Load your packages into the ca 
fore you let your children get 1 
you are carjacked, he’ll get onl 
car, and your kids will be safe 
you. If you are outside your car 
an armed carjacker approaches 
don’t argue or resist—drop your 
on the ground and run in the 
direction. If you have other key 
you (unmarked office keys, for e: 
ple) and you are sure there is 
nearby, throw those while you 
safety. By the time the carjacker 
izes that they are not the right | 
you'll be safe. 


If you’re involved in 
nor fender bender, m<« 
the driver to follow yo 
the nearest gas or pi 
station. Once you have pulled ¢ 
keep your windows and (contin 
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‘Noodles & Sauce brings you the delicately seasoned 
amily will crave. Try these two mouth-watering recipes 
new Chicken Tetrazzini flavor. Why wait any longer? 


| ce tes Too Great To Nev 





might’s Delights 





Lemon & Basil Chicken 


spoons vegetable or olive oil; 4 boneless, 
is chicken breast halves (about 1 Ib.): 
um onion, sliced; 1 medium red or 
, Depper, cut into strips; % cup 
1 broth; 2 tablespoons lem- 
e; % teaspoon salt; 
spoon chopped 
asil leaves; 




















peel (optional). 
In 12-inch skillet, heat 
2 tablespoons oil over me- 
dium-high heat and brown chicken; 
move and set aside. In same skillet, 
Naining 1 tablespoon oil over medium 
d cook onion 2 minutes. Add red or 
epper and cook 1 minute. Stir in 
broth, lemon juice and salt. Bring to 
ver high heat. Reduce heat to low: 
‘hicken to skillet. Simmer covered 10 
3 Or until chicken is done. Stir in basil 
ion peel. Makes about 4 servings. 















Chicken Tetrazzini Dinner 
i Water; % cup milk; 1 tablespoon 

1 or butter; 1 package Lipton Noodles 
Chicken Flavor Tetrazzini; 2 cups 
ooked chicken or turkey; 1% cup 

rozen or drained canned peas; 2 table- 
yrated Parmesan cheese (optional). 


im saucepan, bring water, milk and 
“1€ to the boiling point. Stir in Noodles 
—Chicken Flavor 
‘iand continue boil- 
‘medium heat, stirring 
ally, 6 minutes. Stir 
iN, peas and cheese. 
: boiling 2 minutes 
‘oodles are tender 
“en is heated through. 


*lipton 
Noodles 








‘00ut 2 servings. 


NEW RULES FOR STREET SMARTS 
Continued 

doors locked until someone else, prefer- 
ably the police, arrives. Keep the engine 
running. Note the car’s license numbe: 


If you are driving and you 

hear a siren and see flash- 

ing lights, don’t assume 

it’s a cop. It’s easy to pur- 
chase police uniforms and other para- 
phernalia. If you are flashed, first ask 
yourself if you have broken the law. 
Then check the car. Police rarely use 
unmarked cars to deal with traffic 
violations. Try to pull over in a well- 
populated and well-lighted area. Check 
the car and the officer’s I.D. before 
opening your window. You have the 
right to request a uniformed officer 
before getting out of your car. 


If you are being followed 

in your car, do not drive 

to your home. Go to a po- 

lice or fire station, a hospi- 
tal emergency room or another well-lit 
and populated area. If the pursuer 
persists, lay on the horn when you 
stop. Keep your doors locked. 


Unfortunately, more peo- 

ple are targeted for crimes 

and violence by people 

they know rather than by 
strangers. Remember that you are not 
under any obligation to reveal to em- 
ployers or potential employers any- 
thing about your personal life, marital 
status or sexual preference. If asked, 
you can simply say you'd like to keep 
your personal life private. If you are 
working, make sure at least one per- 
son at work knows your schedule: If 
you are missing, someone will know 
when you last worked. 


Don’t give out too much 
information on personal 
checks or community 


bulletin boards. Checks 


should be marked with your first ini- 
tial and last name, your post office 
box or address and that’s it—not your 
phone number. You are not required 
by law to provide your phone num- 


ber: If a shop clerk asks you to supply 





one, l a Wa Ve 1 false one. 
Keep 1 ddress or phone 
number i community 
bulletin boards, her the on 

in the supermarket o , or the 
electronic ones. (In one in ance, a 
widows’ group listed in a church bul- 
letin the name and home address of 


one of their members each month as 
their scheduled meeting place. Bur- 
glars targeted the previous month’s 
hostess for some time before anyone 
caught on.) e 


Louise Rafkin is a writer and self-defense 


instructor in Cape Cod, Massachusetts. 


© INFOLINK 
1-800-FYI-CALL (394-2255) 
The National Victim Center toll-free in- 
formation and referral service offers 
access to over 8,000 victim-assistance 
programs nationwide. INFOLINK is not 
a crisis or counseling hotline, but they 
can connect you with these services in 
your area. INFOLINK also provides in- 
formation bulletins and resource pack- 
| ages on over sixty topics, including 
rape, robbery, assault and stalking. 
INFOLINK is staffed Monday through 
Friday from eight a.m. to six p.m., E.T. 
®@ National Crime Prevention Council 


1700 K St. N.W., 2nd floor 
Washington, DC 20006-3817 
Attention: ERP 

The National Crime Prevention Council 


produces a full range of materials and 
| resources about safety, including an 
| informative series for children featur- 
ing McGruff, the crime dog. Are You 
Safe? A National Test on Crime Pre- 
vention is a video for individuals or 
community groups undertaking crime- 
prevention education. Write for more 
information and a list of resources. 
© National Organization for Victim 
Assistance (NOVA) 
| 1757 Park Road N.W. 
| Washington, DC 20010 
1-800-TRY NOVA (879-6682) 
Offers informaticn and referrals for 


| victims of crime. 
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by the greatest 
Imagine you're an arm’s length away from Elvis—in a front q eS : 
row center seat at the concert of a lifetim So near, 4 entertainer 


you can see his come-and-get-it eyes. His glistening brow. 


And a spectacular jeweled costume befitting a King. ; that ever was a 


ECSTASY: 


As the spotlights wander over the stage, Elvis strikes 
a seductive pose, and growls a sexy, honeyed come-on 
to the audience. You are that audience. You are in 
ECSTASY 


This is the night you've lived for—and now, 


you can make it last a lifetime. Because the best 








seats in the house are in your house— 
with the Remembering Elvis limited-edition 


plate collection by artist Nate Giorgio. These 


glittering “front row seats” to Elvis’s white-hot \ hand-numbered limited-edition 
: f ne is plate with a corresponding hand 
concerts are enhanced with colorful “jewels, numbered Certificate of Authenticity 
22-karat gold, and officially authorized reproduc- \ complete plate story introducing a i, = 
tions of the King’s famous signature. you to the artist and detailing the The King 
: : significance of each glittering plate 
Recapture the ecstasy—reserve the eight- [he opportunity to treasure Plate One 
; ie Se. 3 3 Elvis on fine porcelain enhanced : 
plate Remembering Elvis collection now. with “jewels,” 22-karat gold and 


i ; ‘ reproduction signature 
Each hand-numbered plate is only $29.90*, and oe ; 





The Bradford Exchange— |] 


backed by our unconditional 305-day guarantee. BY The Heart of Plate Collecting 

Shown are the first two plates in the series. 5 <<8** yesterday, today and 
s : Ce for the next 100 years 

Send no money now. Simply mail the 4 

coupon below. Plate One, “The King,’ will a > @ 

be on its way in about four to six weeks. )18%°) oro 


Subsequent plates will follow automatically. 


Elvis and Elvis Pre y are Registered Trademarks of Elvis Presley Enterprises, Inc ad 


1995 Elvis Presley Enterprises, Inc 


Each plate in the series is limited to a 
Pais torent a)” Leaps Su, oa Veg ath) han meee go Ee gece eae Soe ae ny maximum of 95 firing days. 
| | | | 4, | 2 | 2 J \ | ) | 1 @) | 2 | ) L xX ( | | L \ N ( 1 | | Shown smaller that actual diameter of Sma 
9345 Milwaukee Avenue - Niles, IL 60714-1393 1% 





the eight-plate Remembering E 
END NO MONEY NOW. | will be billed 
ate when it is shipped. | may cancel my subscription 
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DICE TUG Gem Oh MTD me iT reriiny 
authorized reproduction of 
Elvis’s famous signature 


“The Legend” 
Plate Two 


“ only Elvis peo 
authorized coll 
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etty Kurzman, fifty- 
two, had a comfort- 
able home in suburban 
New 
York; a job as a sub- 


Long Beach, 
stitute teacher; daugh- 
ters in high school and junior high 
school—and a malignant breast tumor 
the size of a small pearl. 

When the tumor was diagnosed, 
Kurzman was stunned. Her breasts 
often had lumps, but they had al- 
ways turned out to be benign. This 
time, however, her surgeon told her 
she would need a mastectomy. 

He was, Kurzman says, a doctor 
from the “old school,” aloof and in- 
timidating. In her fear and confusion, 
she never got much information out 
of him. “He wouldn’t even tell me 
what stage of [breast] cancer it was,” 
she says. Although New York State 
had just passed a law requiring doc- 
tors to inform breast-cancer patients 
of all alternative treatments—there 
was a growing suspicion that doctors 
were performing too many mastec- 
Kurzman didn’t know about 





tomies 
it. And her surgeon didn’t offer 
any alternatives. “His attitude was, 
‘Tm the doctor, you’re only the pa- 
tient,” says Kurzman. 

She had the mastectomy, ignorant 
of the fact that large-scale studies had 
established that tumors up to five 


centimeters, the size of a plum—far 





Survival rates 
are the same 
whether breast- 
Cancer sufferers 
have radical or 
conservative 
surgery. So why 
are women 

still losing 

their breasts? 


By Ford Fessenden 


bigger than hers—could be eliminated 
without removing the entire breast. In 
this procedure, known as lumpecto- 
my, the tumor is excised along with a 
margin of healthy tissue (and often 
some lymph nodes, to detect the can- 
cer’s spread), and six weeks of radia- 
tion treatments follow. (Radiation 
helps prevent local recurrence.) 
Depending on the type of tu- 
mor—whether it is large or if it is 
considered aggressive—chemotherapy 
will usually be used after mastectomy 


or after lumpectomy and radiation. 
Chemotherapy kills cancer cells 
throughout the body, helping to 
combat the deadly spreading of can- 
cer cells known as metastasis. 

“They went ahead and did what 
» Kurzman laments 
now, nine years later. 


they wanted, 


Although Kurzman’s doctor made 
it seem like the decision to have the 
mastectomy was a simple one, the 
treatment choices breast-cancer suf- 
ferers have to make are far more 
complicated. With their survival at 
stake, women must struggle with 
complex medical factors and feel- 
ings about their most intimate iden- 
tity, while relying on the advice of 
a medical profession that is sur- 
prisingly divided in its approach to 
breast-cancer treatment. 

Why the difference of opinion? 
Since the early 1980s, six large studies 
have established that mastectomy is 
unnecessary for most breast cancers. 
And in 1991, the National Cancer In- 
stitute (NCI) declared lumpectomy 
followed by radiation the preferred 
therapy for early breast cancer. 

More than 80 percent of breast 
cancers are caught early enough 
to be eligible for lumpectomies. 
But according to the American 
College of Surgeons, less than 
half of all breast-cancer (continued) 


The Regional Factor # 


Where women live offen determines what kind of treatment they get, 


as these percentages show: 


Mastectomy Lumpectomy No surgery Other 


WL 





from the American College of Surgeons, National Cancer Database Annual Review of Patient Care, 
1994. *NOTE: These figures represent all breast-cancer cases, including those tn which mastectomy ts necessary. 
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THE MASTECTOMY QUESTION 


Continued 

cases (about 35 percent) are treat- 
ed with the conservative approach. 
And in some areas of the country, 
the NCI reports, about 20 
or one in five women with 


only 
percent, 
breast cancer, get lumpectomies. 

“When you see rates that low, you 
says Allen S. Lichter, M.D., 
chairman of radiation oncology at 
The University of Michigan Medical 
Center, in Ann Arbor. 

“We have all the scientific evidence 
we need to say that lumpectomy plus 


ask why,” 


radiation is just as good a treatment 
adds Richard Mar- 
golese, M.D., a surgical oncologist at 
Jewish General Hospital-McGill Uni- 
versity, in Montreal. 


as mastectomy,” 


Yet clearly, many women are opt- 
ing for the more radical alternative. In 
a 1987 study published in the Fournal 
of Clinical Oncology, half of the wom- 
en whose surgeons offered a choice 
decided on mastectomy. 

“Pve seen many people I would con- 
sider well informed—including a 


physician’s wife—go for a mastectomy, 
despite what the studies say,” says Ber- 
nard Rosof, M.D., senior vice presi- 
dent of medical affairs at Huntington 
Hospital, in Huntington, New York. 
Of course, there are good reasons for 
women to choose mastectomy over 
lumpectomy. If the tumor is bigger than 
five centimeters or has spread extensive- 
ly into nearby tissue, it’s considered 


We have all the scientific evidenc¢ 
we need to say that lumpectomy 
plus radiation 1s Just as good a 
treatment as mastectomy. 


medically necessary. Otherwise, the de- 
cision can be a matter of appearance. 
Some women might not want radiation 
treatment (although this isn’t painful, 
the skin may burn and redden, and the 
underlying breast tissue may thicken). 
And if a woman has small breasts, or if 
the cancer is located near the nipple, 
the excision of even a small tumor can 





leave the breast disfigured. In such c 
es, women may decide to bypa 
lumpectomy altogether. “I’m satisfi 
with what I had,” says Maureen Lync 
forty-nine, an East Williston, Neé 
York, woman who chose mastecton 
Her tumor was tiny but located direc 
behind the areola (the darkened area 
skin surrounding the nipple). 
But doctors say that some wo 


r 
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prefer mastectomy (along with cli 
motherapy) because they believe! 
incorrectly—that in cutting off a bred: 
the surgeon is taking more compreh@ 
sive action against their disease. Orlhi 
physicians report that their patie}s 
equate suffering with survival. “Subc@!! 
sciously, they think the more you s§} 
fer, the more you deserve to be cure 
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ys Jeanne Petrek, M.D., 
rgeon at Memorial Sloan-Kettering 


a breast 


mcer Center, in New York City. 

Yet strong evidence suggests that 
istectomy is as Common as it is not 
cause patients prefer it, but because 
tors do. In fact, the surgery a wom- 
gets often depends heavily on which 
spital she goes to for treatment and 
ere she lives, a situation that makes 
dlic-health authorities wary. Nation- 
rancer statistics show strong regional 
iations (see chart, page 74). For ex- 
ple, more than half the breast- 
icer patients in Connecticut get 
ypectomies, but less than a quarter 
‘their counterparts in Iowa do. And 
New York, hospitals just miles apart 
e widely varying lumpectomy rates. 
'O suspicious are these figures that 
New York Department of Health 
novestigating the question of who 
<es the decision about surgery: 
Previous studies 
-n to point strongly to doctors. 
/1992, researchers at Denver Gen- 
| Hospital, curious about why three 
-tters of Colorado women with 


+ 
| 


tors or patients. 


ee 


“tthe perfectly 


early cancers were getting mastec- 


tomies, found that most surgeons 
either told their patients they pre- 
ferred mastectomy or acknowledged 
biasing their presentations to patients 
in some way that favored mastectomy. 
Whether the doctors spoke openly or 
not, their patients got the message: 
The majority chose mastectomies. 
Explains Petrek: 
are 


“When patients 
asked afterward, ‘What do you 
think is the most important reason 
you chose this surgery?’ the most 
amazing thing happens. Many say, ‘It 
seemed to be what my doctor wanted 
me to do.’ They pick up on the body 
language; they know it’s the personal 
preference of the doctor.” 

“My doctor told me I could have a 
lumpectomy, or I could have the ‘gold 
standard’ of mastectomy,” says Lauren 
Langford, forty-five, a graphic designer 
in Woodside, California, who sought a 
second opinion and had a lumpecto- 
my. “I believe that the reason he gave 
me that recommendation is that doc- 
tors often believe in saving a life at any 


cost, including the quality of that life.” 


Experts say there are other factors 


as well 
“Fear of recurrence has 
something to do with [the 
fact that more doctors aren’t doing 


lumpectomies],” Ben- 
nion, M.D., associate professor of 
surgery at the University of Califor- 
nia at Los Angeles (UCLA) School 
of Medicine and associate director of 
the Revlon/UCLA Breast Center, in 
Los Angeles. 


says Robert 


“Many surgeons may 
not have been keeping up to date 
with the literature.” 

Laura Esserman, M.D., a breast- 
cancer surgeon at the University of 
California, San Francisco/Mount Zion 
Cancer Center, agrees: “Doctors think 
mastectomy is safer.” 

Actually, the chance that breast 
cancer will recur anywhere in the 
body is similar for both procedures: 
about 25 to 40 percent after ten 
years, according to four different 
breast-cancer studies. (continued) 
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THE MASTECTOMY QUESTION 


Continued 


More important, an NCI study 
published in The New England Four- 
nal of Medicine this past April 
showed that disease-free survival 
rates were similar for both mastec- 
tomy and lumpectomy. 
Lumpectomy patients do have a 
higher rate of recurrence in the 
breast area alone (a 10 to 15 per- 
cent chance, versus a 5 to 10 per- 
cent chance with mastectomy). Yet 
as terrifying as that sounds, study 
after study has shown that such lo- 
cal recurrence has no effect on a 
woman’s survival. Unlike a recur- 
rence in the scar area of a mastec- 
tomy patient—which is frequently 
accompanied by metastasis—a re- 
currence in the breast after a 
lumpectomy isn’t necessarily dead- 
ly; its treated with a mastectomy. 
Still, some doctors and patients 
would prefer to go straight to the 
mastectomy rather than risk need- 
ing both procedures. Others point 
out, however, that a lumpectomy 
can always be followed by a mas- 
tectomy, but not the other way 
around. “I wouldn’t do a mastecto- 
my now just to avoid doing one 
later,” says Richard Margolese. 
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control 


Surgeons also might be 
reluctant to accept the 
lumpectomy because 


they must relinquish some control 


over treatment. “It’s certainly easy 
for a surgeon to say, ‘Have a 
mastectomy; that’s it. You just see 
me,’” points out Esserman. “If you 
don’t need a radiotherapist [for 
radiation after lumpectomy], that’s 
one less person involved.” 

With mastectomy, the surgeon is 
the primary caretaker; chemothera- 
py, given by an oncologist, may or 
may not be administered. With 
lumpectomy, another specialist—the 
radiotherapist—is always involved, in 
addition to the surgeon and possibly 
the oncologist. “A surgeon might 
think, ‘I don’t need someone else; I 
know how to get rid of the disease 
better,’ ” says Esserman. 

For years, the surgeon’s role in 
treating breast cancer remained un- 
changed. The last major advance in 
surgical treatment of breast cancer 
came in the 1970s, when research 
showed that the radical mas- 
tectomy—removal of the breast, 


large amounts of fat and skin and a 





major chest muscle—was unneces- 
sary. But its replacement, the modi- 


removal of 





fied radical mastectomy 
only the breast and lymph nodes in 
the armpit—didn’t change the role of 
surgeons; they remained the primary 
warriors against the disease. (The 
radical mastectomy all but disap- 
peared in a few years.) 

But when the 1980s lumpectomy 
studies showed that even less 
tissue needed to be removed 
if a patient was treated with 
radiation, surgeons were no 
longer the primary disease 
fighters. Interestingly, the modified 
radical mastectomy has persisted. 

“T came to realize that surgeons 
do surgery,” says Beverly Parker, 
who was a forty-year-old mother 
raising a family in a Chicago suburb 
in 1985, when her surgeon told her 
she had breast cancer and might 
have to lose her breast. Before her 
surgery, Parker heard a speech by a 
University of Pittsburgh researcher 
who had just published a major 
study in The New England fFournal 
of Medicine confirming what a num- 
ber of others had shown for several 
years: Her survival chances were just 





The Breaste= 


Cancer Patient's 


Gila» 
How can a woman diagnosed with 
breast cancer be sure the treat- 


ment her doctor recommends is 
best for her? 


1. Bring a list of questions. Ask why he’s 
recommending a particular 
treatment when statistics don’t 
show a difference in survival rates. 


2. Get a second opinion if your doctor 
recommends a mastectomy and 
you’re not comfortable with that, 
advises Susan Love, M.D., director 
of the Revlon/UCLA Breast Center, 
in Los Angeles. Watch out for 
doctors who say a mastectomy is 
“Just better,” she says. 


3. Ask about side effects. These can vary, 
depending upon the procedure. 
4. Read books and other literature. Dr. 
Susan Love’s Breast Book (Addison- 
Wesley, 1995) or Breast Cancer: 
The Complete Guide (Bantam, 
1992) by Yashar Hirshaut, M.D., 
and Peter Pressman, M.D., are 
two comprehensive books on 
breast cancer and treatment 
options. Information on surgery is 
available in National Cancer 
Institute (NCI) pamphlets and 
through the American Cancer 
Society. To order NCI pamphlets, 
call 800-4-CANCER. For the 
American Cancer Society office 
nearest you, call 800-ACS-2345. 
—Katherine Lee 


Resource 





as good if she had a lumpectomy 
followed by radiation. She insisted 
on the conservative treatment, and 
now, ten years later, she’s fine. 


hanging 
sc1ence i 
The success of lumpec- } 
tomy followed by radia-} 
tion—and often chemo- 
therapy—has also challenged basic 
science about how breast cancer} 
(and most other cancers, for that 
matter) spreads. Ever since the turn 
of the century, when the radical 
mastectomy (continued on page 134) 
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Now It's Ou R TURN. stance for secure handling on winding more passenger and cargo room than @ 
| 
Windstar has over 40 standard safety roads. Windstar has a smooth, comfortable leading minivan for diapers, baby crib¢ 
features including dual air bags” and ride to make those long trips to show him high chairs — even a new set of twin 
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The New Way To Fly » » 


he ticketless trip is the next trend in airline 


travel. “I won’t be surprised if all domestic 





airlines use this system within a year,” says 
Jerry Chandler, southeast bureau chief of 
Travel Age magazine. How it will make 
your life easier: To book a flight, call the airline 
and make a reservation by credit card. You'll 
receive a confirmation number. At the airport, tell 

the agent at the gate that number, and he’ll check your 


name off the list as you board. 


Southwest is the first major airline to use the ticketless system; United and 
Continental are testing it on some of their flights. Atlanta-based ValuJet started 


their business in 1993 using the ticketless system. 


Prices At The Pua 


Everyone knows retail gas prices vary greatly from state to state, but have 
you ever wondered why? According to Marsha Reynolds, transportation 
specialist for the Office of Highway Information Management, in Washing- 


ton, D.C., prices depend mainly on state taxes and the distance the fuel has 
to be shipped. The following prices for regular gas per gallon were com- 
piled by the Computer Petroleum Corporation for February 1995. —K.J.D. 
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Missouri $ .956 Hawail $1552 
Alaska $ 1.361 
Connecticut $ 1.293 
California $ 1.247 
Nevada $ 1.246 


Georgia .961 
Oklahoma $ .990 
1.004 
1.007 


Kansas 
§ South Carolina 
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Cereal Wars 


ongressmen Charles Schumer of New 
York and Sam Gejdenson of 

ticut are up in arms about the 
so: Since 1983, “3 
ip 90 percent. Our solution? ewe x ; { 
ranola recipe. At 20 cents ~ 
osts about half as much as the 
he supermarket. 


price of cereal, and 11 ightly 


Place 2 T. light 
corn-oil spread in 9-inch square baking 
pan; heat in oven until melted. Meanwhile, 
stir 1% c. old-fashioned oats, 14 c. 
sliced almonds, 2 T. packed brown 
sugar and 1 T. unsalted 
sunflower seeds in bow] until 
blended. Toss with corn-oil spread 
in pan. Bake 15 to 20 minutes, until 
golden, stirring occasionally. Str in 
> ¢. raisins. Cool. Store in airtight 
container up to 1 month. Makes 2 cups 






—kKaryn J. Dabaghian 
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To TipOr 4} 
Not To Tip?) 


is it proper, and 

a much should you 

give? According to John © 

E. Schein, president of Tippers In- 

ternational, Ltd., and author of 

The Art of Tipping (Sun Press), 

“Almost anyone in the service in- | 

dustry—waiters, hairdressers, tz i 

A drivers—should be tipped; the ac- |, 

¢ ceptable gratuity rate is 15 per- 

cent.” The exceptions, says 

Schein, are delivery people, for 

whom $1 or $2 is adequate, and 

skycaps, who should get about 50 |. 
cents per bag. 

Is it ever inappropriate to tip? | , 
“Government employees [such as i 
mailpersons] aren’t allowed to ac i 

cept gifts of money,” says Schei 4 

For more information, call Tippers | 
International at 414-231-5852. _ 
—Katherine | 


Hot Summer Sales) 


ummertime is synonymous with retail 
clothing sales, but discount terminology 
can confuse even the savviest bargain 
hunter. This shopping list of terms will 
help you get the most for your money. 
Leftover, end-of-season goods. 
Discounts range from 50 to 75 percent off. 
Irregular 
or first-quality garments, often displayed just to 
bring customers into the store. Discounts range 
from 50 to 90 percent off. 
Items with very minor defects. | d 
Prices can go as low as 90 percent off. i 
Handy with a needle? Buy a damages 
item at 75 to 90 percent off and repair it at homes 
CYEGUNA Current first-quality merchandise 
that may be carried over next season. Expect a 
—Susan a 
| 
i 





discount of up to 50 percent. 
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EMERGENCY CREDIT LINE EXTENSION 

can help you deal with life’s little surprises. Its one more reason | 
to carry The Citibank Card. To apply call 1-800-CITIBANK. | 
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ippeare d 
Late Shou 
chat with 


St David 


Letterman 





and 


sing 


a recut ver- 


“Jolene” from her upcoming 


album, Dolly Parton also used her seg- 


ment to plug Jukebox Junction, the 


fifties-motif addition to her 
theme park, Dollywood, in east Ten- 


nessee. Letterman, who delights in 


scrambling his guests’ agendas, headed 
Parton off at the pass. “So,” he asked 


with an impish grin, “you have rides, 
oo, like Space Mountain?” 

The imperturbable Parton thrust out 
her franchise she never 
shot back, 
“Space Mountain? I got Twin Peaks.” 


As Parton 


the one piece ol 
ires of promoting and 


her fourth 


powers 


into 
business, those proud 
“peaks” and campy zingers continue to 
resist erosion from the 
nineties political correctness. But make 
Behind her fastidiously 


no mistake: 


groomed facade, the superstar is a 
proud, shrewd hard-edged business- 
woman who knows what she wants and 
how to get it. Yet Parton seems driven 
not by a world-beating ego, but rather a 
practical knack for survival in an indus- 
try where the young devour their elders. 

“I’m competitive in the business 
vorld,” she says, “trying to beat my own 
records. I and 


know my strengths 


winds of 


weaknesses, what I will and won’t 
tolerate and sacrifice. I don’t put up 
with as much bull as I used to, and I 
don’t have to kiss nobody’s ass to get 
along in this world.” 

And why should she? Parton’s fabled 
journey has transformed a dirt-poor 
“backwoods Barbie” from east Tennessee 
into an eye-popping showbiz icon: Her 
success in music, film, song and book 
publishing, the theme park and ventures 
ranging from wigs and cosmetics to 
kids’ 
“Dolly, Inc.” to a reported $100 million. 

Yet by all appearances, she remains 
just Dolly. The day after her Late Show 
appearance, Parton relaxes in a suite at 
The Pierre Hotel, picking at a creme 
brulée and berries. Forty-nine looks 
fabulous on her. Who else would dare 
wear a getup best described as Freder- 
ick’s of Dollywood: A skinught body- 
suit with a low-cut top and steep heels? 

Parton’s bubbly, informal style masks 
her inner steeliness. But clearly, that’s 
what’s helped her cope with recent ca- 
reer setbacks and frustrations like her 
proposed TV sitcom, which has been 
“reincarnated” several times. The prob- 
lem: Parton decided the material wasn’t 
quite right. Having endured a late- 
eighties variety show she once admitted 
“sucked,” she’d rather hold out than 
settle for an iffy concept. 

With a mixed Hollywood movie 
scorecard (9 to 5 and Steel Magnolias 
were hits; Rhinestone and Straight Talk 
were bombs), Parton frankly says there 
are “no big [film] offers.” And as for 


her music, she has quit the (continued) 
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5 P : (continued) grueling bus-tour grit 
Rta: — Se oP ae of younger days, but because s| 
PRS Cinugs ee * .? ee a is now considered Old Guard 1 
ta country radio stations focusir 
everything on attracting young listeners, s 
blanca “can’t get singles played on the r 
dio. I keep thinking they’re goitl 
to start playing me again. I’m st 
a dreamer.” 
Or schemer: Parton displayg 
keen survival skills with “R 
meo,” her 1993 single/video wi 
then-hot Billy Ray Cyrus. “P 
commercial-minded. If I ca 
get my own hit, I’m not t 
proud to hang onto somebo 
else’s coattails.” 

Wielding cat-o’-nine-tails w 
more like it when Parton, Lin 
Ronstadt and Emmylou Ha 
teamed up for a sequel to Tn 
their 1987 platinum treasu 
What should have been a maj 
event last fall backfired amid a 
monious bickering. 

To hear Parton tell it, the se 
sions could have been titled “T 
Three Tempers”: Parton, w 
can nail a song “just as good 
first time as the hundredth”; Ha 
ris, the “sweet” country puri 
who painstakingly researched m 
terial; and Ronstadt, the perfe 
tionist diva who “loves to live 
the studio and works so slow, 
drives me nuts. I wanted to get 
cattle prod and say, ‘Wake u 
bitch, I got stuff to do.’ ” 

True, she says, their glorio, 
harmonies were “like a creatiy 
emotional orgasm.” But the tht 
was gone once Parton’s eve 
shifting schedule of business, 
com and book projects left 
unavailable to tour and help pi 
mote what would have been a f 
release. She (continued on page 12 
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Make It 
Bright 


Let’s face it: When it’s 
88°F. in the shade, 
nothing is going to 
prevent makeup 
meltdown. So don’t get 
all hot and bothered by 
attempting your usual 
foundation-powder- 
eye-makeup routine. The 
one cool thing to do: 
Paint your lips bright 
red. In an instant, skin 
appears fresher and 
eyes get brighter. 
Besides, a dewy-looki 
face is the trend, so 
don’t sweat it. Clear, 
matte reds that energize 
every complexion: 
Clinique Long Last 
Lipstick in 100% Red; 
MAC True Red; Almay 
Lip Opaque Lipcolor in 
Matte Carmine. 





Try It Long 


We’re talking floaty ankle- 
length dresses or jumpers with 
loose, flared legs, like the one 
at right by Nicole Miller. The 
beat-the-heat strategy is two- 
fold: no pantyhose required, 
no bulky (read: constricting 
and sweaty) tuck-in needed. 
Look for stay-crisp fabric 
blends such as rayon/viscose, 
acetate or polyester—they 
resist wrinkling even though 
you may be wilting. Slip on 
airy open-toe sandals, spritz 
on a fridge-chilled summer 
scent (Nina Ricci Deci Deia 
and Revion Ciara Femme 
Fatale are new and pretty) and 
you're ready to weather 
anything. Sandals, 9 & Co. 
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the country to find out. 


ast night we had 
fight number four 
hundred and twelve. 
He was late—again. 
No phone call, no 
I know he 


has a long commute to his job as a 































message. 


marketing executive, is on the road 
a lot and often gets caught in traffic. 
But somewhere along the way he 
could give me a ring so I don’t wor- 
ry that he’s under a truck. I think 
he’s insensitive; he thinks ’m a nag. 

But aside from that continuous 
argument, Chuck, thirty-four, and I, 


Researchers thirty-one, are doing 


PELs tM LT 
Pee eam: 
Py fee Ct 


just fine. Aren’t we? 
We've made it past the 
seven-year-itch without 
a scratch (anniversary 
number nine is in 
September), we’ve got careers we 
enjoy, a four-year-old son and two- 
year-old daughter we’re crazy about 
and a marriage that’s rock-solid... . 
at least I think it 1s. 

The truth is, no one can be smug 
about the state of his or her mar- 
riage these days. In spite of all the 
talk about “family values,” a recent 
study of 1985 data from U.S. Cen- 
sus records revealed that one out of 
every two new marriages (marriages 
since 1980) will end in separation 
or divorce. 

Since my marriage qualifies as a 
“new” marriage that could be headed 
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‘By Linda Fears 


for trouble, I accepted an invitation 
made to Ladies’ Home Fournal to vis- 
it the marriage lab at the University 
of Washington, in Seattle, where re- 
search psychologists are using sci- 
ence-based techniques to uncover 


} 
\ 





the real reasons that marriages suc- | 


ceed or fail. Not only would I be 
able to see firsthand how all the 
lab’s special equipment works, but 
Chuck and I would experience a 
session in the lab as well. I wasn’t so 
sure Chuck would be willing to fly 
across the country to have research 
psychologists tell us what’s wrong 
with our relationship, but when I 
broached the subject, he thought it 
sounded like fun. (Fun? Maybe we 
are in trouble—I don’t know this 
guy as well as I thought I did!) 

The country’s first and only mar- 
riage lab—formally known as the 
Family Formation Project—was cre- 
ated by fifty-three-year-old John 
Gottman, Ph.D., an award-winning 
research psychologist, professor of 
psychology at the University of 
Washington and author, most re- 
cently, of the book Why Marnages 
Succeed Or Fail (Fireside, 1995). 
Though the Seattle lab is just five 
years old, Gottman has been con- 
ducting scientific experiments for 
twenty years on more than two 
thousand couples using video cam- 
eras, EKG monitors and custom- 
designed instruments to observe what 




















Gottman taught 


Marriage researcn 





have compared, mi 
second to 1cro on 
how couples talk t 
each other,” sa\ Gott 
man. “We've examined 
their facial expression 
monitored how much 
they fidget and how 
they gesture. We want 


ed to find out what har 





pens to partners’ heé 
rates when they try to 
work out th conflicts 


Do they breathe harder? 






















Do they find it more difficult to lis- 
ten? Do unstable couples express 
more sarcasm or contempt in these 


situations than stable couples do?” 


Gottman and his colleagues then 
take all that data and feed into a 


computer. The results, says Gottman, 
are like a “CAT scan of a living rela 
yY nave enabled him 
to specifically identify the responses 
id physiological reactions that are 
sential to a sound marmiags ind tho 


lat can damage a relationship. The 


ee ae 
search has also enabled Gottman t 
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couples (they listen and understand 





each other’s point of view 


promise often); volatile (continued 
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continued) couples (they fight pas- 
sionately and often, but are more af- 
fectionate and romantic than most 
couples); and conflict-avoiding couples 
(they resolve their problems by muni- 
mizing or avoiding them; they accen- 
tuate the positive aspects of their 
marmage, accept the rest). What these 
three marriage styles have in common 
is that regardless of how frequently the 
couples fight or how heated the argu- 
ments get, the relationships remain 
solid because, says Gottman, “the cou- 
ples are nicer to each other more often 
than not.” And he has the numbers to 
prove it. “Satisfied couples maintain a 
five-to-one ratio of positive to negative 
moments in their relationship,” he 
says. “Positive moments nurture the 
affection and joy that are crucial to 
weather the rough spots.” 

Divorce, on the other hand, tends 
to be imminent when the relation- 
ship becomes more and more nega- 
tive. If there is a negative 
interaction for every positive one, 
the couple is in trouble. Gottman 
and his team have observed a pat- 
tern in the divorce-bound marriages 
they studied. Every couple exhibited OULD 
the same four disastrous behaviors, 
behaviors so destructive to a rela- 
tionship that Gottman calls them, a 
the 


bit coyly, “Four Horsemen of 


RYO aT LL 
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of positive to negative 





in their rela- 





tionship,” says Gottman. 





the Apocalypse.” From least danger- 
















ous to most dangerous, they are: Cvit- 
icism—attacking a spouse’s personality 
or character. Contempt—insulting and 
psychologically abusing a spouse. 
Defensiveness—denying responsi- 
bility, making excuses, whining. 
Stonewalling—removing oneself from 
a conversation with stony silence. 

Of course, every couple exhibits 
behaviors like these at some point in 


SUCMriMeetyieg their marriage. But when such 


Srl 
Crit) aimee] ey 
« that monitor heart 
| rates, sweating 
and squirming 


behavior becomes routine, 
Gottman has found, the cou- 
ple has very big problems. 

So what could he tell Chuck 
and me after hooking us up to 
the moritors and observing us for 
yust a few hours? As it turned out, 
quite a lot. Here’s what happened. 

Chuck and I walked into the lab on 
the Seattle campus and were met by 
Jim Coan, one of Gottman’s team of 
research assistants. Coan placed EKG 
electrodes on our chests, galvanometer 
sensors (a fancy name for sweat detec- 
tors) and pulse monitors on our fin- 
gertips, sat us in hard, wooden 
armchairs so we faced each other, 
strapped our arms to the chairs and 
clipped microphones to our collars. 
He placed black coils across our 
chests to register breathing. Video 
cameras were inches from our faces. It 


| HOW TO FIGHT RIGHT 


Great news: Fighting can be healthy for a relationship, says Gottman. The key, however, is how you 
argue—whether you both allow tension and negativity to escalate and overwhelm the argument or 
whether you’re able to reach a solution. Below, strategies for keeping fights on the right track. 


CALRANTIMEZOUT |f an argument is spinning 


out of contro! and you or your spouse becomes hos- 
tile, defensive or withdrawn, hold up your hand and 
call “time-out.” The idea is to stop the fight and re- 
sume it iater, after you’ve both calmed down. 
EDITITHE/ARGUMENT wren you edit, you re- 
spond only to the constructive portions of your part- 
ner’s comments and completely ignore the nasty 
tone of voice, insult or criticism that accompanies 
it. This reduces the tension, so you’re more likely to 
concentrate on the issue. 

STAY FOCUSED Keep the argument flowing in 
the right direction. You can do this by asking your 
spouse to continue talking, to elaborate or simply 
to listen to you. If the fight drifts way off the sub- 
ject, explicitly alert your partner and call him 
back in. For example, tell him, “That's off the 


subject. Let’s stick to discussing the budget.” 
PUNEICHISUNTOPERSPECTIVE Some great 
marriages regularly avoid conflict. These couples 
minimize the importance of an issue compared to 
all the good in their marriage. One way to do this is 
to appeal to your underlying shared philosophy. For 
example: “This just isn’t very important to me com- 
pared to all the great things about our marriage.” 

Being understanding, empa- 
thetic or validating is a profoundly effective way to 
repair communication. For example: “You’re not 
alone with this problem” or “I like your idea.” 
(GSEUUMOR No one can teach you how to be fun- 
ny, but if you let yourself go, you may find yourself 
tickled by life's absurdities as well as your own. 
Humor starts with being able to laugh at yourself. 
It’s a masterful way to defuse a tense situation. 


vas truth or consequences for real 


verything we'd say, every move we'd 


nake (though we couldn’t 
nove much) and every ex- 
Iression, no matter how 
ubtle, would be recorded 
rom now on. (Even the 
hairs were rigged with a 
igglometer to record every fidget and 
quirm.) Coan then handed us ques- 
ionnaires—a list of ten topics that 
nany couples disagree about: Money, 
ommunication, in-laws, sex, religion, 
ecreation, frends, alcohol and drugs, 
hildren and jealousy. Chuck and I 
vere to assign a percentage from 0 to 
00 to each topic to indicate how 
nuch we disagree: 0 percent—we 
ever fight about it; 100 percent—we 
ight about it all the tme. After we 
ompleted the questionnaires, Coan 
hose the three areas that both of us 
sted fairly high disagreement about: 
shuck’s long working hours, house- 
old chores and money. 

We took 


rievances to Coan. Then he asked 


turns airing our 
is to debate the issues on our own 
nd try to resolve them. He said he 
lidn’t expect us to solve all our 
roblems, just reach workable solu- 
ions that we could take home with 
is. Coan went into an adjoining 
00m to watch us on TV monitors 
nd analyze our vital signs. The 
oal: to understand how we were re- 
cting emotionally. 

We spent the next fifteen minutes 
iscussing the subjects we’ve had 
ights about—big and small—for 
ears. And maybe it was because we 
vere strapped down and neither of 
s could leave the room and change 
Ne subject, or maybe it was because 
Je were being analyzed and we 
vanted to make the most of the ex- 
erience, but we did manage to 
cach some important agreements: 
zhuck promised to call me if he ex- 
ects to be home later than eight 
-M. He also said he’d select one 
ight out of the week to be home 
xtra early and spend time with the 
ids (wow—a bonus! We didn’t 
ven talk about our son’s frequent 
>fusal to go to bed until Daddy 
ts home). Chuck also agreed to be 
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goodness—our 

eee 


“In one study, we were 
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more conscientious about picking up 


after himself and promised to have 
our home office—the messiest room 
in the house—straightened up and 
organized in two weeks. I said Id 


try not to be so grumpy about his 





long hours, acknowledged that I 


wasn’t a great money manager and 


handed the bill- 


responsibility of 


paying over to him. I also pledged 
to be a better saver. 

It was an exhausting but useful 
exercise, and we did agree to con- 


tinue to face our problems and work 
them out. But we wanted Gottman’s 
Do we 


discussions? Do we | 


opinion and feedback. have 


constructive 
well? Do 


handle our differences 


thr 
uaree 


fight right? To find out, the 


us watched the money portion 


our video together: 


Chuck: “I’ve been upset for the 
past five years about how 
been able to save. I c¢ 
spending better than yo I don’t 
know where the money g 

Linda: “That’s because you don’t 


pay attention (continued on page 136) 
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Scientists are finding that the nutrier ta in| 
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certain foods can ward off wrii 


SS... 


thicken hair and more. Flere, a bear 





grocery list. By Mary C. Hickey § 


- 


BIOTIN: THE NEW leafy vegetables. @ Calcium, sy cS muscles, including 
BEAUTY VITAMIN @ Silica helps the body of course, << Oe 3)» those in your face. Best 
absorb calcium and can promises ‘\ Vz a food sources are grains, 


ne vitamin strengthen hair and strong bones cashews and almonds. 
that’s getting nails and make skin —and perfect BACK T0 BASICS 
lots of glow. It’s in nuts, grains, posture. But it’s also key 
attention for apples and pears. to a fabulous smile @ Vitamin A is well 
its cosmetic ad @ Selenium has because it keeps teeth known for stimulating 
powers is been linked to strong and gums pink. the growth of healthy 
biotin, a form of vitamin j preventing skin Get it from milk, cheese, cells to prevent skin 
B. This digestive il cancer. Brazil yogurt or sardines. from becoming dry. 
enzyme helps the body : nuts are packed @® Magnesium will give It also keeps mucous 
create substances that with selenium, your face a just-back- membranes 
mav be kev to healthv and it’s also from-vacation glow. healthy for 
: hairs In fact; found in lean meats Known as a natural smooth lips. 





some believe and milk. tranquilizer, this anti- Pm Best foods: eggs 
) that biotin MIND YOUR stress mineral relaxes and dairy products. 


can ward off MINERALS 


f split ends and 










Your Face Needs Fats 














make hair grow The most important > 
faster. And according minerals for aI Olive, corn and safflower 
to a Swiss study, your looks: TD) : : cies 
Moin screngthens weak © @ ron. YY oils contain essential fatty | 
fingernails, too. Pe o acids (also found in nuts) 
Get biotin by eating undereye Circles : pa 
cauliflower, soybeans, can darken, and your that kee DS kin moist and 
lentils and peanut skin can turn sickly pale’ Pwrinkle-resistant. A fat-free 
butter. Eat red meat, dark 


diet leads to dry, red skin. 


TAPINTOTRACE = Sjteann 
ELEMENTS 


The body needs only it can also speed the healing of 
small quantities of these 
nutrients, but they a 
Pea important benefits: more, zinc enables the body to ree —he!p your body 


: i fight diseases— 

@ Copper, which sist infections, such as the com- ; 1 

es the red blood including those A 
eee o mon cold and other beauty busters. that cause skin to age 

cells, can enhance skin : 


tone and The best sources for this mineral are red = Prematurely. Vitamin C 
helps maintain a 


@ The antioxidants 


(vitamins C and E and 
small cuts and scrapes. What’s beta carotene) can 








texture and meats, poultry, fish and lima 


ibly font Fie healthy oxygen supply to 
cee beans. FYI: Because too much } YY the skin to keep it clear 


premature and sone And some 
wrinkles. Food of a mineral can be more harm- and solt. And some 


“sources: Whole grain ful than a lack of it, never take supplements 
breads and cereals, 
beans, shellfish and dark 


SOURCES: R. PATRICK ABERGEL, M.D., ASSISTANT CLINICAL PROFESSOR OF DERMATOLOGY AT THE UNIVERSITY OF CALIFORNIA AT LOS ANGELES; EDWARD LEMMO, PH.D., R.0., NEW YORK 
CITY-BASED NUTRITIONIST; SETH MATARASSO, M.D., SAN FRANCISCO-BASED DERMATOLOGIST; JANET ZAND, FOUNDER OF MCZAND HERBAL REMEDIES, IN SANTA MONICA, CALIFORNIA. 


doctors think vitamin E 
helps fight acne. Eat lots 


without first talking to your doctor. of fresh fruits and veggies. 
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Come summer, the porch or 
patio is everyone's favorite place 
to gather. Here, tips for turning 
yours into the perfect outdoor 


family room. By Leslie Lampert 


ummer afternoon—sum- 
mer afternoon; to me 
those have always been 
the two most beautiful 
words in the English 
language,” said Edith 
Wharton in her 1934 au- 
tobiography, A Backward Glance. We 
couldn’t agree more. And there’s no 
better piace to escape to than your 
front porch, where you can relax, 
enjoy the outdoors—and still be 
surrounded by the comforts of home. 
To make the livin’ really easy, 
decorate your porch or patio as you 
would any family room—with com- 
fortable chairs grouped to inspire 
conversation, scattered end tables to 
hold books and drinks, and low- 
maintenance items like sisal area 
rugs that easily brush clean with a 
broom. Then, cut flowers from 1 
garden, invite friends for an afte 
noon get-together and relish the 
spirit of the season. 
Whether your house sport 


torian wraparound or a zy sun 
deck, the tips on the page will 
help you summer 1n le. 


PHOTOGRAPHED BY REED DAVIS 



















ll you need to freshen up 
any outdoor living area 
are some sunny colors, 
earthy. textures: anda 
floor plan that’s invit- 
ing. First, wake 
up your palette 
with the fresh- 
est shades of summer that are 
twists on traditional pastels: 
creamier, richer versions of 
pinks, blues, greens and 
yellows in big floral patterns or 
bold abstract designs. Or, choose 
just one color (green is still 
hot this season) and splash 
it—in a variety of tones and 
rugged textures—on slip- 
covers, throw pillows or an 
area rug underneath a coffee 
table. Then add your fa- 
vorite ferns and flowering 
plants in big and small terra-cotta 
pots or any ceramic pottery. Next, 
add wicker—a basket painted white 
and filled with fresh fruit, or refinish 
an old, from-the-attic rocker 
by spray-painting it soft blue. 
For an instant touch of summer: 
wrought-iron accessories, or fur- 
nishings with metal flourishes. Try 
» grouping mismatched candlesticks or 
> place one grand candelabra on a 
side table (light the candles just as the 
sun goes down). Or, shop your local 
flea market for 1950s wrought-iron 
patio chairs. Of course, the best 
ety # summer accent is an ice-cold 
"’ pitcher of lemonade. Enjoy! 
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PRODUCED BY KIMBERLIE WAUGH. FIRST SPREAD: STYUST, PAM COY; MODELS 
MILLIE LEWIS AGENCY; FLOWERS, NANCY’S FLOWER & GIFTS; FURNITURE 
PROPS, CLOTHES, GWYNNS/CHARLESTON; FLORAL PLANTS, MRS. CAPPERS 
PLANTS & THINGS. SECOND SPREAD: STYLIST, LISA TUDOR; MODELS, MTM 
DOLLY DEAN MODELING AND CAREER NETWORK; HAIR AND MAKEUP 
GLENN MOSLEY; CLOTHES, JOAN VASS; FURNITURE, PROPS, PIER | IMPORTS 
FABRIC SWATCHES, WAVERLY; PAINT COLORS, SHERWIN WILUAMS. PHOTOS 
OF PRODUCTS, SWATCHES: REHBEIN, NYC 
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! Me Betty, As In Crocker 
a et’'s just call it fudging. More 

than three out of five of us— 
on please note that this in- 

cludes 59 percent of men as 
s 66 percent of women—admit they’ve 
a mix to whip up cakes, cookies, brown- 
muffins within the last year—and taken 


for producing the home-baked treat. 
ly half say they have admitted—or would 


, if asked—that they'd had some help. You dented another car, but yours is 
The rest have thrown away the telltale HIT ANT} 4 N nce ine: wad-Ho one caw dhe sae 
hanged the subject or outright fibbed. dent. Would you confess? About half 


of us would fade into the night. And here’s the kicker: More than 


ernice Kanner four out of five men claim they'd leave a note on the windshield; 


however, fewer than two out of five women would (with finan- 





cially secure, college-educated women the biggest cop-outs). 


1 Good? 


Really, Really Good?) | 


No Ticket, No Movie? 


Imost one in five | 
: f —about 19 
know you wouldn’t commit grand larceny, ee 

- percent—have en- 
: ; = fered through the exit 
C what about a little misdemeanor, if no one door of a movie theater 


or used some other dodge 


s looking? Would you sneak into a movie? to avoid buying a ticket. 


Easterners, at 26 percent, 

see oe e are twice as likely as 

y on your nearest and dearest? Some people scuthe Mencia Weise 
the admissions booth. 


uld. See how you measure up. 


Just 45 percent of us consistent 
ly toe the line as far as Bas nrndits go 
Some 13 percent of drivers aged eighteen 
to twenty-nine and J percent of those 


over sixty-five sav they ever obey the 
speed limit. Almost half of us say we've 


sailed along at more than 90 mph 





SPAR 


Pe ERS sees naee ee os FrARIT oS UVER 


ne in te in ten of us have bought clot 


The subject we fib most — 
Reem mets 





spurned item 


Padding The Bill 


Four out of ten of us would inflate 
an insurance bill to cover the de- 
ductible. Young men and middle- 
aged women are probably the 
biggest figure fudgers. 


Life In The Express Lane 


SHA, LES AND VIDEOTAPE | 
Almost half—45 percent—of us | 


dont think lying is necessarily wrong. 





Another 17 percent say they wouldnt 


' lLe—not because its wrong, but 


| “I because they fear ee 1 be me 


THE GOD, THE BAD AND THE GUILTY 


You’re in the supermarket, and you decide 
you don’t want the item you picked up two 
aisles ago. Almost half of us leave the 
assuming it’s not perishable, 
like a pint of coffee ice cream—in whatever 
part of the store we happen to be when we 
have this change of heart. A third of us bring 
the item back to its rightful place. And 5 
percent of us, unable to handle the guilt, hide 
the unwanted food behind something else. 








Not anymore. Nowadays, the majority of us believe it’s |- 
good idea to live together before taking the plunge. B, 

nearly half say that then there’s no reason to get vont 
Fifty-nine percent believe in prenuptials. And, astonishingl),, 
the rate of virgin marriages is highest in the region that i) 

cludes New York and Washington, D.C.—36 percent verst). 
a national average of 29 percent. 





Sworn 1 Once and then returned tt. 











The Mannered Age 


There is a shred of decency, kindness 
and courtesy in America. Some 

80 percent of Generation X say they 
usually give up their seat on the bus 
or train for a pregnant or elderly 
person—more than the 72 percent of 
the overall population who would. 





Would you switch tags to get a suit that fits you 
top and bottom? Some 15.5 percent of shoppers 
admit they’d switch tags to get different sizes— 
with almost one of every six women creating the 
customized look for herself. 


| = ee 


ou nosy folks! A third of us | 
"4 admit ee given a 
ti opportunity, we wouldn’t hesitate 
! Te penn UP to poke around in other people’s medicine 
ey er cabinets. Upwards of 30 percent of us 

a would steal a glance at other people’s 


mail. Almost half of us read documents 


a E 
| ; vork that don’t relate to us. And 
ake Outbreak See “i “38 nt Se drop 


aost three out of five of us—58.4 percent—have called in 





~. 


Fi to work when we were actually fit as a fiddle. Young folks . 
| generally looser with the medical truth than older people, , 

| those with a child at home have found the sick ruse a 
! Pee excuse. Midwesterners are the most proper—but 
ye than half of them have fibbed their way out of a workday. 


rour Cheating Heart 
ore than one in four of us— 
27 percent—admit our eyes 
have roamed while taking 
h:st. How about on our taxes? Afraid 
A third of us exaggerate our ex- 
enses, 21 percent didn’t report their 
tire income and another 16 percent 
‘ided a couple of Seen eents. 


TOS: OPPOSITE PAGE, PHOTOFEST; TH GE. ABO THEW HRANEK. TOP 
>1CTURES, BOTTOM RIGHT. THE KOBAL COLLECTION 


fF. 
De 
ae 















Bet you can’t wait for : 
the 4th of July and the new \ 
‘All-American Dessert! = _/ 
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Actually, some of us were planning 
to start on the 3rd of July. 
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1 7 7 Sea 1 
ALL-AMERICAN DESSERT 
mai seen esd scan eee So 
TTT = } | 4cups boiling water 2 cups cold water 1 
— — } ! 1 package (8-serving size) or 2 packages (4-serving 1/2 All Butter Pound Loaf, cubed (about 4 cups) ; sh 
RETAL PRICE: =} ize) JELL-O° Brand Berry Blue Flavor Gelatin 1 tub (8 ounces) COOL WHIP? Non-Dairy Whipped 1 SI 
ice Dee BANAN AS ES ' ‘ 1 package (8-serving size) or 2 packages (4-serving Topping, thawed { K, 
Gx ora ciKeRDOLE*Fiesh Fruit. > diac (Up to 6O¢) “ser seas: Ml ines size) JELL-O° Brand Gelatin, any red flavor 3 medium DOLE® Bananas <} 
LER © K e cy 
‘ NEE oe ae eat : ; STIR 2 cups of boiling water into each flavor of serve. Store leftover dessert in refrigerator. : & . 
9 large JELLO® ian chases | | gelatin in separate bowls for 2 minutes or until Makes 12 to 16 servings. i £ 
ais pe ae ' completely dissolved. Stir 1 cup cold water into NOTE: JELL-O° Brand Sugar Free Low Calorie : iz 
cal P<} eal Dowie ROU O separa 13x9-inch pans. Gelatin Dessert, Fat Free Golden Loaf Cake and 3 
~ MAGCLNVSCQ 1 1 Refrigerate 3 hours or until firm. Cut each pan COOL WHIP LITE® Whipped Topping can be 1 eh 
032734 4 into 1/2-inch cubes. substituted in this recipe. 1 sp 
De : ’ CUT bananas into slices. Place blue gelatin cubes - ' all i 
1 4 in3 1/2-quart bowl or trifle bowl. Layer with cake ie 
= | | cubes, 1/2 of the whipped topping and bananas. | om 
5 | 1 Cover with red gelatin cubes. Garnish with remain- 1 % 
s 1 1 ing whipped topping and additional sliced bananas. 1 
: eT Ha REFRIGERATE at least 1 hour or until ready to 4 . 


Make a Fourth of July Classic. | 
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The Great American 





GOOD TIMES ARE BORN ON THE FOURTH OF JULY. OUR CLASSI€ 





MENU PROMISES A MEMORY-MAKING DAY OF OLD-FASHIONED FUN 
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Um mC < : 
SO ge a 
Sauce, Buttermilk Grilled — 
bet COE Te 
ES eam 
Re 
| Bean Salad, Creamy cd 
Cn es Re Mm | td 
| with Firecracker Salsa. 7 
De 
England Baked Beans. 
ae 
eT ee 
BS Ru cm 
~ and Blueberry Cake 
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THE GREAT AMERICAN COOKOUT 


Continued 


Fourth of July Menu 
California Deviled Eggs 
Firecracker Salsa with chips 
Jalapeno-Glazed Spareribs 
Grilled Round Steak with 


Beer Barbecue Sauce 


Buttermilk Grilled Chicken 
New England Baked Beans 
Creamy Coleslaw with Apples 
Corn and Green Bean Salad 
Double-Chocolate Cupcakes 
Red, White and Blueberry Cake 


VY Low-fat 


V low-calorie 


O Easy @ Challenging 
@ Moderate © Microwave 
*& Can be frozen up to 1, 3, 6, or 9 months 


CALIFORNIA DEVILED EGGS 





Food editor’s favorite 

Sun-dried tomatoes lend a slightly 
smoky taste, capers add tang and a 
secret ingredient—anchovy paste— 
rounds out the flavor. 


Prep time: 15 minutes plus standing O 
Cook time: 10 minutes 

12 medium or large eggs 

3 sun-dried tomato halves 

”> cup mayonnaise 

2 tablespoons capers, rinsed and chopped 
2 teaspoons Dyon mustard 

1 teaspoon anchovy paste 

1 teaspoon minced shallot 

’3 teaspoon freshly ground pepper 
Parsley leaves, for garnish 


1. Place eggs in a large saucepan and 
add enough water to cover by | inch; 
bring to boil. Remove from heat; 
cover and let stand 15 minutes. Drain. 
Rinse in cold water and peel. 

2. Meanwhile, bring 1 cup water to 
boil. Add sun-dried tomatoes; remove 
from heat and let stand 10 minutes. 

3. Cut eggs in half. Remove yolks 

and press through sieve into bowl or 
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mash with a fork. Add remaining 
ingredients and mix well. Drain 
tomatoes and chop finely. Str into 
yolk mixture. 

4. Transfer yolk mixture to a 1-quart 
plastic zipper bag. Snip end from one 
corner of bag and pipe yolk mixture 
into white halves. Garnish with 
parsley. Makes 24 servings. 


PER SERVING DAILY GOAL 


Calones 70 2,000(F), 2,500(M) 

Total fat 6g 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 96 mg 300 mg or less 

Sodium 92 mg 2,400 mg or less 

Carbohydrates 1 g 250 g or more 

Protein 3g 55 gto 90g 


FIRECRACKER SALSA 


Not for the faint of heart or tender of 
tongue, this tomato-based salsa uses 
the habanero or scotch bonnet 
chiles—the hottest varieties. 


Total prep time: 10 minutes 


Salsa 
3 cups finely chopped plum tomatoes 
’3 cup minced onion 
2 tablespoons fresh lime juice 
1 teaspoon olive oil 
1 teaspoon minced habanero or scotch 
bonnet chile* or 3 jalapeno chiles, 
seeded and minced 
’ teaspoon salt 
’ teaspoon freshly ground pepper 
’2 teaspoon minced garlic 


Red, white and blue corn tortilla chips 


Combine salsa ingredients in bowl. 
Serve with chips. Makes 3 cups. 


*Wear rubber gloves to seed and mince chiles. 


PER “4 CUP 

WITHOUT CHIPS DAILY GOAL 

Calories 15 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (M) 


Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholestero] 0 mg 300 mg or less 

Sodium 95mg ~=_- 2,400 mg or less 

Carbohydrates 3g 250 g or more 

Protein Og 55 gt0 90g 


JALAPENO-GLAZED SPARERIBS 


Indulgent but worth it 

Precooking results in tender, succulent 
ribs and also reduces grilling time. 
The three-ingredient glaze gets its 
delectable sweet-hot flavor from apple 
jelly and a new bottled jalapeno sauce. 


O 


Prep time: 1% hours 
Grilling time: 15 minutes per rack 


2 racks pork spareribs (6 to 7 Ib. total) 
Y> cup cider vinegar 

Salt 

I teaspoon crushed red pepper 


Jalapeno Glaze 
1 jar (10 or 12 oz.) apple jelly 
’3 cup jalapeno pepper sauce 


4 fresh jalapeno chiles, stems trimmed, 
cut up 

1. Combine ribs with water just to 
cover, vinegar, 1 teaspoon salt and 
crushed red pepper in large stockpot. 
Bring to boil; reduce heat and simmer, 
covered, 1 hour or until tender. Drain. 
2. Make jalapeno glaze: Combine all 
ingredients in blender; blend until 
smooth. Reserve 12 cup for grilling. 
3. Prepare grill. Sprinkle ribs with salt. 
Grill 10 minutes, turning once. Grill 2 
to 5 minutes more, brushing ribs with 
reserved glaze, turning frequently. 
Transfer to cutting board; slice 
between bones and serve with 
remaining glaze. Makes 8 servings. 








PER SERVING DAILY GOAL 

Calones 650 2,000(F), 2,500(M) 

Toral fat 40g 60 g or less (F); 70 g or less (M) 
Saturated fat 15g 20 g or less (F); 23 g or less (M) | 
Cholesterol » 160 mg 300 mg or less 

Sodium 439 mg 2,400 mg or less 

Carbohydrates 20g 250 g or more 

Protein 39g 55g 90g 


GRILLED ROUND STEAK WITH 
BEER BARBECUE SAUCE 


This grilled round steak is beefed up 
with lusty flavor from a savory dry 
rub—and served with one of the best 
homemade barbecue sauces. 
Prep time: 1 hour 10 minutes O 
Grill time: 15 minutes 


Beer Barbecue Sauce 
1 tablespoon vegetable oil 
% cup minced onion 
1/2 cups ketchup 
1 can (12 oz.) beer 
3 tablespoons cider vinegar 
3 tablespoons light molasses 
1 tablespoon dry mustard 
1 teaspoon hot pepper sauce 
1 teaspoon freshly ground pepper 


1/2 teaspoons chili powder 

12 teaspoons paprika 

1 teaspoon salt 

1 teaspoon sugar 

1 teaspoon freshly ground pepper 

Ys teaspoon ground red pepper 

1 top round steak, 11/4 inches thick 
(242 to 3 lb.) 


1. Make barbecue sauce: Heat oil in 
medium saucepan over medium-high 
heat. Add onion and cook until 
translucent, 3 to 5 minutes. Add 


and simmer, partially covered, 1 hour, { 
stirring occasionally. Makes 2 cups. 
2. Prepare grill. Combine chili 
powder, paprika, salt, sugar, black and. 
red peppers in cup. Rub spice mixture | 
all over steak. Grill 6 minutes per 
side. Brush entire steak with 2 cup 
barbecue sauce. Cook 1 to (continued) 


love the flavor butter brings to my coc 


Chef Gale Gand, Trio, Evanston, IL 


“I can’t imagine cooking without it. 
Real dairy butter turns spinach pasta into 
sliced fresh tomatoes and then add asparagus, 
carrots and zucchini. Or simply add your own 
favorite vegetables to the tomatoes. In the 

pan, the butter warms everything, mixes with 


their juices and creates a delicious pasta sauce. 


It couldn’t be easier. Try it yourself at home 





Ml NOTHING BRINGS OUT THE TASTE LIKE REAL 


MERUTIER 


sensational pasta. Here’s what I do. I start with 




















Bowl ‘em over with the best-tasting Caesar salad ever. 


8 cups romaine lettuce, torn into 
bite-sized pieces 
1 cup sliced Hormel” Pepperoni 
/scup shredded Parmesan cheese 
/steaspoon cracked black pepper 
1'b cups croutons 














J sauce 


In large bowl, combine ingredients 
and toss with Caesar dressing. Serves 4. 
To make Caesar dressing, blend these 
ingredients on high until well-mixed: 
6 tablespoons olive oil 
2 tablespoons red 
wine vinegar aE 
1 tablespoon , 
mayonnaise 
2 cloves garlic 
'hteaspoon Dijon 
mustard 
1, teaspoon 
Worcestershire | 
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THE GREAT AMERICAN COO 


Continued 


2 minutes more per side. Let stan] 
minutes before slicing. Serve with 
remaining sauce. Makes 8 servings } 


PER SERVING DAILY GOAL 

Calories 370 2,000(F), 2,500(M) 

Total fat l7g 60 g or less (F); 70 g or le 
Saturated fat og 20 g or less (F); 23 g or le 
Cholesterol 86 mg 300 mg or less 

Sodium 908 mg 2,400 mg or less 
Carbohydrates 22g 250 g or more 

Protein 31g 55 gto 90g 


BUTTERMILK GRILLED CHICKEN 


Combining the down-home good 
a buttermilk marinade with the zi 
cumin and fresh ginger makes this 
a little like Indian tandoori chicke 


Prep time: 10 minutes plus marina 
Grilling ume: 30 to 45 minutes 


12 cups buttermilk 

4 teaspoons grated fresh ginger 

4 teaspoons minced garlic 

2 teaspoons cumin 

2 teaspoons salt 

’> teaspoon ground red pepper 

2 chickens (3 to 32 lb. each), cut u 
Lemon wedges, for garnish 


1. Combine buttermilk, ginger, ga 
cumin, salt and red pepper in a b¢ 
Mix well. Place chicken in a 1-gal 
plastic zipper bag. Add marinade, 
bag and refrigerate overnight. 

2. Remove chicken from refrigerat§ 
1 hour before grilling. Prepare gril 
Remove chicken from marinade; 
turning occasionally, until cooked 
through, 30 to 45 minutes. Serve 
lemon wedges. Makes 8 servings. 


PER SERVING DAILY GOAL 

Calories 405 2,000(F), 2,500(M) 

Total fat 23 g 60 g or less (F); 70 g or 1... 
Saturated fat 6g 20 g or less (F); 23 gor] 
Cholesterol 144 mg 300 mg or less 

Sodium 501 mg 2,400 mg or less 
Carbohydrates 2g 250 g or more 

Protein 45g 55g 90g 


NEW ENGLAND BAKED BEANS 


Some of the best things in life can}! 
hurried, and that includes all-Amef™) 
baked beans. We did break with 
tradition by adding a splash of dar 
rum and substituting the natural J 
sweetness of apples for some of th 

brown sugar. 


Prep time: 15 minutes plus soakir 
Baking time: 3 hours 


1 pound dried navy or pea beans, 11 
Water 

4 slices bacon, chopped 

2 cups finely chopped onions 

2 golden delicious apples, chopped 


112 LADIES‘ HOME JOURNAL ® JULY 1995 


light molasses 

dark rum 

spoons packed brown sugar 
-oons salt 

oon dry mustard 

oon freshly ground pepper 


e beans in large bowl with 
-\ water to cover by 2 inches; let 
wernight. (Or, to quick-soak, 
..e beans with water to cover by 
.'s in large saucepan; bring to 
pil 2 minutes. Remove from heat. 
jand let stand 1 hour.) Drain. 
‘bine beans with 8 cups water in 
ucepan; bring to boil. Reduce heat 
umer, covered, 1 hour. Drain. 
» awhile, heat oven to 300°F.* 
acon and onions in heavy Dutch 
‘(er medium-high heat untul 
are tender, 8 minutes. Str in 
ng ingredients plus cooked beans 
ups water; bring to boil. Cover 
transfer to oven. Bake 3 hours, 
)juid is absorbed. Makes 8 cups. 


ye can also be made in an electric slow- 

) it. Place quick-soaked beans, 2 tablespoons 
ning ingredients (uncooked) and 3 cups water 
) \k at 275° F. or on low setting 15 to 16 hours. 











re DAILY GOAL 
175 2,000(F), 2,500(M) 
4g 60 g or less (F); 70 g or less (M) 
t lg 20 g or less (F); 23 g or less (M) 
4 mg 300 mg or less 
321 mg 2,400 mg or less 
mes 27¢ 250 g or more 
7g 55g 90g 


| / COLESLAW WITH APPLES 


ated classic coleslaw with a 
/ittermilk dressing. This recipe 
Granny Smith apples, but any 
»ety would work well. 


‘ep time: 25 minutes O 


ttermilk 

\ ayonnaise 

»oons Dyon mustard 

»oons fresh lemon juice 

| on sugar 

on salt 

on freshly ground pepper 

Wry thinly sliced green cabbage 
) redded carrots 

/ aly chopped Granny Smith apples 

inly sliced green onions 


) Ist seven ingredients in large 
'dd cabbage, carrots, apples 
’M onions; toss to coat. Makes 


DAILY GOAL 
80 2,000(F), 2,500(M) 
62 60 g or less (F); 70 g or less (M) 
lg 20 g or less (F); 23 g or less (M) 
5 mg 300 mg or less 
180 mg 2,400 mg or less 
PS 72g 250 g or more 
lg 55 gt0 90g 


COOK IT SAFE 


When beef—steaks or burgers—is the 
main dish of your barbecue, be sure to 
take these precautions: 

To prevent illness associated with 
E. coli organisms, cook ground meat to 
the well-done stage—160°F.—when all 
interior pinkness has disappeared and 
the juice runs clear. According to U.S. 
Department of Agriculture (U.S.D.A.) 
guidelines, large cuts of beef may be 
cooked to the rare stage (145°F.) if de- 
sired. When present on these cuts, bac- 
teria, including E. coli organisms, tend 
to remain on the surface, where they 
are quickly destroyed by intense heat. 


CORN AND GREEN BEAN SALAD 


Budget recipe of the month 
Remember succotash, the ubiquitous 
corn-and-lima-bean accompaniment to 
all the best old-fashioned summer 
meals? Well, this tasty vegetable salad, 
made with green beans instead of limas, 
gives succotash a new twist. 


Prep time: 20 minutes O 
Cooking time: 7 minutes 


8 ears corn, shucked and cooked (4 cups) 
1 pound green beans, cut in '/s-inch pieces 
Salt 

3 tablespoons cider vinegar 

% teaspoon freshly ground pepper 

3 tablespoons olive oil 

”3 cup minced red onion 

2 tablespoons chopped fresh parsley 


1. Cut kernels from cobs. Meanwhile, 
cook beans in medium saucepan of 
boiling salted water 3 to 5 minutes, until 
tender-crisp. Drain and rinse under cold 
water. Pat dry on paper towels. 

2. Whisk vinegar with | teaspoon salt 
and pepper in large bow]; whisk in olive 
oul. Add corn, green beans, onions and 
parsley and toss to coat. Makes 612 cups. 


PER % CUP DAILY GOAL 

Calories 90 2,000(F), 2,500(M 

Total fat 4¢g 60 g or less (F); 70 g or less (M 
Saturated fat lg 20 g or less (F); 23 g or less (M 
Cholesterol 0 mg 300 mg or less 

Sodium 180 mg 2,400 mg or less 

Carbohydrates 14 g 250 g or more 

Protein 2g 55210 90g 


DOUBLE-CHOCOLATE CUPCAKES 


Cocoa powder and mini chocolate chips 
give these cupcakes a double chocolate 
whammy. Mini chips are preferable for 
this recipe because their tiny size and 
weight make for more even 

distribution in the batter. (continued) 
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Pep up your 
pasta salad with 
the zesty, peppy 
taste of Hormel’ 
et 


ep! up 














The What, Why 
and How To 4 


of Brown Rice.: 


What makes MINUTE® Instant 
Whole Grain Brown Rice such a 
nutritious, RIOR PERSE 
great-tasting 
addition to 
any meal? 
First of all, 
it has a 
delicious 
flavor and 
hearty tex- 
| ture that 
come from 
the bran layer left on the grain. And 
brown rice is naturally low in fat 
and cholesterol-free. 






gently steam our rice so you can 
make it in just ten minutes, not 45, 
like long-cooking brown rice. 
| aX And how? As a savory, wholesome 
side dish. Or try MINUTE® Brown 
} Rice in a MINUTE RICE-IPES? recipe. 
RICE-IPES® are a snap to make in 
‘. 30 minutes or less and you can find 
bh them right on the back of the box. 


For aholecieresipesandice Tecipes and coupons, join 
our MINUTE RICE-IPES CLUB® Write to: 


RICE-IPES® Recipes 
Kraft General Foods 
P.O. Box 24212 





MINUTE 


RICE-IPES 


RECIPES 


©1994 KRAFT GENERAL FOODS, INC 



















THE GREAT AMERICAN COOKOUT 


Continued 


Prep time: 15 minutes plus cooling O 
Baking time: 18 to 20 minutes 


1 cup all-purpose flour 

’> cup unsweetened cocoa 

1 teaspoon baking powder 

’> teaspoon baking soda 

’> cup butter or margarine, softened 
1 cup granulated sugar 

2 large eggs 

7/3 cup milk 

I teaspoon vanilla extract 

’> cup mini chocolate chips 





Cream Cheese Frosting 
I package (3 oz.) cream cheese 
1 tablespoon butter or margarine 
1 cup confectioners’ sugar 
’> teaspoon vanilla extract 
’> cup shredded coconut, toasted, optional 


1. Heat oven to 350°F. Line eighteen 
2¥2-inch muffin cups with paper liners. 
2. Combine flour, cocoa, baking powder 
and baking soda in small bow]; set aside. 
Beat butter in mixer bow] until creamy. 
Beat in sugar until light and fluffy. Beat 
in eggs one at a time. Combine milk and 
vanilla; add to batter alternately with dry 
ingredients, beginning and ending with 
dry ingredients. Beat 1 minute at 
medium speed. Fold in chocolate chips. 
3. Spoon evenly into prepared pans. 
Bake 18 to 20 minutes until toothpick 
inserted in center comes out clean. Cool 
on wire rack 5 minutes. Remove from 
pans and cool completely. 

4. Make frosting: Beat cream cheese and 
butter in bowl until creamy. Beat in 
confectioners’ sugar and vanilla until 
smooth. Frost tops of cupcakes. Garnish 
with coconut. Makes 18. 


PER CUPCAKE 

WITHOUT COCONUT DAILY GOAL 

Calories 215 2,000(F), 2,500(M) 

Total fat 10g 60 g or less (F); 70 g or less (M) 
Saturated fat 6g 20 g or less (F); 23 g or less (M) 
Cholesterol 46 mg 300 mg or less 

Sodium 147 mg 2,400 mg or less 


Carbohydrates 29 g 
Protein 3g 


250 g or more 
55 gto 90g 


RED, WHITE AND BLUEBERRY CAKE 


A fabulous flag-waving finale, this sweet 
treat is a triple-tiered white cake with a 
luscious cooked blueberry filling and 
whipped cream frosting garnished with 
Juicy, ripe strawberries. 


Prep time: 40 minutes plus standing © 
Baking time: 25 minutes 


2% cups sifted cake flour 

2 teaspoons baking powder 

's teaspoon salt 

10 tablespoons butter, softened 
1/4 cups granulated sugar 

3 large eggs, at room temperature 
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1 teaspoon grated orange peel 
1 teaspoon vanilla extract 
1's cups milk 


Blueberry Filling 
3 cups blueberries, divided 
73 cup granulated sugar 
Water 
3 tablespoons cornstarch 
1 tablespoon fresh lemon juice 


Topping 
1 cup heavy or whipping cream 
2 tablespoons confectioners’ sugar 
1 pint strawberries, sliced 
Mint sprigs for garnish, optional 



















1. Make cake: Heat oven to 350°F 
Grease three 8-inch round cake pa 
Line bottoms with wax paper; grea 
again and flour. 
2. Combine flour, baking powder ¢ 
salt in medium bowl. Beat butter a 
sugar in mixer bowl until light and 
fluffy. Add eggs one at a time, bea 
1 minute after each. Beat in orang 
and vanilla. At low speed, add mil 
batter alternately with dry ingredie 
beginning and ending with dry 
ingredients. Beat at medium speed 
2 minutes. Pour into prepared panj, 
3. Bake 25 minutes, until cakes p 
away from sides of pans and spring 
when lightly touched. Cool on wiré 
racks 10 minutes. Remove from p 
peel off wax paper and cool compl 
4. Make blueberry filling: Combine 
2 cups blueberries, sugar and J 
2 tablespoons water in large saucey§ 
Bring to full boil, stirring occasion 
Meanwhile, stir 3 tablespoons wate 
cornstarch in a cup. Add to bluebe 
mixture, stirring constantly, and re 
to boil. Reduce heat to low and ca 

2 minutes, stirring. Remove from |! 
stir in lemon juice and remaining ° 
berries. Set pan in large bowl of ic 
water, stirring occasionally, until c 
or transfer to a shallow container < 
refrigerate uncovered | hour. 

5. Place one cake layer on serving 
Spread half the blueberry mixture 
top. Arrange second cake layer on 
spread with remaining blueberry 

and top with third cake layer. Co 
with plastic wrap and let stand 3 

at room temperature to set (or 
refrigerate up to 24 hours). 

6. Beat cream with sugar in mixer t 

to stiff peaks. Spread on top of cake 
with berries and mint. Makes 12 sef- 


PER SERVING DAILY GOAL 

Calories 475 2,000(F), 2,500(M) 
Total fat 20g 60 g or less (F); 70 g or Iq 
Saturated fat 12g 20 g or less (F); 23 g or kt 
Cholesterol 110 mg 300 mg or less 

Sodium 263 mg 2,400 mg or less 
Carbohydrates 70g 250 g or more 

Protein 5g 55209g @ 


Recipes by Lisa Brainerd and Fraya 


CHICKEN AND 


| BROCCOLI STIR-FRY 
PREP: 10 MIN. COOK: 15 MIN. 


a 1 TBSP. OIL, 1 LB. BONELESS, 
| SKINLESS CHICKEN BREASTS — CUT INTO STRIPS, 4 CUPS CHOPPED 
VEGETABLES, 1 1/2 CUPS CHICKEN BROTH, 2 TBSP, EACH SOY SAUCE AND 
CORNSTARCH, 1 TSP, GARLIC POWDER, 3/4 TSP. GINGER, 
4 SERVINGS COOKED MINUTE® ORIGINAL RICE. 


@ STIR-FRY CHICKEN IN HOT OIL UNTIL BROWNED. ADD 
VEGETABLES; COOK AND STIR UNTIL TENDER-CRISP. 

© MIX BROTH, SOY SAUCE,-CORNSTARCH AND SPICES; 
STIR INTO SKILLET. BRING TO BOIL; BOIL 1 
MINUTE. SERVE OVER RICE. MAKES 4 SERVINGS. 3 


© 1995 KRAFT FOODS, INC. 





} like Sharmaine Moody write to us every day to tell us how MINUTE® Rice fits into their busy lives. And 
B aine wrote to tell us how much she loves her quick and easy Chicken & Broccoli Stir-Fry. She makes it with 





ITE® Rice, which is perfect in five minutes every time. Sharmaine’s family loves it. We think you will, too. 











O Summe 


In a season when supper should be fast, effortless 





and light, pasta is perfect. We’ve narrowed the possi- 
bilities to our thirty favorites to enjoy now and all 


year long. We started simple, with nox 





k Sauces such 


. 












& 


and Mint)"Phai Vegetables, Tricolor Pepper with) 




















30 SUMMER PASTAS 


Continued 


O Easy @ Challenging 
@ Moderate © Microwave 





VY Low-fat 
Kor . 
\V Low-calorie 


*< Can be frozen up to 1, 3, 6, or 9 months 





Editor’s note: Each sauce recipe coats 
1 pound of pasta, cooked according to 
package directions and drained. Each 
pasta dish makes 6 servings. (In some 
recipes, reserve 1/3 to /2 cup cooking water 


> 
to ada to sauce.) 


NO-COOK SAUCES 


Talk about easy .. . talk about 

elegant. These nine compositions are 
both. They’re made with seasonal 
vegetables and best-quality off-the-shelf 
ingredients that you assemble in a 
bowl, then toss with just-cooked pasta. 





TUNA NICOISE vO 
Stir 2 tablespoons olive oil, 

1 tablespoon red wine vinegar, 

1 teaspoon anchovy paste, 

¥, teaspoon salt and 4 teaspoon 
minced garlic together in large bowl. 
Stir in 2 cups diced tomatoes, 1 can 
(6 oz.) water-packed tuna, drained, 
¥3 cup chopped Greek olives, 

¥, cup minced red onion and 4 cup 
chopped fresh parsley. Toss with 
cooked corkscrew or shells. 


Per serving: 400 calories 9 ot 31, | g saturated fat 





TOMATO AND SMOKED 
MOZZARELLA vO 
Combine 4 cups chopped tomatoes, 
8 ounces smoked mozzarella 
cheese, diced, 2 cup chopped 
fresh basil, 2 tablespoons olive oil, 
1 teaspoon salt and 2 teaspoon 
ground pepper in large bowl. Toss 
with cooked penne. 


Per serving: 455 calories, 14 9 total fat, 6g saturated fat. 29 mg 








look at a dozen varieties. 


ir 
Te ee 








A Pasta For Every Sauce 


Pastas absorb sauces differently, depending 
on the shape—that’s why we make specific 
pasta suggestions for each recipe. Here, a 


TOMATO, FRESH MOZZARELLA AND 
ARUGULA 


vo 


A 


Combine 3 cups chopped tomatoes, 
6 cups trimmed arugula or 
watercress, 8 ounces fresh 
mozzarella cheese, diced 

2 tablespoons olive oil, 1 teaspoon 
salt and 2 teaspoon ground pepper 
in large bowl. Toss with cooked penne. 


1 g saturated fat, 27 mg 


Per serving: 450 calories, 14g total fat 


olesterol, 421 mg sodium, 63 g carbohydrates, 18 g protein 


SPICY SESAME NOODLES O 
Combine ’2 cup creamy peanut 
butter, /3 cup reduced-sodium soy 
sauce, 2 tablespoons rice vinegar, 
1 tablespoon Asian sesame oil, 

1 tablespoon grated fresh ginger 
and 12 teaspoons hot pepper sauce 
in large bowl. Whisk in */1 cup hot 
water until smooth. Toss with 

2 carrots and 1 peeled and seeded 
cucumber, each cut into 
matchsticks. Rinse cooked 
spaghettini under cold running 
water; drain. Toss with sauce. 






Per serving: 455 cclories, 15g total fot. 2g saturated fat, 0 mg 
cholesterol, 678 mg sodiu g carbohydrates, 17 g protein 
SOUTHWESTERN CHICKEN vo 


Combine 1 cup prepared salsa, 
¥2 cup sour cream, 1 teaspoon 





chopped chipotle chile in adobo* 
and 2 teaspoon salt in large bowl. Set | 
aside. In bowl, combine 1 can (16 oz.) 
black beans, drained and rinsed, 

2 cups diced tomatoes, 2 cup sliced 
green onions, ’s cup chopped fresh 
cilantro, 1 avocado, diced, and 

¥ pound smoked chicken, cubed. 
Rinse cooked ziti under cold water; 
drain. Toss with salsa mixture then stir 
in remaining ingredients. 

*Cans of chipotle chiles in adobo (smoked jalapenos 
in a spicy marinade) are available in some grocery 


stores and Mexican or specialty food stores, or by 
mail from Mo'Hotta Mo’Betta (800-462-3220). 
Per serving: 520 calories, 14g total fat, 4g saturated fot, 42 mg 


cholesterol, 1136 mg sodium, 73 g carbohydrates, 25 g protein 


TOMATO AND ZUCCHINI vO 
Combine 2 pounds chopped plum 
tomatoes (5 cups), /4 cup diced red 
onion, 3 tablespoons each chopped 
fresh basil, grated Parmesan 
cheese and olive oil, 1 tablespoon 
chopped capers, 1’ teaspoons salt 
and 4 teaspoon ground pepper. 
Toss with cooked spaghettini and 

2 cups shredded zucchini. 

Per serving: 400 calories, 10g total fat, 2g scturated fat, 2 mg 


cholesterol, 664 mg sodium, 66 g carbohydrates, 13 g protein 


AGLIO OLIO WITH FRESH HERBS WO 
Budget Recipe of the Month 

Combine % cup each grated 
Parmesan cheese, chopped fresh 
basil and parsley, 3 tablespoons 
each olive oil, chopped fresh mint 
and chives, */4 teaspoon salt, 

¥ teaspoon minced garlic and 1s to 
¥, teaspoon crushed red pepper in 
large bowl. Toss with cooked penne. 
Per serving: 365 calories, 9 g total fat, 2g saturated fat, 3.mg 


cholesterol, 357 mg sodium, 58 g carbohydrates, 12g protein 


AGLIO OLIO WITH HERBS AND CHEESE O 
Prepare as above, but omit Parmesan 
cheese. Add 1 cup crumbled goat 
cheese (4 oz.) and 2 cup hot 
pasta-cooking water. 

Per serving: 410 calories, 14g total fat, 5g saturated fot, |5mg § 


cholesterol, 379 mg sodium, 58 g carbohydrates, 14g protein 


CLASSIC PESTO O 
Fastest Recipe of the Month 

Puree ¥3 cup olive oil, 2 cups 
packed basil leaves and 2 cup 
parsley in blender until smooth. Add 
7/44 cup grated Parmesan cheese, 

¥s cup pine nuts, 1 teaspoon 
minced garlic, 1 teaspoon salt and 
’% teaspoon ground pepper. Puree 
until smooth. Transfer to large bowl 
and toss with cooked linguine. 


Per serving: 500 calories, 20g total fat, 5g saturated fat, 10 mg 


cholesterol, 605 mg sodium, 64 g carbohydrates, 18 g protein 


FROM THE GRILL 

Put another shrimp on the barbie— 
and some poblanos and sausages and 
eggplant, too. Grilled (continued) 





sp atietdem 


| Te ererMetetonsl ol) Meee 


1 


Bw UH thT Pre oe 
aU Roy Aa theres thb et ae z 
peep “oe Eas 





eter Sg siete “he feat Ace tas Tenth Pee ELON 


Re 5) Ut a Sige wre Cook Seg chev Add ie Es 
{DIAMOND WALNUTS 


Imagine 
ere they can take you. 


~ 





JSummere i o-sh 10rd 
not lo-Y We" WO ly ip, 











Sts deliciously simple. 
Just grab a box of Baker's” Chocolate 


and your favorite fruit* Then: 
Step 1. Microwave chocolate in microwavable bowl 
on HIGH for 2 minutes, stirring halfway through 
heating time. Stir until completely melted. 
Step 2. Dip fruit into chocolate; 
let excess chocolate drip off. 
Step 3. Let stand 
or refrigerate on 
wax paper until 
chocolate is firm. 
Step 4. Enjoy. 








*Pat moist fruit dry. 


Taste the difference 
1995 Kraft Fade. tne real chocolate makes. 





Continued 


ingredients give a more intense, complex, smoky flavor t@ 
the eight dishes below. (For instructions on grilling veggi 
see the chart below.) 


GRILLED EGGPLANT AND TOMATO 

Grill 1 large eggplant and 4 plum tomatoes, all halv: 
lengthwise, and 3 large garlic cloves, skewered, 
using 2 tablespoons vegetable oil. Chop and transfer t 
large bowl. Stir in ¥2 cup grated Romano cheese, 

3 tablespoons white wine, 2 tablespoons each chopyi 
fresh parsley and basil, 1 tablespoon olive oil and 

1 teaspoon salt. Toss with cooked corkscrews. 


Per serving: 365 calories, 5g total fat, 5g saturated fat, 7 mg cholesterol, 460 mg sodium, 66 g} 
3 d g 9 gi 





GRILLED TOMATO AND POBLANO 

Grill 12 pounds plum tomatoes, halved, and 4 pobl 
chiles (12 oz.). Chop tomatoes. Peel and seed poblanos 
into strips. Add to large bowl with ¥s cup chopped fres} 
cilantro, 2 tablespoons olive oil, 1 teaspoon salt an 
¥, teaspoon minced garlic; toss. Toss with cooked 
corkscrews and 1 cup shredded ey Jack ch 

Per serving: 435 calories, 12 g total fat, 5g saturated fat, 20 mg cholesterol, 50] mg sodium, 6 


carbonyarctes, 169 protein 





GRILLED CHICKEN, TOMATO AND POBLANO 

Prepare as above. Rub 1 teaspoon vegetabie oil over 

1 pound boneless, skinless chicken breasts. Combin 
Vy teaspoon each salt, pepper and cumin; rub into 
chicken. Grill 8 to 10 minutes, turning once, until cook 
ea ae into ra strips and add to poblano mixtuh, 


Per serving: 530 calories. |4g1 fat, 5g saturated fat, 64 mg cholesterol, 642 mg sodium, 67m. 


carbohydrates, 34 g pr 





GRILLED SAUSAGES, TOMATOES AND 

PORTOBELLO MUSHROOM 

Grill 2 pounds tomatoes, halved, and 1 large portob 
mushroom using 1 tablespoon vegetable oil and 


Brush vegetables with oil and season, if directed in recipe, 
over medium-hot coals until tender, turning once or as necessz 


Es iC 


Corn whole ears, shucked 10 to 15 


Eggplant halves (lengthwise) 20 
¥.inch slices 10 to 12 


Garlic whole cloves, unpeeled 10 to 20 


Peppers quarters 12 to 15, 


Poblano chiles whole 


Portobello whole 
mushrooms 


Onions Y-inch slices 
Green onions whole 4to6 


Tomatoes halves 5 to 10 
Y-inch slices 2to4 


Yellow Squash halves (lengthwise) 10 to 15 
and Zucchini ¥2-inch slices 7to12 | 
Y-inch slices 5to10 | 
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easpoon salt. Grill 1 pound sweet 
ian sausages (pricked with fork) 

-o 20 minutes. Chop tomatoes; slice 

sages and mushroom; transfer to 

e bowl. Sur in 2 tablespoons olive 
1 teaspoon minced garlic, 
2aspoon salt and 4 teaspoon 

h thyme and ground pepper. Toss 
cooked rigatoni or corkscrews. 


ring: 555 calories, 23 g total fat, 6 g saturated fat, 43 








LED SAUSAGES, PEPPERS AND 
ON O 





















ire as above, but omit portobello 
room. Grill 1 yellow and 1 green 
» er, quartered, and 1 large sweet 


onion, cut into '2-inch slices using 2 
teaspoons vegetable oil and 
teaspoon salt. Slice peppers and onion 
into strips; add to sausage mixture 


Per serving 





GRILLED LEMON-BASIL SEAFOOD VO 
Combine 2 tablespoons lemon juice, 

1 tablespoon olive oil, 1 teaspoon 
each minced garlic and grated lemon 
peel, and 2 teaspoon each salt and 
ground pepper in medium bowl. Stir in 
1 pound sea scallops and “4 pound 
shrimp, peeled and deveined; cover 
and refrigerate 10 to 60 minutes. Puree 
3 tablespoons olive oil, 1 cup packed 
basil leaves, 1 tablespoon lemon 
juice, 1 teaspoon minced garlic, 

¥4 teaspoon salt and 4 teaspoon 
ground pepper in blender until smooth. 
Transfer to large bowl. Grill seafood 2 to 
4 minutes or just until cooked and add 
with cooked bowties to bowl. 

Per serving: 490 co total fat st 


esterol 654 mq m.62q k Jrates, 32.9 





THAI-STYLE GRILLED SALMON vo 
Combine 2 tablespoons reduced- 
sodium soy sauce, 1 tablespoon each 
rice vinegar and olive oil, 1 teaspoon 
sugar and 2 teaspoon each salt and 
hot chili oil in large dish. Add 1 pound 
salmon fillet, turning to coat. 


Retnigerat ( 
pepper, quarter 2 bu 
green onions; ; ) to 
minutes or untl fisl 

throughout. Remove s| on 

Slice onions into '/2-incl 
pepper into thin strips. Con ip | 
unsweetened coconut miik*, up | 
chicken broth, 1 tablespoon fresh 

lime juice, 1 teaspoon each sugar, 

salt and reduced-sodium soy sauce, 

’» teaspoon each grated fresh ginger, 
minced garlic and grated lime peel 

and 4 teaspoon hot chili oil in large | 
bowl. ‘Toss with cooked bowties, | 
pepper, green onions and salmon. 


* Available in Asian markets and specialty section of 


supermarkets 


Per serving: 





GRILLED SHRIMP AND CORN vo 
Test-Kitchen Favorite 
Combine 1 pound medium shrimp, 
peeled and deveined, 2 teaspoons 
vegetable oil and “4s teaspoon each 

salt and ground pepper in bowl. 

Skewer shrimp and grill 2 to 3 minutes. 

Grill 5 ears of corn, shucked, and 

3 medium zucchini, halved 

lengthwise, using 1 teaspoon 

vegetable oil. Cut kernels from cobs. 

Slice zucchini into /2-inch (continued) 
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With Lipton’s special 
blend of herbs and 
seasonings, you can create 


RECIPE SECRETS 
HERBED CHICKEN & 
POTATOES 
1 pound all-purpose potatoes, thinly sliced 
8 lemon slices’ (optional) 
4 bone-in chicken breast halves 
1 envelope Lipton Recipe Secrets Savory Herb with 
Garlic or Golden Herb with Lemon Soup Mix 
cup water 
1 tablespoon olive oil 
Preheat oven to 375° In 13 x 9-inch baking or roasting pan 
combine potatoes and lemon slices; arrange chicken on 
top. Pour Savory Herb with Garlic Soup Mix blended with 
water and oil over chicken and potatoes. Bake uncovered 
50 minutes or until chicken is done and potatoes are ten- 
der. Makes about 4 servings 





* NOTE: If using Lipton Recipe Secrets Golden Herb with 
Lemon Soup Mix, omit lemon slices 














Continued 

pieces. Combine 1 cup chicken broth, 
¥) cup heavy cream, one 1l-inch 
piece of cinnamon stick, 2 teaspoon 
chopped chipotle chile in adobo* 
and 2 teaspoon salt in large saucepan. 
Bring to boil; reduce heat and simmer 


> 


3 minutes. Discard cinnamon. Add 
shrimp, corn and zucchini to sauce; heat 
through. Toss with cooked radiatore. 
*See note on page 118 


Per serving: = clories, 13g total fat, 5g 





Whether you grow your own or harvest 
them from the supermarket, everything’s 





coming up veggies now. These six 

special dishes get their ripe, garden- 
fresh flavors from peppers, tomatoes, 
zucchini and other seasonal favorites. 


vo 





GRILLED SUMMER VEGETABLES 
Grill 1 eggplant (112 Ib.), sliced 
lengthwise ’-inch thick, 2 large 
zucchini (1 Ib.), sliced lengthwise 
Ya-inch thick, 2 green peppers and 

1 red pepper, quartered, 1 large red 
onion, sliced 12-inch thick, 8 large 
plum tomatoes, halved lengthwise, 
and 4 large garlic cloves, skewered, 
unpeeled, according to chart using 

¥4 cup olive oil and 1 teaspoon salt. 
Remove garlic from skin and mash with 
a fork. Cut grilled vegetables into bite- 











size pieces. Toss vegetables in bow 
Ys cup chopped fresh basil, 2 
teaspoon chopped fresh thyme 
teaspoon dried, 1 teaspoon salt 
teaspoon ground pepper and m 
gaflic. Toss with cooked fettuccif, 


Per serving: 455 calories, 13g total fat, 2.g saturated fat 
cholesterol, 768 mg sodium, 74 g carbohydrates, 14g pro} 





























PEAS, ZUCCHINI, FETA AND MINT 
Heat 2 tablespoons olive oil in | 
skillet; add 1 cup chopped onio 
cook over medium-high heat 5 mi 
until golden. Stir in 3 cups diced 
zucchini, 1 package (10 oz.) fre 
peas, 1 teaspoon salt and /4 tea 
ground pepper; cook 4 minutes 
tender-crisp. Add 1 teaspoon mi 
garlic; cook 1 minute. Stir in 1 cf 
chicken broth, 2 tablespoons e 
chopped fresh mint and parsle 
1 teaspoon grated lemon peel 
% cup finely crumbled feta ch 
(2 oz.); heat through. Toss with 
cooked linguine. 


Per serving: 395 calories, 8 g total fat, 2 g saturated fat, 





cholesterol, 676 mg sodium, 66 g carbohydrates, 14g pro fe: 


TRICOLOR PEPPER WITH ASIAGO 
Slice 1 red, 1 green and 1 yellow. 
pepper into matchsticks. Heat P 
3 tablespoons olive oil in large slf- 
over medium heat; add peppers anj 
10 minutes. Add 2 teaspoons mit 
garlic, /2 teaspoon salt and 
Ys teaspoon each thyme and grof 
pepper. Reduce heat and cook 
5 minutes more until peppers are \ 
tender. Add 1 tablespoon balsam 
vinegar; cook until evaporated. Pc 
Y%) cup chicken broth; bring to a 
Toss with cooked corkscrews an 
cup grated Asiago cheese. 


Per serving: 395 calories, |] g total fat, 3g saturated fal 
cholesterol, 392 mg sodium, 60 g carbohydrates, 13 g prom} 





TRICOLOR PEPPER WITH ARUGULA 
Prepare as above, but omit cheese 
hot pasta with 6 cups torn arugW 
¥3 cup coarsely chopped kalam 
olives and 3 tablespoons grated} 
Parmesan cheese. 


Per serving: 380 calories, 10g total fat, 2g saturated fale 


cholesterol, 42] mg sodium, 6! g carbohydrates, 12 g prom 
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VEGETABLE vo 

yine Ys cup chopped fresh 

ro, 3 tablespoons nuoc mam* 

n fish sauce), 2 tablespoons lime 
2 tablespoons rice vinegar, 1 

poon soy sauce, 1 teaspoons 
sesame oil, 1 teaspoon minced 
, ¥4 teaspoon sugar and '2 

yon hot chili oil in bowl; set aside. 
! tablespoons vegetable oil in 

-killet; add 2 head napa cabbage, 
\)-inch thick (8 cups), and 

stirring frequently, until wilted. Add 

/n onions, sliced, and 1 cup 

»ded carrots. Cook | minute. Sur 

»atro mixture; heat through. Toss 

).oked linguine. Sprinkle with 

chopped peanuts. 

+ am is available in Asian markets and specialty 

supermarkets. 
































I g: 425 calories, |] g total fat, 2g scturated fat, Omg 





493 mg sodium, 67 g carbohydrates, 14 g protein 


‘TTA AND SWISS CHARD vo 
. trim and coarsely chop 2 pounds 
\. chard. Cook 4 ounces pancetta 
on, diced, in large skillet over 
n-high heat until golden brown. 
)2r pancetta to small bowl with 
spoon; discard all but 
spoon drippings. Add 

spoon olive oil to skillet. Add 
soons chopped garlic; cook 
i) st golden. Add chard, 

»poon salt and ’s teaspoon 
(id red pepper and cook over 
4 at about 2 minutes, until chard 
i. Stir pancetta and ¥%3 cup hot 
‘cooking water into skillet. Toss 
oked bowties. 


375 calories, 8 g total fat, 2.g saturated fat, 6 mg 
487 mg sodium, 62 g carbohydrates, 14g protein 


ICLI RAFCALC 


)NE-DISH 
| seven terrific summer quick- 
lat get you out of the kitchen in 


WIiIEALS 


vo 
t, heat 1 tablespoon vegetable 
» medium-high heat. Add 

d shiitake mushrooms, stems 
.d and caps sliced; cook 

es. Add 1 tablespoon finely 

id fresh ginger and 

oon minced garlic and cook 

2 more. Add 1 cup chicken 
A): tablespoons soy sauce, 
»poons Asian sesame oil and 

fr oon ground pepper. Bring to 
cook 1 minute. Add 2 cups 
»0ked chicken, 4 cup sliced 
mnions and 1 bunch spinach 

., washed and chopped. Toss 
')ked spaghetti. 


dy 135 calories, 9 g total fat, 2 g saturated fat, 42 mg 
4 mg sodium, 62 g carbohydrates, 27 g protein 


123: 





CRAB CAKE PASTA O 
Heat oven to 350°F. Toast ¥4 cup 
unflavored dry bread crumbs on 
cookie sheet for 5 minutes. Set aside. 
In large skillet, melt 3 tablespoons 
butter over medium heat. Add 2 cup 
diced onion and cook 5 minutes. Add 
¥. cup each diced red pepper, green 
pepper and celery. Cook 3 minutes 
more. Add 2 cup each clam juice 
and heavy cream, 1 tablespoon 
fresh lemon juice, /2 teaspoon each 
salt and seafood seasoning blend 
and 4 teaspoon ground pepper. 
Bring to boil; reduce heat and simmer 
1 minute. Add 2 pound crab meat, 
picked over. ‘Toss with cooked 


shells. Top with toasted crumbs. Serve 
with lemon weds 

Per serving: 4 

LEMON SHRIMP AND AS@ IS 
Microwave 12 pounds asparagus, | 
trimmed and sliced, in | 
microwaveproof dish, covered, | 
2 minutes on High. Heat 
2 tablespoons butter in skillet over | 
medium heat until light brown; add 1 
pound medium shrimp, peeled and 
deveined, 1 teaspoon minced garlic 
and '’s teaspoon crushed red 
pepper; cook 2 minutes. Add “3 cup 
fresh lemon juice. Add asparagus, 1 
bottle (8 oz.) clam juice, (continued) 














30 SUMMER PASTAS 


Continued 


Heat 2 


¥) teaspoon salt and 4 teaspoon 
ground pepper. Boil 1 minute. 
with cooked shells, 1 teaspoon 
grated lemon peel and 1 
oe One: oil. 


Per serving: slorie 1 total fat. 3. saturated fat. 104maq 


Toss 
tender, 





cook until juicy, 


MOROCCAN EGGPLANT AND LAMB © 
Heat 1 tablespoon olive oil in skillet 
over medium-high heat. Add 1 pound 
eggplant, cut into 12-inch cubes, 
and ’2 teaspoon salt; cook, stirring, 
until tender and just brown, 10 
minutes. Transfer eggplant to bowl. 


1 


and 2 


Per serving: 


MEXICAN GROUND BEEF O 
teaspoons vegetable oil in 
skillet over medium-high heat. 
cup chopped onions and cook until 

5 minutes. Stir in 1 teaspoon 
each cumin, chili powder and 
minced garlic; cook 30 seconds. Add 
1 pound ground beef and 1 teaspoon 
salt; cook, stirring, until browned. Str 
in 6 cups chopped tomatoes and 

5 minutes. 
cooked wagon wheels and 1 cup 
shredded pepper jack cheese. Top 
each serving with “4 cup tortilla chips 
ceespeone sliced nareen onions. 


} 


Add 1 


‘Toss with 


sted fat, 84 mg 











HAM SUCCOTASH 





Add 1 tablespoon oil to skillet; add 

1 pound ground lamb or beef, 

¥%2 cup chopped onion and 

¥s teaspoon salt; cook until well 
browned. Drain fat from skillet; add 

1 teaspoon minced garlic, 

1 teaspoon cumin, ’; teaspoon 
crushed red pepper and 

Vs teaspoon cinnamon and cook 

1 minute. Stir in eggplant, 3 cups 
chopped tomatoes, 2 cup chicken 
broth and 1 tablespoon fresh lemon 
juice. Bring to a boil. Reduce heat; 
cover and simmer 5 minutes. Stir in 14 
cup chopped fresh mint. Toss with 
cooked corkscrews. 


Per serving: 520 calorie tal f 3 saturated fat, 5] mg 


Heat 2 


1 


Per serving: 605 cal 





BEEF AND VEGETABLE CURRY O 
teaspoons vegetable oil in 
large skillet over medium-high heat. 
Sur in 4 teaspoons each curry 
powder and minced fresh ginger in 2 
and 1 tablespoon minced garlic; 
cook 30 seconds. Stir in 1 pound 
ground beef and 1’ teaspoons salt; 
cook, stirring, until browned. Add 

4 cups cauliflower florets, 3 cups 
finely chopped zucchini, 1 package 
(10 oz.) frozen peas and 1 cup 
chicken broth. Cover and cook until 
vegetables are tender, 10 minutes. 
Toss with cooked gnocchi and 
/2 cup cheRDed fresh mint. 


4 g total fat, 9 g saturated 





fat, 64 mg 


hydrates q proteir ct 


Per serving: 5. 


Heat 1 tablespoon butter in skillet 
over medium-high heat. Add 

¥% pound diced ham (2 cups) and 
cook until browned, 5 minutes. Stir 
cups fresh corn kernels, 

1 package (10 oz.) frozen baby 
lima beans, 1 cup heavy cream, 
2 teaspoons minced fresh sage or 
¥) teaspoon dried, */4 teaspoon 
salt and ’2 teaspoon ground 
pepper. Cook until vegetables are 
tender, 5 minutes. Stir in 2 cups 
chopped tomatoes; heat. Toss with 
cooked shells, ”2 cup chopped 
green onions and 4 cup chopped 
fresh parsley. 


30 calories 


894 mg sodium, 7] g carbok 


18g total fat, 10g 
ydrates, 21 g protein. @ 


O 










iM 


saturated fat, 68 mg 











Cool Caramel 


a refreshing way 


day, this caramel hits 
the spot. Chilled to 
perfection, the 


to cool down on 
a hot summer 


combination of vanilla, 
rum and half-and-half 
cream makes this silky 
caramel custard the 
elegant alternative to 





everyday ice cream. 
THE BEST CREME 
CARAMEL 

1. Heat oven to 
300°F. Cook 2 cup 
sugar in medium 


Dear LH): 

Several months ago, | had an 
outstanding creme caramel at 
Napoleon’s Restaurant, in Warren- 
ton, Virginia, that was unlike any | 
have ever eaten. I’ve searched for 
this recipe without success. Can 
Ladies’ Home Journal get it for me? 


skillet over medium 
heat until melted and 
amber in color. 
Quickly pour into six 
Georgianne R. Diener 
Camp Hill, Pennsylvania 


6-ounce custard cups 
and arrange cups in a 


baking pan. 

2. Whisk 4 large eggs 
with another 2 cup 
sugar in medium 
bowl. Whisk in 2 cups 
half-and-half cream, 
1 tablespoon dark 
rum and 1 teaspoon 
vanilla extract. Pour 
into prepared custard 
cups. Pour hot tap 
water into baking pan 
to come halfway up 
sides of cups. Bake 35 
to 40 minutes or until 
knife inserted in center 
comes out clean. 

3. Remove cups from 
water. Refrigerate up 
to 4 hours. To serve, 
invert onto dessert 
plates. Makes 

6 servings. 


Recipe Index 


Here is a listing of recipes in this iss 
Advertisers’ recipes are underlined. | 





Buttermilk Grilled Chicken p.112 

Chicken Tetrazzini Dinner p.68 

Grilled Round Steak with Beer 
Barbecue Sauce p.110 

Jalaperio-Glazed Spareribs p.110 

Lemon and Basil Chicken p.68 

Recipe Secrets® Herbed 
Chicken and Potatoes . 
p.121 


Aglio Olio with Fresh Herbs 
p.118 

Agtio Olio with Herbs and Cheese 
p.118 

Beef and Vegetable Curry p.124 

Chinese Chicken Pasta p.123 

Classic Pesto p.118 

Crab Cake Pasta p.123 

Grilled Chicken, Tomato and 
Poblano p.120 

Grilled Eggplant and Tomato 
p.120 

Grilled Lemon-Basil Seafood 
p.121 

Grilled Summer Vegetables 
p.122 

Grilled Sausages, Peppers and 
Onion p.121 

Grilled Sausages, Tomatoes and 






Grilled Shrimp and Com 
Grilled Tomato and Pobla 
p.120 : 
Ham Succotash p.124 — 
Lemon Shrimp and Aspat 
p.123 
Mexican Ground Beef p.1 
Moroccan Eggplant and | 
p.124 
Pancetta and Swiss C 
Peas, Zucchini, Feta and 
p.122 
Southwestern Chicken p. 
Spicy Sesame Noodles p. 
Thai-Style Grilled Salmon 
Thai Vegetable p.123 
Tomato and Smoked Moi 
p.118 
Tomato and Zucchini p.1, 
Tomato, Fresh Mozzarell 
Arugula p.118 | 
Tricolor Pepper with Aru 
p.122 al 
Tricolor Peper with A 
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Pasta Pleaser 


j 


\ pasta salad is not properly dressed uw 
with the irresistibly spicy taste of H\ 
; cup medium pasta shells, un: 
1 (15-ounce) can HORMEL’ Chili ‘ 
or HORMEL?’ Turkey Chili No Bx 


4 cups shredded Romaine lettuc« 


Hel elpelpelelrelpelrelred edeel 


[z 


| cup shredded sharp Cheddar chees« 

| red bell pepper, thinly sliced 

| avocado, peeled, seeded, and thinly sliced 
cup sliced green onion 

4 cup plus 2 tablespoons French or Catalina 
salad dressing 


Cook pasta shells according to package 
directions; drain. In saucepan, combine chili 
and shells. Cook over medium heat, stirring 
frequently until thoroughly heated. To serve, 
place lettuce in serving bowl. Top with chili 
mixture, cheese, bell pepper, avocado, green 
onion, and salad dressing. Serves 4. 





; eee ae) 
©Hormel Foods Corporation 1995 
Ne ae ees 
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The same secret recipe Mrs. Bush perfected generations ago has made Bush's Baked Beans America’s favorite. Whether you choo! | 


- Everwonder — 
why so many products 
TIME TT 
Maybe they weren't that 
good in the first place. 


CE EE ae 


i 


Improved”? 





| 






our Original, Onion, Vegetarian or Homestyle flavor, you'll agree some things cant be improved on. No one bakes ’em bettt f 


Continued from page 86 

“cried and begged” her partners to 
delay release until this spring, when 
she promised to promote the record. 
“They pitched a fit and dumped the 
greatest project ever. It was a sin and 
a shame—and a stupid decision—to 
give that album an abortion. It got 
into a power play. I was made to feel 
hurt, insulted, burdened with guilt. I 
would have lived up to my word, but 
my word wasn’t good enough for 
them. Finally, I just said, ‘The hell 
with it, sue me.’ ” 

“Linda never sounded bitter,” an 
Elektra Records insider says cautious- 
ly. “It seems like it’s being made into 
too big of a drama.” 

Indeed, when Parton demanded her 
vocals be mixed out of the tracks so 
Ronstadt couldn’t use them on anoth- 
er album, she settled financially. Did 
Trio 2 also cost her in friendship? Par- 
ton offers a pouty shrug. “We were 
never all that close—just girlfriends in 
the business.” Then, picking up with 
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more Dolly-like sass and animation: 
“T realized we’re now just a bunch of 
old crotchety, cranky women, set in 
our ways and getting up there ’round 
fifty, goin’ through change-of-life 
mood swings. You never know a true 
feeling from a hot flash. I thought, I 
don’t need this. I ain’t that old yet.” 

In general, Parton does not obsess 
about aging. She thrives on “staying 
busy, making something happen. If I 
get bored, I get depressed.” That 
seems unlikely, given her energy !evel 
and work ethic. When Parton arrived 
for a recent photo session forty-five 
minutes early, for instance, she grew 
impatient with the leisurely pace of 
the photographer and her crew. 

She has business on both coasts, 
so she has an L.A. bungalow and a 
Fifth Avenue apartment, but she 
spends close to three quarters of her 
time in Nashville. And though Parton 
will forge on with the development of 
her sitcom, she is excited to finally 
have time to focus on the mammoth 
catalog of three thousand songs she’s 


MW 
written. She'll make demo tape/§, 


“tailor” her pop, gospel and co 
compositions so she can pitch to 
tain people” to record her song’? 
ter all, Whitney Houston’s versitt/’ 
Parton’s song “I Will Always by 
You” was a record-setting No. 
for fourteen weeks, dwarfing thes 
cess that Parton had with it. “Ia ~ 
more money from publishing al 
songwriting than almost anythi 
I do,” she says. “I’ve never really 
worked at it, never pitched a 
myself. Now I’m going to sedi 
well I do if J push my stuff.” 

Parton’s one career regret is | 
being the consistent recording ¢ 
dreamed of being”—meaning, tH) 
tained platinum-album sales 0: 
Kenny Rogers, Houston or 
John. But, if, as she agrees, spr 
herself thin with film and othe | 
jects has “absolutely” compro 
her in the record business, 
saved her in the piggy bank. 

“I have had a half-assed sot 
crossover-pop (continued on pat 
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Like An Animal. 


Vhen Pet Odors Become A Pet Peeve, Here’s How To Get Rid Of Them With Clorox’ Bl leach. 




































re Travel gels pets so excited, the poor 
things just can't contain 











Es eryone knows how 
easily smells here spread 
themselves. So it’s a good all over the house. 
_ Idea to wipe down 

pet carriers inside 
and out with the Clorox 
Bleach Cleaning Solution 


e below*) at final destinations. 
| 


Fortunately, getting rid 
of litter box odors 





IS AS easy AS 
washing your 
cats empty 
litter box with 


| ogey beds Zz SSS 3 res the Clorox Bleach | 
4 n create 7 5 am Be : Cleaning Solution* | 
fe | 
‘egeone : You ll be happy to know | 


“waa (Inmy | 
x) tating household odors. ena UO | 


iq) £itS easy to take care of. Just 
ow Rover's pillow cover and 
\ nket in the wash with a little 
“rox Bleach, then dry. Hey, it'll 
|) ell better than it has in a dog’s 
age. Follow 
directions 
on bottle. 


Bleach Bleach is always 
eee —é an environmen- | 
tally sound choice. | 
7s @? Thats because after | 
its work is done, Clorox 


Bleach breaks down to little more 














than salt and water. 

























. *Clorox Bleach Cleaning Solution: 
Most dogs are Just drooling See 


to get their mouths on another | 
toy. Which is fine. But ge ae | 
after a while, oe. | 
all those 1 
toys can | 
start to make | ® 
pl even the tidiest home | a Try our handy 
f I like, well, dogbreath. Eliminate bothersome odors by giving your dog's toys | quart size bottle. 
| al e-minute soak in the Clorox Bleach Cleaning Solution* once a week. — oer eee, 


The Easy Solution For A Healthy Home. 


« Mix 3/4 cup Regular Clorox Bleach with 
one gallon of water. 


- Rinse items first with water. Then apply 
Clorox Bleach Cleaning Solution and let 
stand for 5 minutes. Rinse well and let dry. 

















Prancing out of the past 
and into your future... 





he ear 


of the 
arousel 


Magical miniature sculptures... 
uperbly crafted and painted by hand. 
One for each month of the year... 
plus special holiday issues! 


ey appear as if in a dream, prancing 
and and round. A blur of color...a 
ze of lights. Memories now renewed 
The Year of the Carousel. 
30 graceful are these beautiful steeds 
it they seem to dance around on their 
= ousel display. Suspended on poles of 
@ aming brass, their faux gemstones 
tering in the light. Each decked out to 
ior a different month...with additional 
aes for celebrating special holidays. 
iach is sculpted in exciting detail, with 
lend of resins and porcelain powders 
t brings the tiniest features to life. 
his then painted by hand so you can 
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If you want a shape that prompts a 
second glance, there’s no easier or 
better way to get it than WalkFit. 


“WalkFit worked better than I ever imagined.” 

In just 30 days, I started to see results. After nwo months of regular 
exercise and sensible eating, | lost the weight | wanted and was much 
firmer, too. I really noticed the difference. 

By the end of three months, | couldn't believe it! | was shaped and toned 
from head to toe. | looked terrific. | mean so terrific, | felt like a new person. 

Thanks to WalkFit — it was easy. And believe me, if I can do it, you 
can, too 


“A total-body workout makes the difference.” 
Besides a smooth, nonmotorized treadmill deck, WalkFit has 
arm poles. They help exercise your upper body, where 65% of 
your muscles are located. Because WalkFit is a total-body 
workout, it burns an average of 53% more calories than motor- 
ized treadmills! That's because it works more muscles. Which is 
good, because they're your body’s main calorie-burning source. 
As | got rid of that unwanted fat, I started to build 
lean muscle. I became leaner and more shapely all over. 
And now, WalkFit helps me stay that way. 


“See results like I did in as little as 
20 mimutes, 3 times a week.” 

And wait till you see the results! You can lose inch- 
es of unwanted tat and tone and shape your entire 
body. It’s so easy! Best of all, you'll like what you see. 


And so will everyone else. 





THREE GREAT MODELS TO CHOOSE FROM! 
Order Your FREE Video and Brochure! 


Call 1-800-441-7512 x. :515 


Best of all, it’s from NordicTrack, A CML Company. 
or wnte: NordicTrack Dept. F3TG5, 104 Peavey Road, Chaska, MN 55318-2355 
©1995 NordicTrack, Inc., A CML Company * All rights reserved. 
Statements represent current opinions of advertiser. 


DOLLY PARTON 

Continued from page 126 

career. But lots of [aging country] 
people now are starving to death. Most 
of them are what we call hick rich— 
get rich quick, spend it quick. Being 
broke and famous is a sad, hard place 
to be. Sure, I had a lot of irons in 
the fire, and it burned people’s asses 
back then. Had I not done all these 
other things, J’d be broke now.” 

She struck literary gold, too, with 
her best-selling memoir, Dolly: My 
Life and Other Unfinished Business. 
‘The book, Parton admits, raised more 
questions than it answered about her 
reclusive husband of nearly thirty 
years, Carl Dean, and lifelong confi- 
dante Judy Ogle, who was in the ad- 
joining bedroom at The Pierre and 
who shadows Parton on the road as a 
constant companion. 

In Dolly, Parton described Dean as 
loyal and loving but “not strong when 
it comes to my having problems”; she 
related often sharing a bed with Ogle 
(“Why scream across the room when 
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you don’t have to?”) and a bond 
“closer than husband and wife.” 

Such titillation, she says, was “de- 
liberate. I can’t tell everything about 
me without hurting someone else. I 
prayed that I could satisfy people’s 
curiosity in a kind, Christian man- 
ner. But I should have called it My 
Life and It’s Nobody’s Business. Hell, 
they only paid what, twelve dollars, 
at bargain prices?” (They'll pay even 
less for the paperback version, re- 
leased last month.) 

Bottom line on Dean: “What I 
meant to [write] is, I loved him too 
much to put him through a lot of the 
stuff I brought on myself. I share 
what I want to with Carl, and he 
knows the rest. Our relationship is 
like mine and Judy’s. It is pure, it is 
sacred and it is real.” 

As for Ogle: “We’ve never been 
lovers, nor will we ever be lovers. 
Judy’s never been married. She’s an 
old maid [laughing]. She’d probably 
rather be called a lesbian than an old 
maid. I don’t care who she sleeps 


































with or when she sleeps with the 

Parton needed all the hel 
could get from both Dean and 
during a medical crisis in the 
eighties, ultimately undergoin 
male surgery” to stem internal hg 


to control [bleeding]. I was all 
I even started to drink to eas) 
pain,” she wrote.) Parton also hq, 


control pills. It was a time of 
stress, not to mention personal 
There was turbulence and “bet}, 
within her inner circle (she be 
confidants were leaking stories 
press), in addition to a fifty- 
weight gain followed by drastic | 


not to have children triggered§ 
tions in loved ones (not Dea 
only added to her anguish: 
feeling guilty about not havin 
about having a career, that I’) 
the woman I should be becé 
don’t have a desire to have 
that I was selfish.” 


“ 


turning such hardships into so 
cry, I pray, I kick, I piss and 
and cuss and write and sing m 
and it goes away. I almost fee 


need a psychiatrist. I blurt out 
thing that I feel.” 

And after trying “every crazy 
she has finally made a comfo 
lasting peace with food and he#),, 
image. Parton maintains her fi 
simply controlling what she ea 
light but constant snacks—an 
metic nips and tucks for gooc 


liposuction (“If you got thosi). 
{hip] pouches that no amount dj, 
cise or diet’s gonna get, well, yi, 
go in for a sucking”); breast enf,,, 
ments (“I had them little soldi¢ te 
ed at attention so I don’t hf, 
wear a bra”); or tiny tucks ung, 
chin or eyes (“If it makes you fe}. 
best self—and as long as you 
get your plastic surgeon from tl 
low Pages—what’s wrong with if, . 

Parton’s built herself a dream q ‘ 





















all as a dream body. Her home, 
ed on seventy-five acres, is a few 


\shville suburb. And though the 
)> was once surrounded by lush 
and when she and Dean settled 
in the seventies, Parton likes 
ts now highly developed, with a 
only minutes away. She loves 
+r on local trails and playing with 
4 iree Nashville-area sisters’ kids in 
® treehouses. She and Dean can 
ind picnic at their cabin and 


away. Dean, fifty-two, who’s re- 
from his asphalt paving business, 
improves and sells properties. 
2 loves dining out, but Elvis is 
as likely to be sighted in town 
an. “Oh, I get him out once in 
e, but he don’t like to get cleaned 
a suit and tie that much.” 
tunately, Dean tinkers on farm 
nent in the barn, leaving Parton 
» channel-surf from Court TV to 
for her daily O.J. trial fix. Two 
‘eit high points, she says, were 
g alongside prosecutor Marcia 
in L.A. freeway traffic, then 
ig F. Lee Bailey dining at Mor- 
‘I told him, ‘I’m trying to get a 
iow off the ground, but you’re 
r a lot more luck than me. I 
9 God I had your ratings.’ The 
| just the dangedest thing.” 
really. The “dangedest thing” 
}ast be growing up with twelve 
M1. a two-room mountain shack 
10 plumbing, using corncobs 
ils and newspaper on the walls 
sulation—and becoming Dolly 
1. Small wonder after three 
s that it’s an identity she’s not 
© surrender. 
be this way when I’m eighty, 
0).ae West,” she boasts. “I may 
if crutches, in a wheelchair or 
d up on some old slantboard, 
have my high heels, my nails 
akeup on, my hair’ll be all 
up and my boobs’ll still be 
out. It’s not a big job being 
uM It’s just my life.” e 
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That’s why Purina® Kitten Chowe has the extra 
protein, calcium and other minerals your 
kitten needs during its first year. 





BETTER CARE MAKES BETTER KITTENS-* 
Call 1-800-KITTENS for more information. 
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THE MASTECTOMY QUESTION 
Continued from page 78 

was pioneered, doctors believed that 
cancer spread in an orderly fashion 
into adjacent tissues. They thought 
the only way to prevent metastasis 
was to excise the tumor, along with 
margins of healthy tissue. 

The fact that lumpectomy doesn’t 
affect overall survival rates has chal- 
lenged the notion of cancer’s spread. 
Now researchers think that original 
tumors may already have begun to 
spread, perhaps microscopically through 
the bloodstream, long before they can 
even be felt. Mastectomy, then, may 
be like closing the barn door after the 
horse has gone. 

Unfortunately, many doctors still 
have not accepted the implications of 
this research. “People do things a 
certain way,” says Michael Osborne, 
M.D., director of the Strang-Cornell 
Breast Center, in New York City. 
“They learned such and such in sur- 
gical training, and they’re comfortable 
with it. That could be unfortunate for 
patients.” It’s not surprising, then, 
that a doctor’s familiarity with recent 
research seems to matter when it 
comes to breast surgery. A 1992 
study published in The New England 
Fournal of Medicine showed that 
teaching hospitals, where medical 
procedures tend to be more up to 
date, had higher lumpectomy rates 
than other hospitals. 

Whatever the reason for some doc- 
tors’ failure to tell their patients all 
the factors in the lumpectomy versus 
mastectomy debate, it is patients who 
suffer, say researchers and breast-can- 
cer advocates. 

“Barely a day goes by when I’m 
not reminded,” says Liz English, forty- 
seven, a breast-cancer survivor in West 
Islip, New York, who had a mastecto- 
my five years ago. She says today 
she’d never have a mastectomy with- 
out doing research first. 

Indeed, a 1989 study in the journal 
Psychosomatics revealed that, of 52 
women who had undergone breast- 
cancer surgery, all lumpectomy pa- 
tients said they would repeat the 
procedure. But more than half of the 
mastectomy patients said they would 
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choose lumpectomy if they could 
make the decision again. 

Other studies show that although 
lumpectomy patients have just as 
much depression and fear as mas- 
tectomy patients, they return to 
their everyday lives more quickly. 
Studies have shown that lumpecto- 
my patients report better sex lives. 
In 1989, the journal Cancer revealed 
that mastectomy patients were far 
more likely to have psychological 
disturbances, like depression and 
anxiety, after surgery than lumpec- 
tomy patients. 

“There are tremendous emotional 
and physical advantages to breast 
conservation,” says Amy Langer, ex- 


In a 1989 study, more than half of 
mastectomy patients said they 
would choose lumpectomy ifthe 
could make the decision again. 


ecutive director of the National Al- 
liance of Breast Cancer Organizations. 
“Body image is a very important con- 
sideration—feeling whole, not having 
to be reminded of your disease. The 
surgeon who thinks about the whole 
patient will pay attention to this. And 
women will demand it.” 

Langer urges women to participate 
in their care and get second opinions 
when necessary. “The days of the 
passive, cowering patient are over.” 

Jane Hansen, a forty-eight-year- 
old flight attendant, in Naperville, 
Illinois, found an alternative last 
winter after both her surgeon and 
gynecologist told her she needed a 
mastectomy. “I knew that I wanted 
to live, even if it cost me both 
breasts,” says Hansen, the mother of 
a teenage son. But she wanted some- 
one to confirm that a mastectomy 
would be necessary. 

The doctors at Rush-Presbyterian— 
St. Luke’s Medical Center, in Chica- 
go, where she went for a second 
opinion, examined her. Three of 
them—a surgeon, an oncologist and 
a radiotherapist—met with her. They 
explained that she didn’t have to 





































have radical surgery. A lump 
with radiation treatments wou 
trol the disease just as well as 
ing the breast, they said. 
feeling is changing,” the doct 
her. “If you have cancer in th 
your finger, it’s not necessary 
off your hand.” 

“Initially, I just plain wante 
moved. I wanted to get rid 
breast,” Hansen recalls. “I felt | 
had my breast off, I would b 
But the longer I thought about 
more I realized I wouldn’t be.” 

Hansen recently had a lum 
my followed by radiation trea 
and she says she’s content wi 
choice. “I don’t know why it s 


important to me—maybe th 
that I’m single and forty-ei 
would do the same again; it’ 
most cautious approach witho 
ing any more risky.” 

Betty Kurzman, on the 
hand, is not happy with her dec 
But nine years after her surge 
has finally begun to come to 
with the loss of her breast. A 
ago, she started volunteering 
Long Island breast-cancer ho 
trying to help other women 
with their newly diagnosed ca 
and make treatment decisions. 
mately, an informed choice i 
ways the best one. 

“T tell women there’s time to 
a decision,” she says. “If the d 
says you have to do something to 
row, tell him you don’t want to; 
you want to speak to someone 
I’ve become less angry, and Iv 
cepted what happened to me. Bu 
taken a long time.” @ 


Ford Fessenden is an award-winning 
reporter for “Newsday” in Melville, : 
York. He has written extensively abo 
breast cancer. 
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THE LOVE LAB 
Continued from page 95 
to the things that add up. I do know 
where the money goes because I 
pay the bills. If the kids need new 
shoes, I buy them. I pay the baby- 
sitter, our son’s nursery-school tu- 
ition, buy presents for our relatives. 
If you want to know where the 
money goes, I'll be happy to show 
you my checkbook.” 

Gottman: There’s a little defensive- 
ness here. Chuck’s being defensive, his 
heart rate is rising, so he’s clearly up- 
set, and Linda’s whining. . . - 

Chuck: “It doesn’t bother me all 
the time—I mean [laughing], I don’t 
lie awake at night worrying that 
we won’t have enough money for 
the future. I just get upset when 
the bills include $1,000 worth of 
credit-card ex- 
penses, consider- 
ing I 
used my credit 


haven’t 


card in months.” 
Gottman: Here, 
Chuck uses hu- 
mor that wasn’t 
reciprocated. So 
there’s tension. 
Further proof of 
tension is Linda’s 
pulse, 
speeding up. 
Linda: “Have 
you ever asked 


which 1s 


me to spend less?” 

Chuck: “No.” 

Linda: “I’d 
like to save more, too, but you have 
to remember we’ve had a lot of ex- 
penses lately—a new house, new 
furniture .. .” 

Chuck: “But it’s not just lately.” 

Linda: “Why are you telling me 
this now?” 

Chuck: “I’m just being honest.” 

Gottman: Now Linda stops whining 
and shifts into anger, which 1s really a 
healthier reaction. Her heart rate quick- 
ens even more. Chuck’s EKG 1s even— 
he’s trying to stay calm and defend 
himself, but not in a defensive way. 

Linda: “Well, what’s your solu- 
tion?” 

Chuck: “I’ll start paying the bills, 
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stressful times without 








being contemptuous or 
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crucial for marriage 





longevity,” says Gottman. 





and [ll also work out a budget that 
we can agree on.” 

Linda: “I don’t mind doing that. 
It’s just that all you’ve been doing is 
complaining and not coming up 
with solutions.” 

Gottman: So the anger built up, 
but it wasn’t destructive to the discus- 
sion. Anger is only destructive when 
the complaining becomes criticism and 
when it’s blended with defensiveness 
and contempt. Linda is not doing 
that. She’s using anger to open up 
the issue. You’re talking over each 
other to some degree—talking simul- 
taneously—but that’s not harmful, 
it’s healthy. Your heart rates have 
dropped, which indicates both of you 
are becoming more rational. 

Chuck: “That’s true. I admit it.” 

Linda: “You’ve never taken much 
interest in bill- 
paying before, or 
in putting money 
aside for certain 
purchases.” 

Chuck: “That’s 
just part of my 
procrastinating- 
slob persona.” 

Linda:-“You 
are a procrastina- 
tor. What if you 
forget to mail the 
bills on time?” 

Chucks 
remember. I’m 
paranoid about 
our credit rating. 
Besides, if you’re 
unhappy with the way I’m han- 
dling the bills, we'll go back to 
having you do them.” 

Linda: “Okay. That’s fair.” 

Gottman: Again, there’s a lot of give 
and take here, and really a lot of mu- 
tual respect. Linda admits Chuck has a 
point; Chuck sees Linda *s perspective. 

The real strength in your interaction 
is that neither of you is defensive. You 
started out a little defensive, Chuck, 
but you dropped it. And that’s a real 
strength. Defensiveness fuels marital 
conflict; when people perceive themselves 
as being attacked, they become more 
distant from one another. Neither one of 
you is like that. Both of you are very 


open. And even when you confront each 
other, you’re considerate. That’s essen- 
tial for good communication. So your 
marriage is looking good to me! 

What a relief! But Gottman’s en- 
dorsement of our marriage wasn’t the 
best part. What made the marriage- 
lab experience worthwhile for me 
was something Chuck said. He ad- 
mitted to me that until he watched 
us on the split-screen videotape, he 
never noticed how upset I looked 
while we’re arguing. He tends not 
to look me in the face when we 
fight, but instead looks somewhere 
off in the distance. I’ve always ac- 
cused him of not listening to me 
enough» Now I had proof. So 
Gottman suggested that Chuck 
look me in the eye more often to 
take in my emotions. 

“Paying attention to each other is 
crucial,” he said. “Linda, you may 
want to develop some sort of signal 
to italicize for Chuck when some- 
thing is really important to you— 
some way of letting him know that 
‘this is a big one, so don’t let it go.’ 
But I think your communication is 
just fine. There’s a big range of 
what makes a marriage work so that 
it satisfies both partners. There’s a 
lot more stress in the world today 
and it affects all of us, especially 
couples who are raising kids. But 
getting through the stressful times 
together without resorting to behav- 
ior like being contemptuous or 
stonewalling each other is crucial for 
marriage longevity.” 

It’s been two months since we 
visited the marriage lab, and during 
that time, we’ve managed to save 
more money than we have in quite a | 
while, and Chuck has called or left a 
message on the answering machine 
every night that he has anticipated 
coming home late. But, though he’s 
clearly trying to be neater, our home 
office is still a wreck, and I still have: 
to occasionally remind Chuck where 
his keys, wallet and glasses are. But 
when he thanks me for my help, he 
looks me straight in the eye. @ 





Linda Fears is Senior Writer for 
Ladies’ Home Journal. 
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With Combat outside, 
ants don’t come inside. 

outdoors with new 
Just place the stakesiay 
Ants eat our special 
it 


If you hate ants indoors, kill them 
Combat Outdoor Ant Killing Stakes. 


around the outside of your house. 


bait, then carry it back to the colony where other ants eat 


Combat Ant Stakes destroy the entire mound= 


and die 
Guaranteed. 


s and that keeps ants out of the picture. 


= = 1005 Combat Insect Control Systems 
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e Time Is Right 
r Toronto 


uated on the northwest shore of 
ake Ontario, Toronto is known 
s theater (in North America, sec- 
only to New York), museums 
shopping areas. And it’s conve- 
ly located—ninety minutes or 
vy air for about 60 percent of the 
population. Best of all, it’s a real 
in (the American dollar is cur- 
’ worth about $1.40 in Canada). 
is sprawling metropolis, which is 
Canada’s financial capital, offers 
th culture, restaurants and all- 
d urban oomph to please even 
iost citified of Americans. Begin 
the CN Tower (416-360-8500), 
ty’s premier tourist attraction and 
orld’s tallest building and free- 
ng structure. Kids will love the 
as you ascend in glass-encased 
ors, watching the city drop far- 
ind farther away. Admission is 
or adults, $7 for children; kids 
ad under, free. Adjacent to the 
ower is the SkyDome (416-341- 
, home to the Toronto Blue Jays 
ill team. Fans can go on a tour 
yen take in a game while enjoy- 
gourmet meal at one of the sta- 
i fieldside restaurants. 
a Loma (416-923-1171), which 
zally on top of one of Toronto’s 
lls, offers a different kind of en- 
iment. The splendid former 
of industrialist Sir Henry Pel- 
asa Loma has ninety-eight fur- 
{ rooms, secret passages, an 
qundred-foot tunnel, restored 
is and mahogany-lined stable 
Daily admission is $8 for 
$4.50 for children. 
dourfront, a lively ten-acre recre- 
site, offers a year-round slate of 
ts, exhibits, children’s activities, 
Is and shopping at the one- 
*d-store Queen’s Quay Termi- 
his renovated historic landmark 
€s spectacular architecture with 
latic view of Lake Ontario. A 
Irive east will bring you to the 
‘town as “The Beach,” a charm- 
idential community that hugs 

















the Lake Ontario shoreline and sports 
galleries, restaurants, a two-mile 
boardwalk and, of course, a beach. 
The city is a walker’s delight, with 
museums and shopping arranged in 
the downtown area and 
tony Yorkville. The Art Gallery of 
Ontario (416-977-0414), located 


two clusters 


downtown, has an engaging variety of 


interactive touch-screens and audio- 
tape presentations, along with an im- 
pressive collection of Canadian and 
European classical and contemporary 
works. Admission is $7.50 for adults; 
$4 for students; children under 
twelve, free. 

From the museum, it’s just a short 
walk through Chinatown to the Kens- 
ington Market, a vibrant open-air 
shopping village with the colors, 
scents, flavors and accents of the one- 
hundred-plus ethnic groups that sea- 
son Toronto. Neighborhoods spilling 
out from the market area include Lit- 
tle Italy and Portuguese Village. Not 
far from here is Queen Street West, 
offering a melange of trendy clubs, 
antiquarian booksellers, vintage furni- 
ture stores and funky boutiques. 

Yorkville, on the other hand, offers 
a peek at the sophisticated side of 
Toronto, with names like Tiffany & 
Co., Chanel, Louis Vuitton and Cole- 
Haan lining its “mink mile” (Bloor 
Street West between Yonge Street 
and Avenue Road). Down the block 
rests the Royal Ontario Museum 
(416-586-5551), the city’s natural his- 
tory museum. Make time for a sure- 
fire kid-pleaser, the bat cave—with 
thousands of eerily realistic models, 
dripping water and spooky, dark cor- 
ners. Admission is $8 for adults; $4 
for students and children ages five 
through fourteen. 

The Four Seasons Hotel (416-964- 
0411) is conveniently located and of- 
ten offers discounted weekend 
packages. Other good hotel bets in- 
clude The Delta Chelsea Inn (800- 
268-2266) and the Hote! Inter- 
Continental (800-327-0200). For 
more information, call the Metro 
Toronto Convention & Visitors Asso- 
ciation at 800-363-1990 and request a 
copy of its publication Toronto Family. 

—JoAnn Greco 
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2 pkgs. Louis Kemp Fat Fre d 
or Lobster Delights® 

1 medium tomato, chopped 
1/2 cup finely chopped red.o 
1/2 cup chopped green aaa 
1/2 cup plain low-fat yogurt 

2 to 3 oz. finely crumbled fetal 
1/4 cup chopped cilantro 
1/4 cup mayonnaise } 
1 clove garlic, minced 
1/4 tsp. freshly ground black 
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INTRODUCING COPPERTONE’ PROTECT & TA 


A unique new product that combines sunscreens with a tanning 
ingredient to give you the best of both worlds. You get the 
attractive, tanned look you feel good about and the protection 
you need from long-term skin damage. With Coppertone 





Protect & Tan lotion, you don’t have to give up anything 
to get everything you want. S tacnaiees 


| oes 
COPPERTONE PROTECT & TAN 
For the tan you want with the protection you need. 
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LOSE WEIGHT 
NATURALLY 


| If you're like millions of 
| dieters who struggle to 
lose weight, only to 
regain it a few weeks 
later, it's time to break 
the cycle with 
Chroma Slim, 
America’s best selling 
natural weight loss 
product. Chroma Slim 
contains no caffeine or 
chemical stimulants, 
just clinically proven 
ingredients that help 
reduce body fat, stimu- 
late metabolism, increase lean 
muscle tissue, convert stored 
body fat to energy and control 
hunger. Available at GNC, K-Mart, 
Walgreens, Payless, Thrifty, 

n, Osco, Eckerds, Perry, Arbor Drug, 

r and other drug stores, or to place an 
by phone, call 1-800-241-9111, ext. 359. 


ALL 
BOU 
YOU 






ID YOUR BEST FRIEND,TOO) Chewste Lose 


DBYE ITCHING AND 

ITCHING, HELLO RELIEF! 

r pet going crazy with itching and 

hing? Add Lipiderm Fatty Acid 

?ment to your pet’s food and see the 

idous results. Already used by millions 

owners, Lipiderm’s unique, patented 

of Omega 3 fatty acids will stop the 

mation that causes your pet’s skin to 

| piderm is veterinary recommended and 

00% guaranteed. For coupons and the 

location of a pet store nearest you, 
call 1-800-889-1851. 
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Remove Um 





Bad — 
» 
Painless! 
Good grooming 
: research into what rt 
does it really have CC ny 


any more. Forever Free H 


‘ a 





uses proven medical tec! 


of unwanted hair quickly, permaner 
completely painlessly. Safe, gentle RE 
(Radio Frequency) energy destroys the 
hair root in seconds so that unwanted hair 
can never grow back. Using the same 
principles as electrolysis, but without the 
needle, it’s safe and effective on any bod\ 
hair—from eyebrows to bikini line. To 


order (with a 60-day money-back guaran- 





ts ie. 


Fresh Start. Clean Finish 


tee), send check or money order for $99.50) 
plus $5.50 s/h to: KMC International 





Make BreathAsure Siren addi Corp., 1260 Lincoln Ave., Suite 1200. 
tion to your daily beauty re Pasadena, CA 91103 or call 1-800-868-3733 
BreathAcure- at x for MC/Visa orders. CA residents add 
sunflower and parsley seed oils. works $8.21 sales tax. 

with vour digestive svstem to 

clean breat Jusct swallow 3 caps 

with liquid; BreathAsure is euaranteed 

to tackle even the spiciest foods. So e 

Whatever vou want enevelr 1M 

to. Just use BreathAsure at 

need to worry about ir breath 

morning, noon night! Credit 

orders « il] -SO0-642-6777. Or send 

check/mo to Breat iAsure Depr. 5 ? 

26115 Mureau Rd.. Calabasas. CA 

91302-3126. Only $19.95 for 4 icks 

(200 capsules) plus $3 s/h. A residents 

add $1.65 tax. 30-d oney back gua 

intee. [n ( nada, call 1-S00-668-S968 


Speed your way to a leaner body with ChromaTrim- 
100 sugar-free, weight loss chewing gum. Its active 
ingredient, chromium picolinate, is proven cto burn 
body fat, decrease appetite and increase lean muscle 
tissue without additional effort. ChromaTrim is 
more effective than any diet pill. It also contains 
100 meg. of Vitamin B12. A 2 month supply is only 
$39.95 plus $4.95 s/h. Credit card orders call s 
1-800-341-3322, 24 hrs./7 days, or send check/mo ae 
to Chromatrim, Dept. LHJ7, 2219 W. Olive Ave. 4 AM 
Ste. 211, Burbank, CA 91506. Se 


Time To RePsye! 


Yourself 


From movie stars to home ma -aders to top 


executives, women all over iz in to TV’s Psychic 
Friends Network™ to help rem emselves in their personal and 


professional lives. And, 1 1 repsychle yourself— 





personally, professionally, i ery way you want. And the 
real advantage of the | twork is that you can 
choose the single Mas est Meets your needs and 
Wants in your persor ent 
Linda Georgian, ¢ 

“Whether you're lo i 


personal fulfillment, now 


to self development. As 

1¢ Psychic Friends Network says, 
> or money, career advancement or 
there’s a Master Psychic waiting to answer 
your every question and guide you every step of the way. 


Give yourself the Psychic Edge, RePsychle yourself today! 


am a a 
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HELP FIDO FLOSS. 7 


eriodontal disease is the 





most common ailment of 
dogs and cats—and one 
of the most neglected. 
Left untreated, it can 
lead to kidney, liver 
and heart disease. , 

Jennifer Dupre, a certified 
veterinary technician at Angell 
Memorial Hospital, in Boston, 
advises owners to follow a regu- 
lar toothbrushing routine. Says 
Dupre, “Start by handling your 
pet’s head and face so he'll get 
Holding the head with 


one hand, push the lower jaw down 


used to it.” 
slightly and slide your fingers along for ten to twenty seconds. Give lots 
the gums. Use a child’s soft tooth- of praise and a treat when you're 
done. Regular vet visits and hard, 
dry foods help teeth, too. 


—TIlene Springer 


brush and a toothpaste made for 
pets. Brush only the outer surface of 
circular motion 


Summer Smarts 


the teeth in a slow, 


Go for a 
beachside 
i rea 


ake play and travel fun for your 
dog this season by guarding 
against such hazards as sunburn, 
heatstroke, motion sickness and 
poisoning. The American Kennel Club 
offers a free information packet on these 
and other summer safety issues. Write to: 
AKC Fulfillment, “Fun in the Sun,” 5580 
Centerview Drive, Raleigh, NC 27606 (a 
self-addressed envelope is not required). 





Our Siamese kitten likes to chew on electrical cords. 
How can we stop him? 
Put your kitten in a closed room with a few unplugged cords and cat toys, 
and have some treats and a squirt gun or “shake can” (a can of coins) 


handy. When he chews on the cords, squirt the gun or shake 
“No!” Reward him when he plays 
with the toys. Be consistent, and he should catch on soon. 


the can and firmly say, 


CMA Teta Send your questions about pet health and behavior to 
D. Swartz, Ba ee Journal, 100 Park Avenue, New 
D.V.M. York, NY 10017. 
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Mutt Mellow 


Cee Tm yeaah) 
' commands? Does he 
We es possessive of 
Bier me oem molt 
Pier MU Mey Oy ort Ce 


| behavior. (If the problem worsens, 


however, get help from a vet or 
\ professional trainer.) SPAY OR 
) NEUTER YOUR PET. This eliminates 


= Be hue come 


Ber cesco mL Bl 

se A group obedience Peed 
Peer ee your pet how to behave Py 
Pee ee Rok eee [td 
Meee eee aS 
BLOM eee ROMs 
DON’T PLAY ROUGH. Roughhousing 
PRG ie LCR rly 
Ree mcr aie ed 
Pre Mee eM Ce) 
instead. SPEND TIME WITH YOUR PET. 
Desi ie) mM aC gh Cog a 
of activities are more apt to develop © 
behavioral problems. —Lori S. Mohr 









ere are a 
few of the 
many pet- 
related fea- 

tures on-line computer 

services provide: 

@ America Online 

(800-827-6364) has a 

Pet Care Forum to 

which veterinarians, breeders 

and trainers contribute their ex 

pertise. @ CompuServe (800 

848-8199) has several pet forums 

including one for fish owners 

@ Prodigy (800-776-3449) fea 

tures a question-and-answer ses 

sion on pet reptiles. @ E-PE] 

(800-840-EPET), hosted by Puri 

na brand pet foods, offers infor 

mation on medical care, lega 
matters, pet shows and more. 
—Lynn O’Shaughness, } 


| 
| 
j 





¥ 
_ ye) 


ee ey 











EE 


| 
: : et apes | 
By suddenly introducing your dog toa you can feel good about feeding your dog | 


new diet, you could be treating him toa Purina Dog Chow br. 


“stomach ache. The fact is, a consistent diet food each and every. th al 


of one nutritionally complete the taste and nutrition dogs need. 


sand balanced food is actually 


better for dogs. And that’s why 


Because, aiter all, dogs never 


—_— 


= 
get sick of good nutrition. £8 
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Uniess you kill fleas and their hatching eggs 
everywhere they live, they'll be back. That's because 
a single flea can lay 400 eggs. And everywhere your 
dog goes, he spreads those eggs. Both indoors and 
out. Once the eggs hatch, new fleas can jump back 


| on your dog. 


Flea Devastation. 
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Sarr ee Kilts Fleas Dead PLUS 
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Raid’ Flea Killer Plus Dog Spray 
This new silent spray is both pet-friendly 
and easy to use. You can even spray it 


Raid Flea Killer Plus Carpet & Room Spray 
Once they hitchhike indoors on pets or clothing, fleas and 
their eggs can spread everywhere. Even in carpets 4 





upside down. And its Eqg-Stop Formula ' and upholstery. Raid Flea Killer Plus kills fleas on 
kills fleas and kills their hatching eggs for up to 4 weeks, contact. And its non-staining formula continues 
right on your dog. to kill hatching flea eggs for up to 4 full months, | 


Raid’ Flea Killer Plus Yard Spray Raid Flea Killer Plus Fogger 
Most flea problems begin outdoors. So it's 
important to treat your yard before fleas find 
a way indoors. Raid Flea Killer Plus Yard 







3 infestation level. Raid Flea Killer Plus Fogger 

‘S, leaves no unpleasant scent, yet kills 
Spray hooks up to your garden hose—no BREE thousands of indoor fleas, Plus it kee: 

mixing or measuring—to kill fleas plus kill their hatching on killing their hatching eags for up to 4 | 

eggs for up to 4 weeks, rain or shine. more months. 


gy fq, Thisis the one to choose if fleas have reached 








Raid Kills Fleas Dead ~ Plus Kills Hatching Eggs BAP O7™ For Up To 4 Months! 


| ©1995 S.C. Johnson & Son, Inc. All Rights Reserved For more information, call toll-free weekdays: 1-800-543-FLEA 
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If your septic treatment doesn’t cut it, your system could go down. And you could 
be forced to rearrange a few things. Not pretty. So we invented a better septic treatment. 
New Liquid-Plumr’ Septic System Treatment. 

It has 100 times more system-cleansing bacteria than the leading brand. So it’s better at 
reducing odor, cutting down on expensive pumping and making sure your system works. 

Since it’s a liquid, it's more convenient than a powder. And it's completely safe for 
your septic system. 


Try Liquid-Plumr Septic System Treatment. So things at 





Leading brand — Liquid-Plumr" Septic| home can get back to normal. And stay that way. 





100 times more bacteria For more information, call 1-800-309-1818 
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More bacteria. Fewer problem) 
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JOURNAL SHOPPING CENTER 

FASHION JOURNAL PAGE 21 Top photo: shirt, 
Center left: earrings, Fragments, Gerard Yosca, 
1d Monet. Center right: tank, Fred Hasson; 
; shirt, Marimeko. Bottom from left, first photo 
Kane; top, Isaac Mizarhi; boots, Buffalo Chips; 
Hanes. Second photo: jacket, Bisou Bisou; 
2a Jovine; loafer, Cole Haan; top, Factory. Third 
s, Cynthia Rowley, jacket, Zelda; boots, Cole 
th photo: sweater, shirt, pants, Eileen Fisher; 
Haan. Fifth photo: vest, Bisou Bisou; pants, 
lirt, Arrow Unlimited; jacket, Zelda; boot, 
"AGE 22 Center photo: watch, Carolee 
TERNOON PAGES 98-99 Stylist, hair, and makeup, 
3-881-9997; assistant, Lida Finlayson, 803-881- 
s, Millie Lewis Agency, 803-571-7781; furniture, 
ips, Gwynns/Charleston, 803-884-9518; flowers, 
4 & Gifts, 803-884-3845; floral plants, Mrs. Cappers 
igs, 803-884-4963. PAGES 100-101: Stylist, Lisa 
38-7714; makeup, Glenn Mosley, models, MTM Molly 
g and Career Network, 504-292-2424; clothes, Joan 
leans and Chicago, 800-338-4864; furniture and 
Imports, 800-447-4371. Inset photos: Photos, 
2-614-1403. Fabric samples, Waverly, 800-423- 


AMERICAN COOKOUT! PAGE 108 Tank, swim 
cet T-shirt, Lands’ End; white shorts, DKNY 
fiddle left photo: Swing Goblet, Crate & Barrel, 
61. Center photo: orange swim trunks, Lands’ 
» right photo: Blue Speckle Pitcher, Crate & 
im middle photo: Tank, Lands’ End. All photos: 
a Liguori-Kaufman. 
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ye of Address: Please attach 
label from this magazine and 
your new address below. Allow 
veeks to take effect. 








og List Name Removal: We 
nally make our mailing list 
le to organizations whose offer we 
might be of interest. If you do not 
receive any mailings from 
ties not affiliated with Meredith 
' ions, Inc., please check the box 
ind attach your mailing label. 





















aints: For duplicate issues, late 
or any problems, attach mailing 


) d send details to the address below. 


e of address 
remove my name from your rental list 
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'U, P.O. Box 53940, Boulder, CO 80322-3940 















KNOW YOUR FUTURE 


GARY SPIVEY’S 
PSYCHIC 
COMPANION 
NETWORK HAS 


THE ANSWERS. 


CALL NOW ‘ow 1-900-407-1771 


7 days, 24 hours. Only $3.99 per minute 
Must be 18 yrs. or older. Mediavest, Inc. (407) 338-5181 










PUBLISH YOuR Book! 


Join our satisfied authors in a complete and reliable 
publishing program. This program includes attractive 
books, publicity, advertising and quality service since 
1959. All subjects are invited! Send for a FREE man- 
uscript evaluation & copy of How to Publish Your Book. 


CARETON PRESS: *2¥:-20seDetlue 


New York, NY 10001 
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1-800-322-5850. HOUSE DRESSING FURNITURE. Save up to 60%! 
(300 brands) Nationwide in-home delivery. FREE BROCHURE. 3608 
W. Wendover, Greensboro, North Carolina 27407 


“IMPROVE THE QUALITY OF YOUR LIFE Through PAST LIVES, 
DREAMS & SOUL TRAVEL.” Begin the adventure of a lifetime today 
For a FREE BOOK, call ECKANAR, 1-800-568-3463, Ext. 834 


1908 SEARS CATALOG. Authentic Reproduction. $14.95 pp 
Midwest Dist., 10103 NW 86th Terr., KC, MO 64153 


AFRAID- to start your own home-based business? Don't be! You can! 
ClensPak™! 1-800-516-9669 


ANDREW JACKSON UNIVERSITY. Home Study degrees. No 
Classroom attendance. Bachelors, Masters, & Doctorates. Department 
of Education licensed and approved. Interest-free monthly tuition plans. 
Free catalog. 1-800-429-9300. 24 hours 


BECOME A MEDICAL TRANSCRIPTIONIST. Home Study. Free 
Career Literature. P.C.D.|., Atlanta, Georgia. 800-362-7070 Dept 
YYH203 


CAREGIVING NEWSLETTER helps you care for your aging relative 
For a sample issue, send $1 S/H to P.O. Box 9371, Peona, IL 61612 


CHILD SAFETY! Sheriffs Report. $5. Box J, Longview, Wash. 98632 


CONSOLIDATE DEBTS. Cut payments up to 50%. Fast approva 
1-800-741-7676 


DESEREE PSYCHIC Predicts future. Reunites lovers. Solves all 
problems. 817-265-9691 


EARN MONEY Reading books! $30,000/yr Income potential. Details. 
(1) 805-962-8000 Ext. Y-2901 


EASY WORK! EXCELLENT PAY! Assemble Products at Home 
1-800-467-5566 Ext. 11795 


GET PAID FOR READING BOOKS! $100 per book. Send name 
address to Calico Publishing (Dept. C-764), 500 South Broad, Meriden, 
CT 06450 


GREAT EXTRA INCOME! Work at home assembling craft 
products! Fun/easy! Program Guaranteed! 1-800-377-6000 ex6140 


HOME TYPISTS, PC users needed. $35,000 potential. Details. Call 
(1) 805 962-8000 Ext. B-2901 


JUMPSTART YOUR ACTING CAREER. Send $8.95 to G.E. Solheim 
P.O. Box 861, West Chicago, ILL. 60186 


LEARN INTERIOR DECORATING. Home Study. P.C.D.1., Atlanta 
Georgia. Free Literature. 800-362-7070 Dept. HHH 203 


MEDICALLY PROVEN DIET. Lose 10-lb/\week. $4.00. A-Miller, P.0.B 
233, Eva, AL 35621 


MISS YOUR FAVORITE SOAPS? 1-900-945-7700 Ext. 5320. 
Updated daily. $2.99/min 18+ Procall Co. (602) 954-7420 


MONEY TROUBLES? Reduce Interest. Cut Payments. Save 
Thousands. Call 1-800- SAVE-ME-2 


PAY ALL YOUR BILLS WITH LESS MONEY! FREE Information 
1-800-369-4539 


SINFULLY CHOCOLATE CAKE RECIPE: $1.00 & SASE. B&D Ent - 
SCC, POB 828, Bolivar, MO 65613. 

————————- WARNING! 

Don't fall for homeworking scams. Free consumer newsletter 
helps you find legitimate home employment. Send #10/SASE 
Consumer Publications, Box 4610-B, Medford, OR 97501 








Compare at 4), 





Direct From Factory 
5 Facto Dry Guaranteed 


Ask about free 
leaf special! 





$24,000 


n prizes The National Library of Poetry 
: 11419 Cronridae Drive 
awarded annually PO Bo 


Possible Publication wings! 


Don't You Love To Be Tan! 
Sun@Quest 
rant Bbeps 


Buy Direct and Save Up To 50% 


Call for a FREE Color C. atalog 
and Wholesale Pricing 


This could be 
the most 
important phone call 
you'll ever make. 


cai. now 1-900-884-9449 


7 “days, 24 hours. Only $3 99 | 








Recycle your old caps and denta 
PC ld. H 
Weed Sausi 
Send to: ow Lippincot Inc. 1001 City Ave 
NTAL DEPT. PO Box 5 578 
Wynnewood, PA 19096-15"8 


FREE RECORDED DETAILS: 1-8¢ 














09 @ Year or More! 
Bea Medical Transcriptionist. If you type, 
or can 1 learn, we Can train you at home to do 
medical transcriptions from cassettes 
dictated by doctors. Get free facts! 

Cali toll-free ... 1-800-475-0100 ...or write 
At-Home Professions, 2001 Lowe St., Dept. 
WJM65, Fort Coilins, CO 80525. M152 
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Thats What Friends Are For 


| was facing the single woman's biggest 
nightmare: Where do you turn when you 
get sick? By Jane Gross 


ately my house has 
been full of people and 
food and love—not ex- 
actly what I expected 
when I learned I need- 
ed a hysterectomy. 

live alone 


Women who 


have mastered mortgages 
and home repair. We trea- 
sure coming and going as 
we please. But who will take care 
of us when we’re sick? 

The question was only rhetorical 
until I faced this operation. Who 
would take me to the hospital and 
bring me home? Who would be 
there when I woke from the anes- 
thesia, or, God forbid, if I didn’t? 

Who would keep me company 
when the days didn’t bustle with 
work and social events? And whom 
would I call in the middle of the 
night if something went wrong? 

The answer is, a loving menagerie 
of friends, several women and a 
gay man, who divided up the tasks 
of looking after me. They hardly 
knew each other when I told them 
of my predicament, but in the in- 
tervening weeks, they cobbled to- 
gether a schedule of ministry and 
then passed the baton from one to 
the next while I marveled at my 
good fortune. 

Stephanie was the ringmaster, the 
one who stayed by my side at the 
hospital. Having recently nursed her 
mother through cancer, Stephanie 
knew how to do all the unpleasant 
stuff: take me to the bathroom, 
check my incision, help me shower. 

Bob drove up from Los Angeles 
with his dog to stay with me during 
my first few days at home. Giving 
gender stereotypes a good name, he 
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Friends a Llu as 






Hollywood-style 
(from top): Beaches, 
DRE Lye 
Te sre 77] 


tackled all the traditionally male 
tasks, like buying and installing a 
remote-control TV, thus dragging 


me kicking and screaming into the 
last decade of the twentieth century. 

Others were recruited for their 
kitchen skills. Peggy promised home- 
made chicken soup, but wound up 
bringing takeout Thai, along with 
her eight-month-old adopted daugh- 
ter, because the day got away from 
her. But eating took care of itself 
once Ann arrived with bags of gro- 
ceries and her bread machine. She 
made lemon chicken and bean soup, 
and, humming as she mopped floors 
and did laundry, she assured me 
that cleaning my house instead of 
her own was like a vacation. 

Michelle (at thirty, my youngest 
helper) brought mail from the office, 
drove me to doctors’ appointments 
and said she was embarrassed to 
be so suburban when I observed 
that she alone lived in an uncom- 
plicated nuclear family. 

This is not meant as a brief for 


nontraditional living ar- 
rangements. If anything, 
the sheer complexity of 





the logistics is a persua- 
sive argument in favor of 
organizing life the old- 
fashioned way. | 

But it worked. And the 
weeks I’ve spent here, 






















loved and nourished by 
my friends, have provided 
a wealth of Kodak mo- 
ments of a generation 
and how it is coping. 

Like this one, of Bob and his do 
and Peggy and her daughter, meet- 
ing for the first time at my sickbe 
and enjoying, however briefly, th 
connections of which we are usually 
deprived. I listened as my tw 
friends stiffly discussed the nuts an 
bolts of the baby’s adoption. Bob 
who moves in a world with fe 
women and fewer babies, kept hi 
distance at first. But a glass or tw 
of Merlot later, he crept to the edg 
of Abigail’s blanket and stretche 
out for a nap. And, as Peggy cleare 
the table and I watched from th 
couch, he slipped one hand into th 
baby’s hand, the other into the dog’ 
fur and dipped into sleep. 

Yes, it worked, and learning tha 
has been a hedge against the blac 
thoughts that come in the night 
and the balm that has helped m 
to heal. @ 


Jane Gross ts a writer for The New 
York Times. 


aS = 
_ ~ ; 
| fs 


| : 1 


FHOME i oo 






AUGUST 1995 $1.99 





ON ueLIejOS JeuBiseg Hucisway Aq payyBuAdoo uBisep 100)4 


* 














ARMSTRONG 
INLAID COLOR. 
IT'S NOT JUST PRINTED 
ON THE FLOOR. 


IT IS THE FLOOR. 





Deep-down richness of color and a uniquely handcrafted 

look are what give Solarian” Inlaid Color™ floors 
their remarkable beauty. 

Choose from dozens of stylish colors and patterns, 


all with the easy care you expect from a Solarian floor. 
See for yourself. Visit a nearby Flo 


Call 1-800-704-8000 for the one nearest vou 


1 Fashion Center.’ 





Millions of tiny ) grains of color, applied layer by lay 


tyer, create the 
uniquely rich, handcrafted look of a Solarian Inlaid Color floor 


(Armstrong 


The Height of Fashion Rig ht at Your Feet 
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Journal excluSives 


4 CAN THIS MARRIAGE BE SAVED? 
He’s Jealous Of My Success” By Margery D. Rosen 
















17 CNN NEWSLINE REPORT 
| Ipdate on ovarian cancer treatment; how to get a mortgage in minutes; 
atalog-consumers’ rights; and more. 


108 HOW AMERICA LIVES 
. “I Want To Be A Star” Bobbie Cryner has given her 


all to becoming a country-music singer—will her 








dream come true this time around? 





By Jim Jerome 


116 THE CASE OF BABY LENORE: 

25 YEARS LATER 

In 1971, LH] reported on the custody battle for 

Baby Lenore. Now Lenore, the first grown-up 
survivor of the adoption wars, speaks out. 

By Kathryn Casey 


inthe news 
60 THE 5 MONEY RULES FOR WOMEN 
Would you be financially secure if you were 
suddenly single or had to retire early? What 
you need to know to become fiscally fit. 
By Andrea Rock 


89 UP IN ARMS 
Millions of women own guns, and millions 
emcee ciety of others think that’s wrong. A report from 
lin five minutes the front lines of the gun-control debate. 
F By Kathryn Casey 


yersonalities 


+ KING OF TALK 

3 he celebrates his tenth anniversary on the air, talk-show 
amp Larry King chats with LHJ about his most—and 
ast—favorite guests. By Diana McLellan 

0 MERYL IN MADISON COUNTY 


'1in-depth look at the star of The Bridges of Madison C 
“us, “When A Nice Woman Strays, Is It Like In The Movies?” 


Yody and mind 


}! A WOMAN TODAY 
i ‘oo Young for Skin Cancer?” This woman thought she was— 
yt Story will change the way you think about the sun. Plus, new weapons against 
in cancer. By Ronnie Polaneczky 
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Healthier. shinier hair doesn t 


happen overnight. It could 





















take as long as 14 days. 


Within 14 days. Pantene Pro’ 


can make your hair its healthy. 


shiny best. That's because iff 





the pro-vitamin formula 


sed 
ws /f 


Y “ root to tip. 







penetrates 
improving the whole 


length ol your hair. 


»\ 


And the “Yer wan’ More you 
use it. the better it gets. 
Healthy. shiny hair doesnt 


happen overnight. But almost. 





Wi PANTENE PRO-\ 
yy | For Hair So Healthy It Shines. 








wr 4 ANY A ORV EVIALRN UNTMOTI I OS 

Make love like you used to: Fond memories of summers past 
| 

can help heat up your sex life. By Gina Ogden, Ph.D. 


48 WHEN TO PICK YOUR BATTLES And how to win | 
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AGE DEFYING MAKEUP 


PROBLEM: MAKEUP CAN MAKE 
YOUR SKIN LOOK OLDER. 


Ordinary makeup can 
settle into the fine lines 
on skin’s surface, making 
them more noticeable. 

It can even rob your skin 
of moisture! 


Ordinary Makeup 


SOLUTION: AGE DEFYING MAKEUP. 


Unique color particles | 
; Revlon 
are Wrapped in Age Defying Makeup 
moisturizers so the 
coverage floats above 
fine lines — makes them 
seem to disappear. 


Your makeup stays virtually line-free all day. 
You stay beautifully younger-looking! 





AGE 
DEFYING 
MAKEUP 


SPF 8 


CUTE TTT 


0 Years Later 


Over a hundred years of history are bound in volumes Guy 
















in the library at our offices at Ladies’ Home fFournal. / 
We are lucky to have, close at hand, every copy of our 
magazine from the very first. Among the 
volumes I treasure most are those that 
include the issues published during the 





long years of the Second World War. mm 


T ADIEL Se 


Looking back, it is remarkable to find 
how vibrantly those issues tell 





the story of what the women on 
the home front experienced during that frightening time 
when so many of their men were away. Of course, women 
were part of the war effort, too, serving valiantly in the armed 
forces, as well as working capably for the first time in great numbers in 
offices and on production lines. 


What I find most touching is a series of covers that appeared during the 
war depicting a mother and her young daughter coping with the 
experiences millions of other women and children were sharing. 


Look at them in 1943 learning to fix the car without Dad. Where 


was he? In basic training? In camp in England waiting to take part 





in an invasion that would not come for another year? Or on an 
island in the Pacific named Guadalcanal? 


Next, they are doing their hair in the latest glamour-girl fashion 
and at the same time buying their War Bonds. Later in 1944, they 
send V-Mail to their hero somewhere very far away. In the 
summer of 1945, with the war over in Europe and soon to end in 
the Pacific, Daddy’s home! Just look at the joy on those faces. 
Finally in December 1945, they are knitting bootees. The future, 
not without problems, but overflowing with possibilities and 
prosperity, the one we would all share, has begun. 


Fifty years later we can look back and remember. 


We should also say thanks. 
MYRNA BLYTH 
Editor-in-Chief 
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more noticeable. 
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with unique color particles wrapped in 
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Your makeup stays virtually line-free all day 
You stay beautifully younger-looking! 


NEW AGE DEFYING EYE COLOR 
ePatented formula smoothes lid texture. 
e Light-as-liquid color floats on. 
eSubtle, wearable shades for a 

natural look all day. 


NEW AGE DEFYING EXTRA COVER 
CREME MAKEUP 
e Patented formula helps diminish fine, dry lines. 
eExtra coverage in a lightweight creme. 
¢Blends effortlessly to a radiant, natural finish. 
eSPF 12. 








ee 


1995 Noxell Corp 


te 








NOW, 
WATER- 
PROOF 
THE 
PRO 
LOOK! 






Professional 
Advanced 
Waterproof 
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stay that way. 
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Delia Ephron 


The best-selling author of two 
children’s books, Ephron recently 
completed her first novel, Hanging 
Up (G.P. Putnam’s Sons, 1995), 
based on her father and his love 
of talking on the telephone. An 
excerpt, “Hanging On,” is featured 
on page 164. Ephron has also 
co-written several screenplays 
with her sister Nora. 


Gina Ogden, Ph.D. 















A photographer, Gallag 


“Just because you’re married worked up an appetite 
doesn’t mean you have to stop shooting twenty entrée i 
saying yes to pleasure,” says for our food feature 
Ogden, a marriage and family “Salad Days” (page 13 b 
therapist who wrote “(Hot Summer Her photos also appea 
Nights” (page 38). She is also our March dessert sto 


the author of Women Who Love 
Sex (Pocket Books, 1994). 


“Perfect Endings.” 
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Cover Girl Introduces 


NEW BALANCED COMPLEXION MAKE-UP 


A Cover Girl innovation for combination skin. The patented 
formula contains two special kinds of ingredients. To keep shine and 
dryness out of sight. So, the look stays natural. With no make-up 
break-up. In 12 true-to-you-shades 


OIL ABSORBERS OIL-FREE MOISTURE 
control unwanted DROPLETS 

oil and shine smooth dryness 
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AN THIS MARRIAGE BE SAVED: 


THE MOST POPULAR, 
most enduring 
women’s magazine 
feature in the world. 
This month’s case, 
about a couple who 
are struggling with 
role reversal, is based 
on interviews and 
information from the 
files of SUSAN J. 
HEITLER, Ph.D., a 


marriage therapist in 





Denver. The story 
told here is true, 
although names and 
other details have 
been changed to 
conceal identities. 
CAN THIS MARRIAGE 
BE SAVED? is a 
registered trademark 
of Meredith 


Corporation. 
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4 By Margery D. 
base Rosen 


“EiLe’s Jealous 


Of My Success” 


ome days I wake up 
I filled with this over- 
whelming sadness,” 
sighed Sharon, forty- 
A two, the mother of 
Kylie, ten, and Tyler, 
four, who works full- 
time as an executive 
food- 
service company. “I’m 
exhausted, drained and angry. Seth 
and I have been married for twelve 


in a national 





years. Three years ago, we agreed 
that I'd be the primary breadwin- 
ner and he’d handle most of the 
home and child-care responsibili- 
ties, since the small electrical-supply 
business he inherited from his uncle 





went bankrupt and the computer- 
servicing company he set up in our 
spare room wasn’t bringing in 
enough money. At the time, it made 
sense, though we did think it would 
only be temporary. But it simply 
isn’t working. Seth is still trying to 
build a client base, so he bills only 
about twenty hours a week. The rest 
of the time, he’s supposed to be do- 
ing everything else. But too often, 
the jobs I assumed he’d take care of 
are left for me. 

“Were arguing all the time—and 
I’m convinced it’s because Seth 
can’t handle the fact that ?m mak- 
ing more money than he is. It’s nev- 
er bothered me that by conventional 
standards I’m more successful than 




















































he is. But last year, when we went 
to have our taxes done, this stupid 
clerk looked at our forms and burst 
out laughing. ‘Well, look at this,’ he 
said. “Your wife makes more money 
than you do.’ I wanted to smack 
him. Seth was mortified, although 
he didn’t say anything. 

“I leave the house at seven-thirty 
every morning, and some nights I 
don’t get home until nine-thirty if I 
have to take clients to dinner. All I 
want to do is take a shower and fall 
into bed. I don’t appreciate finding 
a sulky husband who is too busy 
watching the TV news to make a 
proper dinner for himself and the 
children? Is it so difficult to broil 
some hamburgers? If I don’t specifi- 
cally spell out what to feed every- 
body, they wind up eating dry cereal 
or pizza. Last Saturday, when I had 
to finish some spreadsheets for work, 
I asked him to keep the kids occu- 
pied for the afternoon. I had hoped 
he’d take them to the children’s mu- 
seum or even roller-skating. But his 
idea of quality time was making pop- 
corn and renting a video. Well, I lost 
it. I said things I shouldn’t have, but 
if I can’t count on my husband, who 
can I count on? 

“Seth used to work for the same 
company I do. It was easy to fall in 
love with him. First of all, he’s gor- 
geous. But he also has a sweetness 
and sensitivity about him that is 
positively endearing. Everyone used 
to say we were the perfect couple. 
But even though I loved him very 
much, I knew we were different. 

“I’m outgoing and upfront. I 
say what’s on my mind. Seth is 
quiet and shy, almost timid. Try 
ing to get him to talk about how 
he feels has never been easy. I like 
to get things out in the open, tackle 
a problem head-on and get it re- 
solved. Seth ignores issues, hoping 
they'll disappear. 

“Anyway, the company doesn’ 
allow spouses to work together. Sc 
Seth decided to take over his un® 
cle’s business to see if he could) 
make a go of it. I soon found m; 
niche and started getting promotec 
But while I (continued on page 2u 
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ColorStay*Lipcolor 


¢Color stays on your lips. 


¢Won’t kiss off on your teeth, 
your glass, or him. 


Because a woman should 
always make her mark. 
But not with her lipstick! 


Revlon ColorStay-it’s a 
revolution for your lips! 


¢Sets in 60 seconds for all-day wear. 
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IMCAN THIS MARRIAGE BE SAVED? 





Continued from page 14 
was moving up the ladder, things 
weren’t working out so well for Seth. 
Thank goodness we had my salary 
to fall back on. 

“T enjoy my work—I’m now man- 
ager of sales, and I coordinate a 
team of over one hundred people. 
Ever since I was a little girl, I 
knew I wanted to make a lot 
of money and be a success. My 
mother was my role model— 
she’s a very strong, loving wom- 
an who virtually raised six kids 
on her salary as loan officer at 
a bank. My father, who passed 
away five years ago, was a lifer 
in the army. He was also an 
alcoholic—and an abusive one 
at that—who spent his pension 
on drink. He was totally unreli- 
able, and Mother shouldn’t have 
stayed married to him. They 
fought constantly and bitterly. 

“Now I’m afraid my marriage 
is beginning to fall into the same 
pattern. No, Seth isn’t drinking; 
it’s just that I feel the whole bur- 
den of providing for this family 


66 


is on my shoulders. Busy as I am, 
I’ve tried hard to stay involved in as 
many of the kids’ activities as I can. 
But I’d be lying if I said I didn’t 
have plenty of regrets. Seth may fall 
down in the chores department, but 
in terms of being there emotionally 
for the kids, he’s great. I know they 
feel closer to their father than to 
me—and, yes, I suppose I am jeal- 
ous about that. It hurts when Tyler 
and Kylie run to him with their prob- 
lems, or when I have to miss things 
like Kylie’s school play. 

“Tt doesn’t help when Seth grum- 
bles that I’m spending too much 
time at work. Doesn’t he understand 
the commitments I have? If I don’t 
work hard, I'll never get ahead, and 


Sharon has eaten dinner 
with the family just 
twice in the last month: 






















then where will we be financially? 

“The truth is, we have no rel 
tionship anymore. You know, Se 
initially refused to come for co 
seling. I had to give him an ulti 
tum, because I can’t imagine livi 
this kind of life for the next twe 
years. We’re not friends, we're 
lovers and we never talk anymo 


It’s hard even to remember wh, 


got married in the first place.” 


RE rts 
haron. calls herself upll 
but I think most pi 
would call her pw 
bossy and demand 
said Seth, forty-thré 
handsome man wil) 
athletic build. “She 
ways in my face, IM} 
dragon breathing fire. I don't a 
ciate being dressed down becils 
haven’t done something exact| 
way she wants me to, or in thi 
limit she deems appropriate. | 
“I get furious when Shari 
(con| 
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ver wonder why she’s holding a light? 
wa great smoke, take a few liberties. 
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URGEON GENERAL'S WARNING: Smoking 


lauses Lung Cancer, Heart Disease, 
'mphysema, And May Complicate Pregnancy. 
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Finally, a welcome sign for people who smoke. 
Call 1-800-494-5444 for more information. 
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Important Eye Care Information 

Dry eye condition affects millions 
of people. Symptoms include 
dry, irritated, tired eyes. Even 
eyes that burn or tear. 


What Causes Dry Eye? 

The most common cause is 
natural aging. But environmental 
conditions like air-conditioning, 
smoke or smog can cause or 
aggravate the condition. Other 
contributing factors include 
viewing computer screens, 
medications, medical conditions 


and contact lenses. 


What Can I Do To Prevent Dry Eye? 

Unfortunately, not a lot. But 
there are simple ways to relieve 
the symptoms. 


What Can I Do To Treat Dry Eye? 
Many doctors recommend a 
artificial tear lubricating eye drop 
like Moisture Drops® Artificial 
Tears from Bausch & Lomb. 
Artificial Tears replenish natural 
tears, deficient in dry eyes, by 
approximating the viscosity and 
ph of natural tears. They contain 
demulcents to moisturize the eye, 
relieve discomfort, and protect 

against further irritation. 

Unlike most leading eye drops 
which are redness relievers, 
artificial tears are gentle enough 
to use as often as needed. 


The relief your eyes 
have been looking for.” 





CAN THIS MARRIAGE BE SAVED? 
Continued 

better. I’m sick of being the bad guy 
around here, and I can’t stand the 
way she talks to me. So when she 
pushes me to the wall, I blow up and 
we end up in another fight. 

“It’s certainly news to me that she 
thinks ’'m a good father. You’d nev- 
er know it from the way she treats 
me. It’s not easy living with Sharon. 
I fell in love with her energy and 
feistiness; now I feel like those quali- 
ties have come back to haunt me. 

“There’s no question in my mind 
that Sharon’s work takes up way 
too much time. Sure, I understand 
she has to go the extra mile in order 
to advance, but she’s eaten dinner 
with the family just rwice in the last 
month. She has no regard for the rest 
of us. When she promises to be 
home, she inevitably shows up late. 
Weekends are often more chaotic 
than the rest of the week. Look, I 
know she enjoys her work, but the 
truth is, we hardly have any time 
alone together anymore—and she 
doesn’t spend much time with the 
kids. If that’s the way it’s going to 
be, fine—but where does she come 
off criticizing what I feed them, what 
I do with them on weekends? 

“T don’t mean to sound like a 
complainer, but I don’t think Sharon, 
or anyone else for that matter, ap- 
preciates all that I do. When I used 
to take Tyler to gym classes, every- 
one looked at me like I was some 
kind of freak. ’'d go to a school 
meeting—they call the parent-teacher 
association at Kylie’s school ‘The 
Mother’s Club’—and everyone auto- 
matically assumed I was unemployed. 
That bothered me a lot. Still does. 
I don’t like having to explain why 
I’m there and their mother isn’t. 
Even our pediatrician was less than 
sympathetic: When Id take the kids 
for a checkup, he’d give me instruc- 
tions to pass along to my wife, as if 
I were too incompetent to handle 
things on my own. 

“Like Sharon said, soon after we 
got married, I tried to resuscitate this 
half-dead electrical-supply company 
I inherited from my uncle. When 
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that went bust, I started a compute 
servicing company out of my hom 
It wasn’t growing as fast I had hope 
so, as my wife’s job became more d 
manding, we sort of fell into our cu 
rent arrangement. I don’t think eith 
of us expected it to last this long. | 

“Sharon does all she can to ma’ 
me feel worthless. Many times s 
talks out of both sides of her mou 
She says she needs and wants me 
be involved with the kids, but t 
she second-guesses me. ’m Mr. Mo 
with all this responsibility, but 
treats me more like an assistant 
an equal partner. She still makes 
the decisions. 

“Yes, Sharon had to drag me h 
but maybe counseling will help a 
all. We certainly haven’t been abl 
call a truce on our own.” 


The Counselor’s Turn 


hen they f 

came to see } 

Sharon and § 

were like 

snarling lio 

What they |} 

initially assun 

would be a tem 

rary role reversal had become } 
manent, triggering major upheav 
“Torn between wanting to 1 
ahead in her career and being 
perfect mom, Sharon was actv 
quite depressed and guilt-ridden 
she wasn’t spending enough time @, 
her kids and her husband. Th 
she enjoyed her work, becau 
these conflicts she was unabl 
reap the satisfaction from herii) 
that would have helped compe! 
for what she was giving up. W 
more, she turned her guilt ir 
out, insisting that the reasor 
their battles was Seth’s jealou; 
her success. Blaming her hus 
for her own doubts created a 
of resentment that only exacer’ 
their problems. 
“These two had been arguin 
so long, they rarely spoke civi 
each other. Also, though they 
struggling with division-of-lab: 
sues that confront all working 
ents, they had never (cont 
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combination of three lubricants. So 
each drop drenches your eyes with 
moisturizers, refreshes and revitalizes 
them. Brings them back to life. 
Don't let dry, tired eyes 
BAUSCH slow you down. Bring back 
& LOMB their sparkle. With doctor- 
recommended Bausch & 


Lomb Moisture Drops. 
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Continued 

actually sat down and tried to ham- 
mer out a solution that worked for 
both of them. 

“Before we could even begin to 
talk about the practical issues, Shar- 
on and Seth had to learn to control 
their anger, so that every conversa- 
tion didn’t deteriorate into a shout- 
ing match. Sharon reacted much like 
her father, whose chronic rage had 
often erupted into verbal and physi- 
cal attacks. While she prided herself 
on being in touch with her feelings, 
the only way she knew to express 
those feelings was by blaming and 
criticizing Seth. 

“T told Sharon it was imperative 
that she view issues from her hus- 
band’s perspective instead of march- 
ing into the house like a drill sergeant 
issuing orders. Though Sharon thought 
she was handling the discrepancy in 
their income in a caring fashion, 
the reality was that many times she 
treated Seth like a second-class citi- 
zen. She had to learn to curb her 
hurtful outbursts. 

“Sharon was a get-it-off-your-chest 
kind of person, while Seth held onto 
his hurts. Instead of making his own 
needs and concerns clear, Seth spent 
most of the time defending himself 
against Sharon’s criticism. Shy and 
lacking in self-confidence, he never- 
theless had an inner resilience that 
neither he nor his wife appreciated. 

“Like many men today, Seth found 
great joy in fatherhood, but he also felt 
overwhelmed and, at times, trapped. 
For all the talk about the new, in- 
volved father, there are few role mod- 
els for stay-at-home dads. As Seth 
discovered, it didn’t help that men 
receive mixed, occasionally hostile, 
messages about their changing roles. 

“In therapy, I worked with Seth to 
shore up his sense of self-worth and 
develop confidence in the decisions 
he was making. It helped when I 
pointed out to them that many men 
would have been swamped by the 
business failure that Seth had man- 
aged to use as a springboard for a 
new and rewarding life. 

“Once Sharon and Seth broke the 


cycle of criticizing and defending, 
was able to help them find ways 
turn their arguments into opportur 
ties for cooperative decision-makin 
To do this, they had to learn 
rephrase their complaints, fears 
desires in terms of what they wa 
and need instead of what their pai 
ner is, or isn’t, doing (using soft 
‘T statements rather than the blar 
ing ‘you’ statements). Sharon, 
example, learned to say, ‘I’m co 
cerned that the kids aren’t eating we 
balanced meals. Can we talk aba 
it?’ instead of lambasting Seth for 
lowing them to have pizza or cer 
for dinner. They also had to leg 
not to react defensively to each o 

“Once these two were able to spé 
honestly with each other, they co 
focus on the scheduling and che 
war issues that fed their anger ¢ 
triggered so many battles. 

“For this couple, talk and time w 
the real healing factors. Bit by 
the general level of tension dissi 
ed, and they realized that man 
the issues that had loomed larg 
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few months ago weren 
ter all. As Seth grew more confi¢ 
and happier in his parenting rf 
Sharon relaxed her rigid standa 
She realized she didn’t have to ¢ 
all, and, if she allowed Seth to ] 
dle things, he could manage 
than adequately. To ensure that 
stay on top of things, they no 
down each Sunday night with a 
cil and paper and jointly plan 
does what in the upcoming week 

“For her part, Sharon adm} 
that she needed to prioritize tas 
work so she could leave at a rei 
able hour. And, as Seth noted d 
one of our last sessions, she 


t so critica! 


worked weekends in two mo 
Sharon will probably always fee 
bivalent about not being the pr 
parent, ‘but my working-momg§ 
feelings have lessened considerP 
she reported. They’ve learned to fi 
and enjoy each other’s companypl 
again, and their sex life is sds 
ing again, too. ‘I think we bot! 
more in control of our lives,’ sayspé 
“We're making decisions abo 
family together.’ ” e 








WHO NEEDS THE SABLE? 
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Sort, radiantly health 
with Aveeng O 


These cleansing bars are different. Really different. 
PA Jel tel its 


Because only Aveeno’ has the nourishment of powder-soft, powder-fine Witten 


oatmeal to help your skin feel silky, clean, wonderfully healthy. 


meets 


\nd with no perfumes, soaps, or dyes, they're ee St A 


pueene \cne- Prone Skin, 


dermatologist recommended for gentle cleansing. 





BEAUTY & IN JOURNAI 


Flower Power —& 


he glamour trend brings shapely 




























suits, high heels and a burst of 
blossoms. “Flowers are blooming 
at lapels and necklines,” says Mary- 
’ lou Luther, spokesperson for The 


Fashion Group International. “Once the 


Look for old-fashioned silk cabbage roses, 
} pictured far right, from Henri Bendel, New 
York City (also available at Saks Fifth Av- 


| 

| first sign of spring, they now signal fall.” 
| 

: 

: 

| enue). For cheaper chic, try flea markets. 


Smoother 


Sick of nicks? Use a 








Cure For Problem Nails 


ant stronger nails? Keep 
\ AN } your cuticles healthy, 
says Richard K. Scher, 
CRr eras . ee 7 . . 
DENG M.D., a nail specialist at Columbia University 


Medical School, in New York City. “The health 
of nails depends on the health of the matrix, 


razor made for women 
Rand a moisturizing 
i Shave cream. If you 
do get cut, elevate 
} your leg and apply 


yj Pressure with cotton the nail growth center in the skin adjacent to 


the cuticle. When you damage the cuticles, you 
damage the matrix.” His advice: Never cut 
cuticles—gently push them back; moisturize 
nails and cuticles daily (try Barielle Nail 
S22" Strengthener Cream or Vaseline Intensive Care 
Hand & Nail Formula Lotion); and apply a nail 
strengthener. The best we’ve tried: Cutex 
= Manicare 10 Nail Protein, Orly Nail 
Vapolmets le Defense and Sally Hansen Nail Protex. 


for five minutes 
(don’t peek or 

fy you'll have to start 
over). Remove cotton 





and dot on an 





antibacterial cream. 


The New 
jBlemish Buster 


he latest buz: zword for acne-prone skin 1s tea tree oil | 

istilled from the leaves of the Australian Melaleuca Alternifolia bus) 
i Lea tree oil acts as a gentle antiseptic to cleanse, heal and soothe th 
4'dness of a blemish,” says Jodi Drexler, vice president of 
i lesert Essence. Look for Desert Essence Tea Tree Oil 
jacterial Blemish Stick, Clarins’ Gel Correcteur Blemis/ 
“Wel and The Body Shops Tea Tree Oil Blemish Sti R. 
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he perfect complement to the new feminine 
Ladylike shoes—a breath of fresh flair 
-SEVADS, 


suits? 

from last seasons clunky footwear. Try T- 
ankle straps, refined Mary Janes and high-heeled sling 
. With a delicate bow? All the more elegant. 


backs 
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“You have to elongate small eyes to make them look big,” 
says Houston makeup artist Heidi Schulze. Here’s how: 


EEE Using a slightly Sn Eo 
rounded brush and brow powder, Z| at ue 


create a square at beginning of brow; 
at mid-brow, feather above the brow 
and extend to brow end. “The 
elongation gives the illusion of a mini 


shadow in crease from outer eye 0 Ns 
corner toward nose. z 
With a charcoal 
gray, taupe or black pencil (for the 
most drama) begin lining top lashes \ 
at inner corner. Midway across e 
lashline, widen the pencil line and 
angle it up slightly at the end. 


eye-lift,” says Schulze. s == 
EERE Apply ivory shadow to lid, jg] Cy 
blending from brow to lashes andinto ~ J \ | 4 : 
inner eye corner. Then, blend brown J ei tH 
é —_ ~N 
a 
















Are you using the right shampoo for your hair? 
The one easy way to tell: how your hair feels after 
lathering up. Here, a quick-read guide: 








Switch to a protein-based 


stretchy body-building shampoo 
when wet. such as Flex Body 
Breaks easily Building Balsam & 


Protein Shampoo 


























Squeaky, and 
looks dull 


Switch to a conditioning 
shampoo or a two-in-one 
shampoo/conditioner 
such as Redken CAT Daily 
Revitalizing Shampoo 


You may be 
Oya etd 
Fite 
ET may 





Add shine with a 
moisturizing shampoo 
that contains plant oils 
and vitamins such as 
Vidal Sassoon Stylist 
Choice D Shampoo 


flyaway 


Alternate regular 
shampoo with a 
clarifying or deep- 
cleansing shampoo such 
as Origins No Deposit 


looks flat 


Try a clarifying shampoo 


when you Hf flaking continues, 

comb it out switch to an anti- 
dandruff shampoo such 
as Neutrogena Healthy 


Scalp 
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The Best New Exercise Videos 


A great workout tape is the next best thing to a personal trainer—with a more 
palatable price tag. We watched (and sweated with) the new releases and chose the 
three best. Here’s a sampler of our favorite exercises from each tape. 





Inner=Thigh Tightener 







Nancy Kerrigan’s 
thigh thinner: Stand with hands 
on hips, knees under hips, toes 
. pointed out, abs pulled tight. 
Plié; as you rise, step left. Plie 
again; as you rise, step right. 

- Do 3 sets of 12. 





Lie on back, kriees bent. Hold a = 
3- to 5-pound weight in right hand. =~ 


Vy} 2 9) ) 2 S ? 0 ‘ i I re 
lame it on the season ss Bend right arm over left shoulder. 


Miami dermatologist 
Fredric S. Brandt, M.D.“When 
its hot, the body cools itself by 


sweating. But when its humid, 


Squeeze right arm up in one count; 








ay yye) 


slowly lower. Do 12 to 16 reps. 














Lie on left side, left arm 
| extended perpendicularly from 
body, right hand behind head. 


sweat doesnt evaporate—tit blends 
Simultaneously lift upper and 





with surface oils and gets trapped. B— lower body while hips stay on 





The result is a greasy face.” How to a SMe floor. Do 20 reps per side. 
cope? Dont keep powdering; youll 
| wind up with a cakey mess. Do try GEO MU CEE Acoma Ve 


blott ing papers. Powder-treated, ) aterproof mascara works too take lashes between fingers. Work 
th ey banish oil with one well: It doesn’t come off, even mascara off by rubbing fingers together. 





; when you want it to. The If remover is oil-based, swipe eye with a 
swipe. From Estée solution: Using a remover formulated for cotton ball to get rid of residue and 
Lau d er an d Sh isel do waterproof mascara, dab thumb and splash with water. If remover is oil-free, 


index finger with remover and gently 


ee) _ ] From crayon brights to satin and checks,| 
Ce ALL © O summer jeans are anything but. blue 


rinse eye area with water. 
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Pink denim, Te 
‘ Ses ee eee : 
{ en re 
White satin, 
te Kenar, $80 
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Skin Cancer‘P 


Do yourself a favor and read my story before you 
and your kids go out in the 


idway through 
my surgery, I 
awoke and saw 
a scalpel glint- 
ing above my 
“Okay, 


we got it all, so we’re going to stitch 


face. 


you up,” the surgeon said. 

I exhaled in relief, but quickly 
caught my breath again. Because of 
the bright operating-room lights, I 
saw my face clearly reflected in the 
doctor’s glasses and watched as my 
eyes widened in a weird, detached 
horror: On my right cheek, just un- 
derneath my eye, an angled, elliptical 
wound, an inch and a half long and 
nearly an inch wide, gaped open, 
raw and awful. This was not the 
cheek I had gone to sleep with. 
That cheek had had a flaky, roundish 
dry spot that I had long treated with 
moisturizers, thinking it was a per- 
sistent patch of eczema. 

As the surgeon began closing the 
wound, I squeezed my eyes shut, 
remembering the words of the der- 
matologist who had diagnosed me 
just weeks earlier. “You’re thirty- 
four, which is awfully young for 
skin cancer,” he had said sympa- 
thetically. “But I’ve got to warn you, 
this probably won’t be the last le- 
sion you'll get.” Now as I lay on the 
OR table, I suddenly realized that 
this probably wouldn’t be the last 
scar on my face, either. 

In my case, the damage began 
long ago. Flash back to my teenage 
years: My best friend and I are sun- 
bathing on an old bedspread in my 
backyard, our minds emptier than 
the cloudless noontime sky whose 


THIS ARTICLE ORIGINALLY APPEARED IN AN EXTENDED FORM IN PHILADELPHIA MAGAZINE. 


SUN, 


sun bakes our skin § 
without respite. 

Or another memory 
from another summer: 
We are slathering our 
blistered faces and 
shoulders with Nox- 
zema, fresh from five 
hours on the beach, 
assuring each other 
that the depth of our 
agonizing pain will | 


errs 


equal the lon- 


gevity of our re- FR ays 
sulting tans. first surgery, 

Flash ‘oem below—and 
ward to 1991: QGuEY 


It had been a 
good ten years 
since I had lain 
in the sun for 
the sole purpose 
of bronzing my- 
self silly. I had 


seen one too 
many middle- 
aged women 


with skin turned 
pachyderm-like by one too many 
summers in the sun. When I had 
hit I'd 
wouldn’t be one of them, so my 


my twenties, sworn I 
sunburns were rare. 

It was again summer, and I sat in 
my family doctor’s examining room 
as he peered at a small, dry red 
spot on my right cheek. I had no- 
ticed the spot about a year before, 
but it looked like other dry patches 
I'd had in the past. Over the past 
few months, however, the spot had 
begun to itch, crust over and bleed, 
which concerned me. 


etic e as 


“YOUN Ss For! 
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By Ronnie Polaneczky) 


| 


' 
/ 


“It’s just dry skin,” the doc} 
tor said, scratching notes id ; 
his chart. . 
“But it’s not acting like othilP 
er dry skin that I’ve had,” I) 
“Could it be skit 

cancer?” Wh 








ventured. 










“No,” he reassured me. “You’r@} 
\, 


too young. Skin cancer doesn’t sho \) 
up in people until their forties. Ju i) . 
double up on the moisturizer.” iy 

I left his office, bought a bottle |! 
superstrength lotion, creamed mj} 
face diligently and basically wen} 
about business as usual. Finally 
about a year had gone by before 9™ 
realized that this odd-looking blem} < 
ish had very slowly grown large “ 
while continuing to crust and flakdj™ 
and that there was something aly 


normal about this. On a reco 


‘ 
} 


mendation, I saw James (continued) 
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New Benadryl Allergy Chewables. 
With the great grape taste that makes it easier 
to treat your kid’s allergy symptoms. 


The allergy medicine most recommended by 
| Benadryt pediatricians is now easier than ever to take. Because 
Benodkyt | _ Riis along with Benadryl Allergy Liquid Medication, now 
Cary | = |g BH there's Benadryl Allergy Chewables. The same 
=Si=|— = |S. § Histamine Blocking strength to relieve runny nose, 
| itchy eyes and sneezing, but in a great grape taste 
kids love. Another great way Benadryl gets kids 
with allergies back outside where they want to be. 
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New Weapons 


Because more and more people are 


developing skin cancer each year at 


TT Tea Cd mee 

WAY Lee ECL a 
SC elem Ci er 16 
PUT CM TRS -y Ry MCR) od Cd 
Sate elle a 


At New York 


University Medical-Center, in New 
York City, clinical trials are under 
way on a vaccine made from 
extracts of melanoma cells. 


A naturally occurring body 
chemical, 5-ALA, is painted 
onto cancerous growths, 
where it is absorbed. When 
exposed to ultraviolet light, 
the cancer appears. as a red 
fluorescence that is then 
destroyed with a laser or a 
high-intensity red light. The 
method is being tested at 
Roswell Park Cancer Institute, 
Te) eee New York. 


| Retinoids Mea eicerel 


1@--laTorciam asyaaicom ey (CD TS 

_ investigating the theory 
that retinoids (vitamin A 
derivatives), when given 
orally—in this case, in the 

-form of the anti-acne drug 
Accutane—can somehow interrupt 
tumor development and prevent 

- new skin cancers in patients with 


xeroderma pigmentosum, a genetic 


disease that increases the risk 
of skin cancer a thousandfold. 


Researchers nationwide are 
testing the potential protective 
benefits of selenium (an essential 
element), a low-fat diet 
(20 percent of calories from fat) 
and even genistein (a nonprotein 
component of soybeans) against 
i=) agile ie of skin cancer. 


—Donna Christiano 












































Against Skin Cancer 


Continued 


Leyden, M.D., a dermatologist at the 
University of Pennsylvania Medical 
Center, in Philadelphia, where I live. 
On some level, I wasn’t surprised 
Leyden took one look at 
“Tl have to biopsy 
it, but I can tell you that I’m 90 per- 
cent sure this is a basal-cell cancer.” 
I have friends and family in the 
medical field, and I’ve read enough 
about skin cancer to know that a 
basal-cell diagnosis is a far cry from 
a death warrant, but I couldn’t help 
terri- 


when Dr. 
the spot and said, 


it—hearing him say “cancer” 


fied me. I burst into tears. 


PON Mtg 
husband, Noel, 
Fleer laCierlinti@ work miracles.” 


PS mri 





Dr. Leyden handed me a tissue. 
“That word scares a lot of people,” 
he said, “but believe me, this is an 
extremely treatable form of cancer. 
Let me ask you some questions. Do 
you sunburn easily?” 

“Yes,” I sniffled, “but only at first; 
then I tan.” 

“That’s the worst kind of skin to 
have,” he said, shaking his head. 
“People with skin like yours are mis- 
led into thinking that they can take 
more sun. They can’t.” 

“But I haven’t had a sunburn in 
years,” I protested. “And my last tan 
was ten years ago. Doesn’t that let 
me off the hook?” 
**Eraid. not,” 


he said. “Most of 


the harmful effects of sun exposu 
begin in childhood, and sun damat 
is cumulative. Did you ever burn 
badly that you got blisters?” 

Recalling those baked backya 
summers, I answered, “Well, som 
times. Didn’t everybody?” 

I tried to remember the other su 
burns I'd endured, but they were t 
numerous to count. I suddenly fi 
ashamed of my past, as if my hun. 
for color had been so insatiable 
my memory of dates, times a 
places had become a blur. The 
is, though, my days in the sun w 
not so different from those of o 
women my age. 

Dr. Leyden biopsied my ch 
with’ a curette. “I want you to se 
plastic surgeon,” he said. “He’ll 
able to remove the lesion in a V 
that’s cosmetically aesthetic.” 

I left his office armed with | 
phone number of Scott Bartle 
M.D., of the Center for Human ; 
pearance at the University of Pe 
sylvania Medical Center, and fee) 
grateful that Dr. Leyden was sé 
tive enough to leave the slicing 
sewing to an expert. A few days ld 
when the biopsy came back pi 
tive—yep, it was a basal-cell cance 
I told myself, “This’ll be a p 
of cake. Plastic surgery 







































Two weeks later, I stoo 
the bottom of the stairs in my hd 
and wailed to my husband, Noel, 
had heard me come in the door / 
my appointment with Dr. Bar 
“He says I’m going to have a sca 
sobbed as Noel held me in his a 
“It might be more than an inch Jo 

Contrary to the spectacular re 
of facial surgery sported by ce! 
celebrities, mine would leave its n 
Because some cancers are larger 
they appear on the surface, Dr. ] 
lett would have to cut out more 
sue than might seem necessat 
make sure the edges of the le 
were free of cancer cells. 

Still, at least I had the “gi 
kind of skin cancer, and not 1 
noma, which is potentially de 
The American Academy of Derm: 
gy estimates that 34,100 (conti 
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IN 1927 A MAN AND 
HIS BAGEL MADE HISTORY. 
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Le 1927, WHEN HARRY LENDER CAME TO THE NEW 8 WORLD, HE 


KNEW SOMETHING NO ONE ELSE KNEW...HE KNEW HOW TO MAKE A J 






GREAT BAGEL! AND WHAT A BAGEL IT WAS! BOILED TO BE CHEWY, 


= 
= 

gsi 
i 








ENDER’S. EVERY BAGEL 
HOULD BE THIs GOOD. 
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A WOMAN TODAY 


Continued 

new cases of melanoma will occur 
this year, and 7,200 people will die 
of it. Mine was one of the more than 
900,000 new cases of non-melanoma 
skin cancer that occur in this country 
annually. Basal-cell carcinoma ap- 
pears as a raised, pearl-like nodule 
that can crust and bleed. Squamous- 
cell carcinoma, the second most com- 
mon skin cancer, is a raised red or 
pink nodule with ulceration in the 
center. Non-melanoma cancers can 
be slow-growing and easily removed, 
but if untreated they can invade and 
damage nearby bone and cartilage. 

Once Id finished blubbering in 
Noel’s arms, I felt better. We even 
joked about how having skin cancer 
probably placed me in a certain league 
with the idle rich, who have the time 
and the cash to afford long, hot af- 
ternoons baking on yachts. 

After my outpatient surgery, I lay 
for an hour in a reclining lounge 
chair in the recovery room. Remem- 
bering the red wound I had seen in 
the OR, I felt nervous about looking 
in a mirror, but asked a nurse for 
one anyway. 

I looked like I had been in a wick- 
ed street fight. 
swollen symphony of every possible 
shade of azure, and eleven blue sttch- 
es ran like a slanted zipper across my 
cheek. To be honest, I looked so bad 


My right eye was a 





that it was obvious even to me that 
this had to be a temporary state. I 
smiled at myself in the mirror—and 
looked so pitiful that I laughed. 

Over the next few days, my cheek 
alternately throbbed, which was pain- 
ful, and itched, which was unbear- 
able. But the swelling didn’t last too 
long, nor did the bruising. Within a 
week, Dr. Bartlett had removed my 
stitches, ordering me back for check- 
ups in three-month intervals. 

‘That was almost three years ago. 
The incision has mended nicely; it 
looks like a thin crease on my cheek, 
and when I wear makeup it’s not 
very noticeable at all. When I’m 
ured, though, it seems to redden to 
the same degree that circles appear 
under my eyes. If you’d asked me 
back then what Id learned from all 
this, my answer would have been 
that beauty is ephemeral and that I’d 
come to view this scar thing as a sort 
of badge of character. 

One year ago, though, I was back 
in the operating room. A small freck- 
le I’'d had for years on the side of my 
nose had suddenly begun to bleed. It 
was another cancer lesion, and this 
time I needed a skin graft to repair 
the damage. So now I have two more 
scars—one in front of my ear, where 
the skin was taken from, and a lumpy 
red one, on my nose. And I realize 
that although I thought ’d made my 
peace with my face, I sure as hell 


Had enough, ? 





i 
didn’t count on having to be a trouj 


all over again. Enough is enough. | 

Today, I wear a sunscreen w 
a sun protection factor (SPF) of 
whenever I leave the house. I de 
care if it’s a snowy February day; ] 
paid too dearly to take any chance 
tell my friends—especially my fort 
fellow sun-worshipers—to do 
same, and to check themselves o 
for any skin abnormalities or chan 
in the color, size, border and sh 
of their moles. To their childrer 
warn that getting a tan now co 
mean trouble later. 

I also have my dermatologist 
spect my skin twice a year, w 
he’ ll do until ve gone at least 
years without a recurrence. Mé 
while, he advises me not to be a 
mit; the sunscreen and a wide 
should minimize the chances of 
damage. “This is your life,” he ¢ 
“Take precautions, then enjoy it.” 

He’s right, of course, but my 
travails have tainted how I feel al 
the sun and summer. Visions d 
in my head of myself sitting ¢ 
beach, covered in blankets, a s 
hat on my head, dark glasses o 
face, a reclusive crone at the ag 
thirty-seven. It seems an unfair 
to pay for the innocent adoles 
vanity that drove me some t 
years ago. Then again, the inevité 
ty of summer’s end always seems 
fair to me, too. @ 
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Rich. creamy, long lasting cane 
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Here to Eternity 


guarantees the best 


emember when sum- 
mer signaled new 
romance? When fan- 
tasies had the chance 
of becoming real, 


or 


and you awoke each 
the 
hope of being swept away by old 


morning with 
Hollywood-style passion? 
Those days are long gone, you 
think wistfully? 
They don’t have to be. Not if 
you learn how to transport yourself 
to a time when life was less intru- 


“« 


Let yourself go 
Ann-Margret- 
and-Elvis-style 
and dance the 
Pee) 


sive and dreaming about love was 
as consuming as today’s non- 
stop demands from bosses, the 
kids and never-ending chores. 
What's the secret? It’s about 
embracing the magic of sum- 
mer—putting your overcom- 
mitted life on hold, and letting 


PP Omer yourself go, really 


eae TEL 
RS lg 


go. For along with 
the heat of sum- 
mertime comes a 


in the Grass 
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Want to make love like you 
used to? This new technique 


summer sex! By Gina Ogden, Ph.D. 




































unique sense of freedom—and per-} 
mission to peel off your clothing, ] 
pare down your routine and get 
playful. To be honest, it’s a lot | 
easier than you might think. 
As a therapist, I’ve been coun- 
seling women for more than 
twenty years on how to increase 
their sexual satisfaction, and, 
admittedly, giving my clients 
permission to fantasize has 
been an important 
therapeutic tool. But 
recently, ve devel- 
oped a new method & 
for creating hot sex 
with your mate that 
goes beyond adult} 
videos or imagining 
yourself in bed with 
Brad Pitt. 
It’s all about us- 
ing your past expe- 
riences to stimulatele 
the way you felt when sex had a 
sense of urgency—when you felt free 
to explore your desires. Its what 
call thinking off—visualizing reruns 
of exciting times you and your part 
ner have shared, or even replaying 
exotic flings you may have experi-~i 
enced before you were married. 
No, it’s not just dreaming up} 
could-be scenarios (although the 
work, too). It’s about remembering 
that perfect time when you swa 
naked, made all-night love in ninety: 
degree heat or kissed for hours a 
the local movie house where the twé 
of you went just to keep cool. 
Then, once you’ve re-createdme 
yourself as that lighthearted young 
woman, you simply transfer tha 
perception of yourself to the presen 
moment. Trust me, you won’t begy 
lieve the positive impact it will haviy 
on your lovelife and how much 1 
will improve your self-esteem. 
“Summer makes me feel younger, 


says Barbara, forty, a (continued 
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(continued) public- 
relations assistant. 
“Tt conjures up all 
my memories of old 
boyfriends, driving 
with the top down, 
beach vacations 
and sweaty sex. 
It's the time when 
the rules are re- 
laxed and I can let 
myself daydream.” 

Which is exactly the key to spicing 
up your sex life and making you feel 
like a newlywed again. 

For Sandra, thirty-seven, a com- 
mercial artist and mother of three 
small children, her perfect summer 
night was when she fell in love—the 
second time around. “I was ashamed 
of my size-fourteen thighs, but the 
air conditioner was broken and it was 
too damn hot to stay covered up,” 
she says. So she shyly undressed be- 
fore the new man in her life, “and he 
embraced me for all that I was. He 
made me feel like I’ve never felt be- 
fore. And when he looked at me, I 
felt cherished and completely accept- 
ed by him. I really had been frozen 
for so long, and I finally felt my body 
begin to thaw.” 

Now, eleven years after that night, 
the thought of it still turns her 
on—and on the most scorching sum- 
mer nights, she and that boyfriend- 
turned-husband both want to relive 
their memories. 


ut what if your favorite 
flashback doesn’t include 
your mate? What if you’re 
hooked on thoughts of 
old boyfriends? 

That's okay—as long as you use 
your memory as a mood-enhancer 
and you bring yourself back to the 
present during the real action. Or, if 
you need to extend the fantasy, it’s 
perfectly healthy, provided it helps 
you connect with your partner. 

Thinking off is a great warm-up for 
any time of year, but there’s some- 
thing about the summer that unleash- 
es Our imaginations and lets our minds 
wander back to days of innocence. 

For instance, Diane, thirty-eight, 


40 LADIES’ HOME JOURNAL * AUGUST 1995 


ieee) mE 
SUE 
worked for 
md Co 
Summer of ’42) 























eS aes 
and sexy lik: 
ya la 
li a 


gets all steamed up when she th 
about her first time: “I was a twé 
two-year-old business student, 


J 
was incredibly attracted to a ¢ 
mate of mine. One summer day 
made out for hours in the back 6 
white Ford pickup truck, just @ 
the Mississippi River,” she req 
“Then we went back to his placé 
had sex ull the sun came up. I diy 
off for about fifteen minutes, 
when I woke up, he was sitti 
the edge of the bed, playing hist 
tar and singing to me. He calleq@ 
Sugar and brought me break 
and as I ate, he carefully folde 
clothes and placed them on a 
That was perfect.” 

And while today Diane is hg 
married to someone else, who 
says, “is a terrific lover,” remel 
ing that one fabulous ume lon 
still works as a successful pa 
builder. It’s just a creative way 
psyched for sex, she says. 

Of course, sizzling summer sé! 
just lustful lovemaking, say 
women. It’s also that delicious 
ing of liberation from (cont 
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Want to take years off your face? 
Take off your glasses and try 
soft contact lenses. 


If you've wanted to wear soft contacts but thought 
you couldn’t, now you can! Thanks to advanced 
technology, now there are soft contact lenses 
designed just for astigmatism. 

And you can try them free! 


Call 1-800-845-9235, ext. 45 


any time for information and a 
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HOT SUMMER NIGHTS 

Continued 

everything that holds you back from 
being spontaneous the rest of the year. 
In truth, it’s about giving yourself the 
okay to be carefree—without the guilt. 
It’s allowing yourself to say, “The hell 
with the laundry and the bills today. 
I’m going to put those things on hold 
and have some fun for a change.” 


aking love like you used 

to is feeling at home in 

your body and feeling 

free enough to act on your 

desires. It’s being sponta- 

neous, available and game—for any- 
thing that may lead to doing it 
whatever “it” 
Heather, 
likes to take herself back to the sev- 


means to you). 
a school administrator, 
enties when she was eighteen and in 
love with a boy named Victor: “We 
spent one glorious day in a hot tub 
together, touching, embracing and 
frolicking. But we were both very re- 
ligious and deliberately refrained from 


having intercourse. Still, I remember 
the intensity of the passion as if it 
were yesterday,” she says. “And that 
alone can give me great pleasure.” 
Recalling wonderful memories not 
only leads to better sex, it’s also a 
great stress-buster. “When I focus 
back on those hours of fun in the 
hot tub,” adds Heather, “I feel mel- 
low and calm. I breathe deeply and 
allow myself to feel the sun, his 
touch. It puts a big smile on my face, 
slows me right down and creates a 
sense of emotional balance.” 
According to my colleague, Ruth 
McConnell, Ph.D., a psychologist and 
sex therapist in Rancho Palos Verdes, 
California, memories are more than 
just emotional remembrances; they are 
imprints in our bodies, too. In fact, 
“your body can remember the ways in 
which you moved in the past, and you 
can move in those ways today,” she 
says. “As you re-create these respons- 
es, you will become more and more 
excited—and so will your partner.” 
For Lin, forty-two, an insurance 










































agent, summer means less pressure 
perform. “I feel less stressed, less 
countable, and I live more for 
moment,” she says. And it’s eagi 
for her to recall that sense of tip 
lessness that represented her you 
Her favorite memory for thinking 
a July evening in Puerto Rico 
sand, hot breezes and a very hg 
some guy. “Now,” admits Lin, 
able to feel orgasmic just by smell 
the beach.” 

But you may not have to re 
way into your past for your 
exciting night. Sharon, thirty-si 
television producer, says her m 
erotic remembrances were as reg 
as—last week! “My husband an 
went to see Don Fuan De Marco, 
we were so turned on by Joh 
Depp’s love scenes, we quickly 
and had urgent sex in the backse 
our minivan. I replay that scen 
least three times a day while I 
work, so by the time I get hom 
can’t wait to get my hands on hi 

How can you and your mate 
back the romance this summer? 
live a little history, make passi 
priority and follow these six tip 
hot fun in the summertime. ... 

1. Turn off the air conditione 
slowly remove each other’s clo 

2. Tell each other a favorite 
memory of one of your first sum 
together. 

3. Wear breezy, skin-baring ¢ 
ing that makes you feel footloose 
that’s easy to slip into and out ¢ 

4. Splash on a fragrance thaf 
used to wear in high school (try, 
imar, Chanel No. 5 or White — 
to take you back to pre-Mom da 

5. Rent From Here to Etel 
Summer of ’42 or The Way We Wil 

6. After dinner, go out oj 
deck, turn on some oldies musi 
dance. Listen to Summer Love 0} 
Hot! Hot!—and enjoy. ® 


Gina Ogden, Ph.D., is a marriagi 
family therapist in private practice 
Cambridge, Massachusetts. She 1s 
author of “Women Who Love Sey 
(Pocket Books, 1995) and produce 
video “Women Who Love Sex: G 
New Images of Our Sexual Selves 
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axol, the drug made from the ne 
. dles of Pacific yew trees that was 
hailed in 1989 as the most promis 
ing new weapon in the fight against 
Ovarian cancer, is turning out to be 
as effective as doctors had hoped: A new study 
by The Gynecological Oncology Group, a National 
Cancer Institute-sponsored research team, 
Shows that Taxol can extend the lives of wom- 
en with advanced ovarian cancer by 50 percent. 
—Andrew Holtz, Your Health 
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And how to win the ones you choose to fight. By Diana McLellan 


Our sister Owes you 


$500, and it’s been 
two years since she’s 
mentioned it. 


Your husband em- 


even 


barrasses you by hav- 


ing too much to 
drink at a party. The 
dry cleaner ruins 


your favorite dress. 

If you’re like most women, you’ve 
probably got a potential battle or 
two looming on your horizon. After 
all, conflicts are a part of life. But 
confronting someone takes time and 
energy, and with a limited supply of 
both, you’ve got to be very careful 
about selecting the battles you 
choose to fight. These are the things 
you need to consider: 


What's the issue? 
The first thing to determine in de- 
ciding whether to engage in a con- 
frontation is what’s really at issue. 
Often, the specific things that bother 
us are merely symbols for deeper un- 
derlying problems in a relationship. 
Psychologists say that before 


confronting someone, think carefully 
about what’s aggravating you. “Ask 
yourself, ‘Why is this issue impor- 
suggests Robert Bram- 
son, Ph.D., author of Coping with 
Difficult People (Dell, 1988). “Then 
ask how important it really is.” 
Others add that you should also 
think about what outcome you can 


” 


tant to me?’ 


expect through a confrontation. Is 
this a battle that can be resolved, or 
is it something completely beyond 
your control? “There are some bat- 
tles you just can’t win, and there’s 
no sense in fighting them,” says 
Lorraine Brown, Ph.D., a psycholo- 
gist in Washington, D.C. For in- 
stance, it’s not worth arguing with a 
child who’s refusing to eat or with a 
toddler who won’t use the potty be- 
cause ultimately, those things are 
within the child’s control, not yours. 

But some confrontations can get 
you what you want. A dry cleaner 
who ruins your favorite dress, for 
example, will probably not make 
amends if he isn’t challenged. “You 
shouldn’t avoid standing up for 
yourself just because you want to 


avoid confrontation,” says Kathleen 
Galvin, Ph.D., professor of com- 
munication at Northwestern Univer- 
sity, in Evanston, Illinois. “But you 
should know what you can realisti- 
cally expect to accomplish before 
you march into battle.” 


What’s at stake? 
The next thing to consider is what’s 


at stake in a potential battle. Is the) 


issue itself more important than the 
potential damage that may result?) 
Or is it something you should over- 
look for the sake of harmony? | 

A good rule of thumb: Let go of 


the superficial and temporary things,§) 


and stand your ground when some- 
thing has long-lastung consequences. 
While you might forgo a fight with 
your teenager over the fact that he 
shaved his head (his hair will gro 

back, after all), don’t hesitate to chal 


lenge him about riding his bike with 


out his helmet or riding in a car witl 
a friend who drinks. “These are life 
and-death issues and need to bt 
dealt with immediately,” says Brown 


In marital (continued on page 52 
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MORE PERFORMANCE, LESS HASSLE. 
You got it. The totally new Ford 
Contour has an available Duratec 
V-6 engine that gives you out- 
standing 170 hp performance and 
can go 100,000 miles between 
recommended tune-ups. 


FRESH AIR. Breathe easy. 

Contour’s patented MicronAir 
Filtration System comes standard 
and cleans virtually all of the dust 
and pollen out of the air in the 
car, a difference that’s definitely 
nothing to sneeze at. 


A FIRM GRIP ON THINGS. Contour 
features cutting-edge thinking— 
available anti-lock brakes that 
help you stop with better steer- 
ing control and all-speed traction 
control that helps tires grip better 
at every speed. 


| [S| SOPEACE OF MIND. To put you at ease, 


Zs” “\ Contour gives you a safety pack- 
| age with standard dual air bags* a 
4 steel safety cell and seats specially 


AD oY designed to enhance the effective- 
VMs }»| Ness of safety belts. And that’s 


=a _! only the beginning. 
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WHEN TO PICK YOUR BATTLES 
Continued from page 48 
relationships, disagreements about 
major topics like money or sex need 
to be confronted—and resolved— 
early. “If you don’t deal with con- 
flicts in those areas, they can fester 
and threaten the future of the rela- 
tionship,” says Galvin. 
Psychologists say you should also 
stand up for issues of values and 
morals that are truly important to 
you. Don’t acquiesce to a friend who 
asks you to do something you find 
wrong or distasteful just for 
the sake of the relationship. 
“If by giving in, you’re giv- 
ing up who you are or 
what you deeply be- 
lieve in, you should stand 
your ground,” says Galvin. 
But it’s also important to 
understand that standing up for 
yourself involves risk and that those 
risks need to be assessed. Challeng- 
ing a neighbor about his barking 
dog, for example, may ruin an oth- 
erwise friendly relationship—a risk 
you may be willing to take for the 
sake of a peaceful neighborhood. 
But you may not be willing to put 
your job—and your livelihood—on 
the line by challenging your boss, 
no matter how right you are and 
how wrong she is. “Sometimes, if 
there’s a lot at stake, you just have 
to keep your mouth shut,” says Lin- 
da Hatzenbuehler, Ph.D., a profes- 
sor of psychology at Idaho State 
University, in Pocatello. 


Evaluate the emotions 
Another important consideration is 
how your mood is impacting your 
outlook on an issue. Are you truly 
bothered by something? Or are you 
simply in a mood when everything 
gets on your nerves? Wait until you’re 
sure that you’re justifiably upset be- 
fore picking a fight. And even then, 
delay a confrontation until you can 
deal with the situation calmly, qui- 
etly and rationally. 
You should also be aware of 
the mood of your “opponent.” If 
your husband is in a bad mood be- 
cause of problems at the office, for 
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You don t want your 


relationships to be 





full of constant squabbles 


example, avoid a confrontation until 
he’s feeling better. Never scold a 
child in the midst of a temper tan- 
trum. And, “if you’re with an indi- 
vidual who has been drinking, or 
has a history of acting out when 
drinking, it’s best to keep quiet,” 
adds Hatzenbuehler. 

Similarly, be very wary about 
confronting a stranger whose mental 
state you don’t know anything about. 
It’s unwise to challenge the driver 
who cuts you off in traffic or the 


kay, so you’ve de- 
cided it’s worth going 
to the mat over a 
certain issue. These 
are the rules for an 
effective confrontation: 

e Think out what you want to say. 
Be clear about what your gripe is, 
and what solution you’d like to see 
reached. Some experts say it helps 
to write down what you want to say 
and perhaps even to rehearse your 
argument with a friend or in front of 
the mirror. 

e Go it alone. Don’t drag others into 
your dispute by asking them to take 
sides or participate in any way. 

e Stick to your point. Focus on one 





How To Fight—And Win 





































person who jostles you on the side- 
walk or shoves you in line. Strangers 
can be armed, drugged, dangerous: 
Do not choose to fight with them 
or you may risk physical harm. 


The value ot a battle 
When the risks aren’t too high, ¥ 
though—and the issue is an impor- ] 
tant one—psychologists say there are } 
numerous benefits to confronting 
conflict head-on. A well-fought 
battle can not only solve your im- 
mediate problem, it can also bolster 
your self-respect, strengthen 
your relationships and root 
you firmly in reality. Brown 
points out that some people have 
been taught never to argue. “Kids 
raised in house-} 
holds where there 
is no visible con- 
flict grow up afraid to fight,” she 
says. “They think that if people dis- | 
agree, then they don’t care about) 
each other. But that’s not what it 
means at all. It simply means they | 
have differences.” 

Rather, carefully chosen battles 
can help people resolve those differ- 
ences, and, in fact, can strengthen 
their bond. Says Brown: “Conflicts 
are a part of life, and in every rela- 
tionship you have to find a way tof 
deal with them.” e 


main bone of contention. Don’t dredge 
up old disputes. 
e Criticize behavior, not character. 
Never attack the whole person. In- 
stead of saying “You’re a terrible 
person,” say “I feel that you oe , 
did a terrible thing.’”’ Avoid n nt 
name-calling. a 
e Be prepared to listen. 
Ask to hear the other side © 
of the story. Try to see the ' 
argument from your oppo- 
nent’s perspective. 
e Avoid ultimatums. Forcing the issue 
can stonewall further discussion. In- 
stead, be prepared to compromise. 
The goal here is to reach a solution. 
—Katherine Lee 
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LHJ: Larry, how do you get 
people to talk to you? 

Larry: People know that I’m 
really curious. I ask very short 
questions. I leave myself out of 
it—I don’t use the word J. But 
since childhood I always knew 
I had a way of making people 
respond to me, and I was sin- 
cerely interested in what they 
had to say. People fascinate me, 
and I think I transmit that. And, 
I’m not there to embarrass them. 
LHJ: Would you rather interview 
a man or a woman? 

Larry: That doesn’t matter. 
What matters to me is the four 
things I want in an interview: 
passion, a sense of humor, a little 
anger and an ability to explain 
what you do very well. Barbra 
Streisand has those four things; 
she’s as good as any guest. 

LHJ: Is it harder for men to talk 
about what they feel? 

Larry: Yes. Men deal with a dif- 
ferent side of the brain. I mean, 
the good interviewer wants feel- 
ings. You know, I don’t want to 
know what caused the fire as much 
as I want to know why the fireman 
wants to fight it. 

LHJ: Who has really surprised you 
on the air? 

Larry: Dan Quayle, when he said 
he’d support his daughter if she had 
an abortion. 

LHJ: Who else? 

Larry: Frank Sinatra surprised me 
by singing. That was one of my 
favorite interviews, because I grew 
up standing in line to watch him 
sing, and now I get to sit there on 
a one-to-one basis and ask him 
questions—it was a hoot. 

LHJ: Who was your biggest bomb? 
Larry: Robert Mitchum, I think. 





Onassis a couple of 
times, but she never 
did it. And I guess 
Princess Diana—and, 
actually, O.J. I want 
to do Castro before 
he dies. There’s no 
other world leader 


% who fascinates 
Wie 


Oy em tT 
on Larry 
King Live 


me—and I’ve 
interviewed a 
lot of world | 
leaders; I’ve @ 
interviewed all the 
presidents. Oh, yeah, 
if I could find J.D. 
Salinger. 
LHJ: Have you ever 
taken an instant dis- 
like to somebody? 
Larry: Yes. Lisa Sli- 
wa. She’s a perfectly 
nice lady—she was the | 
head of the Guardian | 
Angels—but she just 
She 
wanted to castrate all 
people accused of 
rape. I said, “Aca 
cused! What if they didn’t | 
do it?” She said, “Bah, most people 
who are accused did it.” She just 
rubbed me the wrong way, drove 
me up a tree. 
LHJ: Who’s the biggest ego you’ve 
ever encountered? 
Larry: Well, you know, Milton 
Berle has an enormously healthy 
feeling about himself. 
LHJ: And the most modest? } 
Larry: Eleanor Roosevelt. And Jim}, 
Henson was very modest. James}. 
Garner. Great talent, and he doesn’t} 
throw it at you. And Audrey Hep-| 
burn. Was she neat! An angel of, 
modesty. 
LHJ: Have any of your (continued) 


Celebrating his tenth 
year on CNN, Larry King 
has chatted up nearly 
eight thousand guests. 
Now LH] turns the tables 
on the talk-show champ. 
By Diana McLellan 


drove me nuts. 


And I like him as a guy, but he 
drove me nuts. He gave me one- 
word answers. The old rule in inter- 
viewing is that if you ask a question 
that begins with “Why?” it can’t be 
answered in one word. Except for 
Robert Mitchum. I asked him a 
question that began with “Why” 
and his answer was, “Because.” 
LHJ: So what did you do? Just keep 
talking? 

Larry: I asked him what he had for 
lunch. [Laughs] 

LHJ: Whom do you dream of inter- 
viewing? 

Larry: Someday Id like to do 
the Pope. We tried to get Jackie 
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Read between the signs# 
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Danger: Serious engine damage 
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ot the @6es on at idle try increasing engine 
ee Ro mele Cee melt Bann 
eyelets cere and get your 
feta tre eee Rec 
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Water emer L tie e) 


indicates: Major problem—broken hose or belt 
Danger: Major engine damage 


What to do: If temperature doesnt drop 
after a minute or two, ed the road. Let 
Ptattaecte Gomi Buttet: - Seva roca tae abet 
elcome Tale ie OM BLO) coil) meet ment 
while engine and radiator are hot. If there's 
no problem, continué drivingland get your 
etme ioe <oRTmen mete covet taelaice om 


; traffic, shift car 
Troster ERs argos tartan 
This will help:cool off the*Car. (Note: In hot 
weather, or when climbing a long incline, the temperature 
warning may not indicate a serious problem. Turn off air 
conditioner, turn on heater and open windows to see if 


problem goes away.) 


Warning sign: 


Danger: Dead battery 
What to do: Continue dri 


checked at first convenient stop. 





Call 1-800 AC-DELCO 


to find an independent service retailer 


| Dustin Hoffman. 











who can service your Car! 


Continued 

interviews ever gone on to become 
close friendships? 

but 
Like 
I guess I speak to 


Not really close friends, 
many wonderful acquaintances. 
him maybe once every two months, 
see him when I go to California. We 
have dinner, have laughs... . 

Do you enjoy being famous? 


| What are the pros and cons? 


The cons, they go with the 
territory. You get on an airplane, and 


everybody knows you. I’m standing 
at the Wailing Wall in Israel, and an 
old rabbi looks up and says, “What’s 
with Perot?” [Laughs] What it does 
take away, though, is the things I 
stull like to do. 


I’m still a street guy; 


I like to go to ball games and sit in 


ome of the talk-show 
host’s most illuminating, 
entertaining and surpris- 
ing sound bites from re- 
cent years: 


How do you handle the 
tabloids? 

I sued two... but I have 
to admit that I’m, like, a total tabloid 
junkie. And I’m, like, such a hypocrite 
that | would go out and say, “The 
tabloids this and that,” ’cause, like, 
I’m there every Monday morning read- 
ing about everybody else! 


You were writing poetry when 

you were a kid? 
| was. During a period 
from the time | was seven and a half 
until | was almost thirteen, | was a 
mute. | didn’t speak. And | read poet- 
ry, and | memorized it. | had been 
raped when | was seven, and | was 
coerced into telling the family the 
name of my rapist, who was my moth- 
er’s boyfriend. They put him in jail. He 
was released after one day. And about 
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the crowd. I like to go to the mo 
I don’t mind standing in line ¥ 
ing to buy the ticket. Now, you 
there, and the manager will e 
‘Come this way!’ 
the pluses, you get a good table] 
On the other handy 


out and say, 


restaurant. 
private life. 
Larry, you’ve been married : 
engaged several times. In genef 
how do you feel about women? 
I love women! I’m a co 

ted heterosexual! Never had a ho 
sexual relationship. Marlon Brand 
the only man who ever kissed me 
the lips! And someone asked q 
‘What was it like?’ I said, ‘Well 
keep thinking about him.’ [Laught 


Diana McLellan is a contributing edi 
of Ladies’ Home Fournal. | 
{ 


three days fater, the police came } 
and said that he had been found dez 
And the guy said, “And it seems hip 
was kicked to death.” Weil, | thous , 
my voice killed him. My seven-and 
half-year-old logic told me that 
voice killed him. 


" 
\ 
What brought you and Jacky 
Onassis together? 

It really was whi 
my husband was shot. All the pub 
knew were the funny remarks th 
he made like, “Honey, | forgot 
duck.” But, in truth, we really didi 
know whether he would make it 
not. Somehow she was aware, é 
she wrote me a very sweet, very 6 
sitive letter which | needed very a by 13 
at that time. Then when we caf 
home from the hospital back to 
White House, she wrote me again- 
very, very thoughtful letter. 


i 
] 
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What do you feel about ¢ 
competition, Oprah? The Ricki Laki® 
Do you like competition? 

I like it. I’m far 
competitive than | ever thought | W 
| mean, like, running on the tri 
lots of times. | think I’m not compe 
tive, but if | hear somebody behig) 
me, he doesn’t know that he madew* 
run faster. 





VAY you've got meetings to attend | feo nets 6 ‘ the ae brand eee eo 
errands to run, the:last thing you need iS offer you quality Ro etesnacaie pelaae i 
ar trouble. That's why it makes sense to fey alae 30 product lines. We know you're busy; 
ask for AC-Delco parts. Year after Moree pr why we make parts that never 


\C-Delco has been voted ay A Cc; = DONC require a second thought. 
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‘I'he Three 
CG’s Of Feeling 


New research sug- 
gests that these 
substances hold 
surprising healing 
powers: Garlic may 
reduce the risk of 
heart attack by 
lowering choles- 
terol and blood 
pressure. Some say it may even help 
prevent certain cancers. Eat a clove a 
day or take it in odorless sup- 
plement form. Ginger can ease 
indigestion, alleviate motion 
sickness and stop nausea and 
diarrhea. Drink real ginger ale 
or ginger tea. Ginseng, in limited quan- 
tities, is thought to increase stamina, 
build the immune system and fight 
fatigue. Available in health-food stores. 







Ask The Doctor 


Q: Sometimes my leg twitches 
while I sleep. What’s wrong? 


ou might have restless leg 
syndrome, a harmless con- 

dition that sometimes caus- 
es the leg to jerk involuntarily when 
you're lying or sitting still. No one 
knows what causes this, and doc- 
tors say its more of an annoyance 
than a true disease. Still, it can be 
bothersome for you or your bed 







Head In addition to causing 
headache pain, stress can 
make it difficult to 
concentrate and can even 
impair memory. Can also lead 
to insomnia, depression, panic 


attacks, alcohol abuse and 
chronic overeating. 
Mouth Can result in - 











dry mouth. 
partner. Recommended Ry: Walk- Heart Can increase heart rate, 
ing, doing deep knee bends or disturb heart rhythms, cause 
massaging your legs at bedtime. ined vosesls toiconehicband 
Teter 2, acest edu load flow to the heart 
Severe anxiety has been linked 
One in twenty § to heart-attack risk. 
people have Digestive System Can cause 
nausea, gastritis, stomach 
cramps. May cause diarrhea 
or constipation. 
Muscles Can contract 


muscles, causing pain and 
stiffness. Most affected: lower 
back, neck, knees and hips. 
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Can Stress Make Me Sick 


Yes, say scientists who are studying the physiological effects 





of tension and anxiety. These are spots stress can strike: 








ewltch — 
elief 


wo new prescription skin 












medications have gotten 

the nod from the FDA. 
Zonalon, a topical form of a drug 
used orally as an antidepressant, 
has been approved for treating 
eczema, a chronic skin condition. 
And Derma Smoothe/FS, a 
steroid oil, has been okayed for the 
treatment of scalp psoriasis. Both 
drugs have proven highly effective 


in clinical studies. 


Ears Can cause a ringing noise. 
ee Skin Can exacerbate hives and f 
eczema. Can increase i 
perspiration or cause pale ) 
complexion. 
Respiratory System May 
increase breathing rate and 
result in hyperventilation 
and dizziness. 
Immune System Chronic 
elevated stress hormones can. 
weaken body’s ability to fight 
infection, resulting in less 
resistance to colds, flus and i iB 
possibly more serious diseases. 
Reproductive System Can 
suppress sex hormones and i ee 
lower libido. Can worsen ns 
discomforts of PMS and a 
menopause. 
Caution: These symptoms may! ~~ 
also signal serious illness. Talk 
to your doctor before dismissin| 
any ailment as stress. i 
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HYPO-ALLERGENIC. 
NO IRRITATION. 





“all” free clear’s 


dermatologist-tested formula 
has none of the perfumes 
or dyes that can irritate your 
family’s sensitive skin. And 
with the stain-lifting power 
of “all” you don't have to 
compromise on a bit of clean. 
It's all the clean sensitive 


Skin needs 
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The 9 Money Rules 
For Women 


* t’s vital for all women to be fi- 
nancially secure, but not every- 
one realizes what it takes to 
reach that goal. Fortunately, 
it's not as complicated as you 
might think; in fact, it requires 

many of the same management and 
organizational skills that you use 
daily. Here are five steps that finan- 
cial planners and other money experts 
say are essential for women seeking 


to take charge of their finances now: 


Credit 


Establish credit— 
but use it wise- 
ly. Don’t use 
credit cards to 

buy things you 

can’t afford now. 
That’s how Karen Mihalovich, 
forty-four, of Rohnert Park, 
California, fell into $12,000 
worth of credit disaster. The 


$300 in minimum 


nearly 
monthly payments she was 
making on three bank credit 
cards was going primarily to- 
ward the 19.8 percent interest. 

Wisely, Karen recently turned 
to a not-for-profit consumer 
credit-counseling service that 
is a member of The National 
Foundation for Consumer Cred- 
it. The counselor negotiated 
an agreement with two of the 
banks to stop charging interest, 
so that Karen’s payments would 
go entirely toward reducing the 
principal balance. As a result, 
Karen will make the same min- 
imum payments she was mak- 
ing before, but she’ll pay off 
the balance within five years 
rather than the fifteen years it 


would have taken otherwise. 
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Would you be 
financially secure 
if you were 
suddenly single, 
or had to retire 
early? Here’s what 
to do to become 
fiscally fit. 

By Andrea Rock 


Karen laughs as she offers this 
advice: “If you must have credit 
cards, put them in a bowl of wa- 
ter and stick it in the freezer. Be- 
fore you charge, you’ll have to 
think about using them at least as 
long as it takes for them to de- 
frost. It takes so little time to use 
them and so Jong to pay them off!” 

One way to avoid the tempta- 
tion of abusing credit is to set up 
a savings account in which you 
put aside money each month to- 
ward major expenditures that 
aren’t part of your regular budget, 
such as vacations. 

To get free or low-cost help 
for credit problems, call Con- 
sumer Credit Counseling Services 
at 800-388-2227 for a referral to 


an office near you. 
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maximum = financi¢ 
security, you should ' 
VT Fae AU t-te 
your total. gross i) 
CMU Vali me Nuttall 
fall far short of that goal. The avera: 
Deo Ta Re 
eee Ue Me ee 
eae Me ee eS 
women save a scant 1.5 percent. | 
TTP MEM st mt) 
mem mT mu ene) 
lish an emergency fund large enou; 
to cover at least three months of y0 
regular expenses. Keep that fund ir 
money-market or savings accou 
eM aM Mey ca CTD 
ment risk and can be withdrawn 
any time. The money you save bey 
Pr eM MOM es sty 
me me ee eae 
spending by keeping a check regi 
Tae eM MU ae 
purchase you make for a month. 
up the total in each category—fo) 
clothing, utilities, entertainment— 
re mee ee a i 
fairly painlessly. Taking a lunc 
work rather than eating out, for 
stance, can easily save $25 a week 


SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 





Looking _for safe, 
convenient, effective 
birth control? 
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DISCOVER THE 
BIRTH CONTROL METHOD 
THAT’S PROVEN EFFECTIVE 
BUT WITHOUT THE 
HORMONAL SIDE EFFECTS. 


Of all the birth control methods 
available, only Encare gives you 
the double protection of the 
spermicide doctors recommend 
most... plus a patented, self- 
forming contraceptive foam 
barrier. For protection that’s highly 
effective and hormone free. 

What's more, Encare is both 
convenient and easy to use. Just 
follow package directions 
remembering to insert Encare at 
least 10 minutes before 
intercourse.* Remember too, that 
while Encare isn’t as effective as 
the pill, its protection equals 
vaginal foam when used as 
directed. And, unlike a sponge 
or diaphragm, there’s nothing 
to remove. 

So if now is not the time for you 
to become pregnant, ask about 
Encare. And find out if the 
hormone free birth control system 
is right for you. 


Birth Control 
You Can Trust 


With No 





Now, also available in 18's. 
*Some Encare users experience irritation. 
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THE 5 MONEY RULES FOR WOMEN 


Continued 


Investing 


BECOME AN 
INVESTOR. While 
savings accounts, 
bank certificates of 
deposit and money-market funds or 


accounts are fine parking places for 


cash that you’ll need in the short 
term, the interest income they 
accumulate won’t outpace the 
eroding effects of inflation over 
time. Savings for longer-term goals 
should be invested for growth, 
preferably in the stock market. 
Another good—and less time- 
consuming—way to invest in stocks 


is through mutual funds, which allow 


you to buy shares in a portfolio of 


stocks selected and managed bya} 
professional investment adviser. 
You can learn the basics about 
choosing a fund and tracking its 
performance through personal- 
finance magazines and resources | 
at your public library, such as the | 
publication Morningstar Mutual 
Funds. Victoria Felton-Collins, a j, 
partner at Keller, Coad & Collins, }, 
an Irvine, California, investment 
management firm, recommends 
buying no-load funds, which don't 
charge a sales commission for | 
buying shares. Once you’ve mad 
that initial investment, she adds, 
stick with it. “View it like you 

a sale—when the market is dows, 
stocks are on sale, so it’s the tim) 
to buy, not bail out.” 





Insurance 


Update your 
life insurance. 
“Most of the 
clients I see are 
underinsured, 
especially wom- 
en,” says Robin 
Sherwood, a fi- 
nancial planner 
with WestBrook 
Financial Advis- 
ers, in New Canaan, Connecticut. 
She offers these steps to figuring out 
your insurance needs. 

First, consider how much your 
spouse and dependents would stand 
to lose financially if you were to 
die. If you’re part of a two-income 
household with children, you and 
your husband each need policies 
that would replace your annual sal- 
aries for as long as you would be 
supporting your family. (If you’re an 
at-home mother, your policy should 
cover costs your husband would face 
as a single parent.) You should also 
figure in children’s college expenses, 
plus as much as $50,000 to cover 
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funeral costs and legal expen br 
such as settling your estate. 

Once you’ve established your y wh 
need, you can reduce that ami)" 
by any other income you may} 
ceive, such as your husband’s # "| 
sion, as well as your monetary a ‘ Mola 

Next, determine which type of). 
icy is best for you. If you’re yp 
and raising a family, your neejp!1 
insurance is greatest now; therd™t:, 
a term life insurance policy 1 lien 
most cost-effective choice. Terme The 
cies can’t be cashed in if vous I 
the money, but they pay your 
vivors in full should you die. ¥ 
come in two forms: annual ren nen 
term—in which the premium!) unt 
each year over the life of thell1 
tract—and level term, in whic® 
pay a higher initial premium bi 
that is guaranteed to remain /*\! 
for a set period of time. Sincf« 
miums are typically much low 
women than for men (because* 
en tend to live longer) and irh 
only modestly each year, an 
renewable term policy is th 






for women in most cases, and 
1 term the best for men. 
ever, if you'll need a sig- 
- amount of insurance cover- 
er in life, then a cash value 
-universal, variable or whole- 
your best bet. Cash value 
; carry high premiums, but 
accumulate a monetary value 
u can tap or borrow against 
leath. 

ilums can vary widely, so 
ound for the best deal. Ask 
tes from local agents of large 
To gauge a company’s qual- 
- at ratings guides such as the 


Set up a retirement 

fund for yourself. 

Now is the time to 

plan for retirement. 

“Women’s financial 

needs in retirement will 

r greater than men’s, yet they 

far fewer financial resources 

aw on,” says Marianne A. 

2r, Ph.D., professor of 

ymics and women’s studies 

ita at the University of 

is, in Urbana-Champaign. 

‘st of all, women’s life 

ctancy in the U.S. is seventy- 
years—seven years longer 

j:men’s—so they must 

nulate more savings simply 

cry them through their 

ne. Their earnings are still 

erage only 76 percent of 

5; and so their retirement 

its are smaller, too. And 
women than men have 

| Security coverage. 

he most important step in 

nent planning is to get time 

ng on your side. The earlier 
‘art, the less you have to set 
each month to reach your 
says Roger Gibson, 

ent of Gibson Capital 
gement, a money- 

zement firm in Pittsburgh. 








ones published by Best’s and Stan- 
dard & Poor’s,. which rank carriers 
by grades. A service called Insurance 
Information (800-472-5800) will, for 
a small fee, provide the names of 
the five lowest-cost term policies in 
your area. There are also low-cost, 
reliable providers who sell directly to 
consumers without going through 
agents, such as AMICA (800-234- 


5433) or USAA (800-531-8000). 


Finally, don’t rely entirely on 
employer-provided policies. Sher- 
wood recommends that no more than 
50 percent of your total life insur- 


ance need be met by such a policy. 


For instance, to build a retirement 
nest egg of $200,000 by age sixty- 
five, you'd need to set aside $140 
a month if you started saving at 
age thirty in an account earning 
an average return of 6 percent a 
year. (The compounding interest 
would account for most of the 
total savings.) But if you put off 
saving until age forty, you’d have 
to put away $287 a month; at 
fifty, the figure would rise to $684. 
To get started, look into such 
strategies aS a company-sponsored 
401(k) plan or investing in stocks. 

Once you have a retirement 
account, keep it in your own name. 
Mary Reynolds, of Charlotte, 
North Carolina, learned that 
lesson the hard way. When she 
and her husband divorced twelve 
years ago, she was suddenly aware 
that she had no nest egg of her 
own. Although she was starting 
with nothing, she vowed to build 
her savings within ten years. 

She succeeded. Mary, now fifty- 
three, devoted about 20 percent of 
her $30,000 income to savings to 
achieve her goal, investing in 
mutual funds and individual 
stocks. “Women who say they 
can’t afford to save for retirement 
have it wrong,” Mary says. “They 
can’t afford not to.” @ 


Andrea Rock is a contributing editor 


of Ladies’ Home Fournal. 






































































Upholstery stain? That's okay. 
Because the makers of Resolve™ 
Carpet Cleaner also 
make Resolve Fabric & 
Upholstery Cleaner. So 
it's easy to get out even 
tough stains like coffee 
from upholstered furniture 
and fabrics. 

And Resolve protects 
against resoiling with 
DuPont TEFLONE soil 
& stain repellent. 

So don't sit still for 
upholstery stains, get 
Resolve Fabric & 
Upholstery Cleaner. 


Take away the worry, 
take away the stain. 
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was the first]. When she shared her 
good news with Speaker of the House 
Newt Gingrich, “he asked if I was 
okay,” Waldholtz recalls. He also made 
her life a little easier by creating a small 
annex for her near the House floor, so 
she wouldn’t have to hike the fifteen 
minutes from her main office to vote. 
Waldholtz, thirty-six, is due on 
September 21; though she 

and her husband, Joe, 
thirty-two, who works as a 
volunteer in her office, are 

still ironing out 

their child-care 
arrangements, 

Waldholtz does 


= plan to set up a 
A vote of 


emg 
Demy 


crib in her office and bring the baby 
to work with her whenever she can. 





ix months ago, Rep- “This job gives me a great deal of 
resentative Enid Waldholtz _ flexibility, and my constituents have been 
(R-Utah) announced her preg- very supportive. There’s something about 
nancy. Why is she getting so. a baby that really brings out the best 
much attention? Because she’s only the sec- in people. Congress is seen as so mono- 
ond woman in over twenty years to do so _lithic—I am a reminder of who we are 


{Yvonne Brathwaite Burke (D-California) working for.” —Heather Moors Johnson 


o, it’s not slamming a door in his 
face (no matter how great that 
makes you feel). The best way to 
stop a squabble is to forget about 

reaching a solution. “The content of the fight 
isn’t important,” says Clifford Notarius, Ph.D., 
co-author of We Can Work It Out (Perigee, 
1994). “What matters is that a couple listens to 
and validates each other’s point of view.” 


he’s saying, then suggest you stop the [iuGhG] 
fight, calm down and talk about it later. 


ou’ve tried everything to get your baby to eat her veggies? 
Try again. According to University of Illinois researchers 
Susan Sullivan, Ph.D., and Leann Birch, Ph.D., “babies 
instinctively reject a new food, perhaps because they 
assume that anything new must be harmful.” Their recent 
study found that babies increase their acceptance of a new 
vegetable after it is offered repeatedly. The conclusion: Parents 
should introduce the same vegetable eight to ten separate times—until — 
the child is used to the taste. And how many servings of veggies a 9-17 3-5 ordeal ee 
day should kids be eating? Check the chart. —H.M.]. 5 Oypae@ERNNEYONTANOON ES 0 aii 
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48 3-5 Y, to ¥3.c. EOke” 
veggies or 72 c. 








Recans, dates, raisins and three toasted 
wrains, all in one great crunch of light crispy 
| lakes and crunchy clusters. And if you love 
fiuts even more than fruit, taste the Crunchy 
ecan variety of Post™ Great Grains” Cereal. 


= 










© 1995 Kraft General Foods, Inc 





Lf rhionable 


Q* 
only 4 payments of 22 
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| beautiful bride d 
| by doll designer 
| Tumminio. Acq 
| “Elizabeth’s 19 
Wedding Dr 
|today. This 
porcelain doll 
} warm, brown 
-and comes with® 
__ of-mutton sleey 
scalloped “ber 

collar, and fash 

_ able 1900’s bodice 
struction. 
eee tl 


September afternoon 
in 1900, Elizabeth is a 
young girl of twenty 
taking her vows. But 
to generations to 
come, she will be 
remembered for the 
tradition she inspires: 
her heirloom wed- 
ding gown will be 
handed down to her 
daughter, granddaugh- 
ter, and great grand- 
daughter. Each will alter 
the original gown to be 
stylish for her time, while 
respecting the tradition of 
which she is a part. Sill be assured the oppo 
“Elizabeth’s 1900’s Wedding to acquire the subsequent 
Dress” and its dramatic reappearance . dolls. Unconditionaly guarante 
in the next three genertions is the subject of one full year. A strictly handnumbere 
the From This Day Forward collection of four tion. Exclusively from Ashton-Drake. 


n this lovely 0 | 






- $22.49. Order now and 


THE ASHTON-DRAKE GALLERIES 


® 
Bringing You Dolls of Irresistible Value 





al size of doll is 19” ¢ 





cm), standing. 








THE ASHTON-DRAKE GALLERIES 


Bringing You Dolls of Irresistible Value 


THE ASHTON-DRAKE G chy np GAor DESDE 

ane A pit ‘DRAKE GALLERIES PLEASE RESPOND BY] 
9200 N. Maryland Ave., Niles 5 é 
Illinois 60714-1397 August 31, 1995 





YES, please reserve “Elizabeth’s 1900’s Wedding 
Dress.” Limit one. I NEED SEND NO MONEY NOW 
I understand the first installment will be billed before 
doll shipment 

e 4 EASY PAYMENTS OF $22.49* 

e ONE-YEAR, RISK-FREE GUARANTEE 

¢ SEND NO MONEY NOW 


X na 
Slenature Date 


( ) 





Name (please print clearly Telephone 





Address 





City State Zip 


“Plus $5.94 home-delivery fee and applicable state sales t Please allow € 
to 8 weeks for delivery Canac : 











Bad Fiabits 


You think you have trouble with your 
mother-in-law? Meet Irene. By CLK. Leisure 


*m in trouble again.” 
My 
rolled her big, mas- 


mother-in-law 


caraed eyes and circled 

behind me, letting out 
a long, sarcastic sigh. I could tell it 
Was sarcastic, because she’d never 
talk real trouble with me, not if she 
could help it. “What happened was, 
I lent my diamond ring to Blanche. 
You know, the big solitaire.” 

It had taken us three hours to 
drive down to Irene’s that morning, 
and the baby had cried the whole 
way. He was starved. So I just sat 
still, nursing him in the big plaid 
armchair, listening to Irene. She 
moved in front of me again, patting 





down her champagne-colored hair. 

“Blanche lent me her pearls in re- 
turn. They’re real beauties, too.” 
She chuckled to herself at that one. 
“After a bit, Blanche decided she 
didn’t want the the diamond to be a 
lend; she wanted it to be a trade. 
That suited me to a T.” Her eyes 
glittered. “But last week, Blanche 
found out the ring isn’t real.” Irene 
slapped her thigh. I couldn’t tell 
whether the slap was gleeful or dis- 
appointed. I just kept listening. 

“She sent Harry over to talk to 
me. Boy, that was a blowout. I told 
him, ‘Harry, a trade’s a trade,’ and 
that Iwas keeping the pearls. “But 
the goods weren’t on the up-and-up, 


































Irene!’ was what he said. Wha 
nerve! Anyway, I wouldn’t be tellin 
you this, but if Markie hears abou 
it, he might get upset.” 

“How will Mark hear about it?” J 
asked. I was certainly not about t} 
spill the beans to my husband cor 
cerning his mother’s latest escapade 

“Well, if we eat at the club today 


think Markie will want to.” 

“No, I don’t think he will,”J 
agreed, picturing Blanche’s husba 
Harry, a retired teamster who, evé 
at seventy, was huge and musculd 


feeling uncomfortably like a consp| 
ator. “But I hope you'll try to st) 
friends with Blanche.” Irene star) 
at me. “I mean, you seem to ha 
such a nice relationship.” My mo 
er-in-law waved me away as iJ 
hadn’t understood a word she’d sa 

“Ts that a new outfit? It’s pre 
I stumbled on, as Andy fell ba 
against my arm in a satisfied stup¢ 

“T got it down at the mall.” Irg 
lifted her chin, as if in a challe 
It was from the mall that Mark } 
received that first call a year ago. 

“What possessed you, Mom?” 
asked then, after he’d bailed her o' 

“T have a right to have thing 
she’d answered defiantly. 

“The next time you have to 
something, charge it, and I'll p 
It’s cheaper than hiring a lawyer. } 

She’d gotten off with just a re 
mand from the judge. But t, 
there had been the other calls,§ 
small stuff: a bottle of vitamin} 
jar of jojoba night cream, a cath 
hairspray. (She went twice a wee 
the same beauty parlor. They di 
want to make trouble or embai 
anyone, they said. Couldn’t 
just talk to her?) 

“Walter told me I'd live lil) 
queen when he died,” she had 
us when we'd sat down to dis) 
her finances. She’d shaken an e 
lope full of bonds at Mark. 
stead, I have to clip coupons! 
this damned condo’s a lead w) 
around my neck.” 

“Mom, you’re the one (conti 
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Try new Buffalo 
Wings from 
Shake’N Bake: 
The fun finger food that’s 
perfect for when the family’s 
watching TV or the whole 
gang’s over for a party. 





CAUTION: 


Guests might 
not leave. 





Continued 
who wanted to buy the condo!” 

“Well, your father never explained 
what a drain it would be. The monthly 
charges! And [Il never be able to sell 
it—look at that!” she’d said, gesturing 
out her terrace window. “The beaches 
are washing right out to sea, and all the 
garbage from the city is washing in.” 

“Mom, with the bonds, you have 
enough money to live on, but you 
have to be reasonable. You have to 
watch what you’re spending.” 

“Don’t aggravate yourself, Markie,” 
she’d said, patting me solicitously, as 
if remembering being pregnant in the 
August heat. “We shouldn’t subject 
Pattie to these minor family disagree- 
ments in her condition.” 

“Tt’s not minor. Look at your Mas- 
terCard bill this month. A hundred 
thirteen dollars for a bathing suit? 
Mom, you hate to swim.” 

After Walter died, Irene kept ask- 
ing, Wasn’t there something miss- 
ing? Something that the will didn’t 
mention? But all the important pa- 
pers had been in order, thoughtfully 
rubber-banded together with a letter 
instructing Irene what to do in the 
event he died first. 

Afterward, Mark had organized 
things for her. At least, being an ac- 
countant, he knew something about 
money. But it could have been worse. 

Irene began arranging a potted 
philodendron in a twisting arbor 
along the bookshelves. 

“Okay, we'll go to the Lobster 
Shanty then.” She flicked the last 
vine into place. “Pll reserve. If we get 
there before twelve-fifteen, we can 
get the $7.95 luncheon.” She went 
into the kitchen to make the call. 

Andy lay against me. I stroked his 
cheek and looked around. Porcelain 
figurines, little cachepots of potpour- 
ri, polished brass reflected in buffed 
wooden tables. Everywhere you 
looked there was something nice, 
tastefully arranged. As my eyes wan- 
dered, I felt pleasantly relaxed—until 
I saw it. On the coffee table, peeking 
out from a cascade of ivy, was the 
small, green-marble Buddha that my 
father had given me when I graduated 


from high school. I knew it had 
missing, but, with the new bal 
hadn’t made the time to look fo1 
thought maybe Mark had just f 
away in a drawer. But there it 
fat and smooth, sitting amids 
clutch of crenulated leaves. 
“Do you think Markie’s o: 
way?” Irene called, coming in 
the kitchen. “We'll be late.” 
“Mark will be here any min 
turned to glance at her. My fad 
hot. “He just went to pick up 
scription. It’s so much cheaper 
here.” I paused, then said, “ 
trying to save money. Thing 
been a little tight lately.” 
» But Irene didn’t seem to hez 
part. “A prescription? What’s w 
“Nothing. The baby’s got a 
tion. Somehow it got into m 
so we both have to take some 
“Oh, well, you ought to stopfl 
ing anyway. Babies get dependa 
it, don’t they? Better to break ff 
a bad habit early.” 
“Break him?” I could hear N 
the door. “But it’s not a bad @ 
I put Andy over my shoulde 
like some habits.” 

























ee he. Lobster 
was jammed, 
= went in firgy- 
eee very blond) 
bold, bouffanted redheads node! 
she passed. Irene knew everdi), 
real queen bee. Mark turnd 
took my hand. I gave him Wi | 
screwball grimace. 1| 

“We won't stay long.” He 
hand a squeeze. 

As soon as we sat down} 
groaned, “Oh, no!” 

A muscular hand the wi 
good-sized flounder appeare 
table next to me. I looked u) 
big, grizzled head. Harry. 

“Hello, everyone.” 

“Hi, Harry.” Mark and 
up at him. Irene planted hae 
hind her menu. 

“You here with Blanche?” ¢ 
I turned as he nodded. |lé 
was a few tables behind uss! 
stone-faced. I smiled. Sh ¢ “ 
smile back. (int 









How'lo Kee 
Your Pet From Living 
Like s\n /Animal. 


/hen Pet Odors Become A Pet Peeve, Here’ S How To Get Rid Of Them With Clorox’ Bleach. 




































Travel gets pets so excited, the poor 
things just can't contain 


EB eryone knows how 
easily smells here spread 










themselves. So its a good all over the house. 


idea to wipe down Fortunately, getting rid 


of litter box odors 





pet carriers inside 





and out with the Clorox 


a Bleach Cleaning Solution 


 below*) at final destinations. 


IS AS CAS) AS 
washing your 
cats empty 

litter box with 


agey beds the Clorox Bleach 





q ; y aa 

Bereate Cleaning Solution: 
ne y 
6 ou ll be happy to know |) 
fone ; nu Il be happy to know || 


. .. hat using Clorox 
itating household odors. sal Usa Cort 


Bleach ts always 


Bleach 


=e 






tits easy to take care of. Just 
gw Rover's pillow cover and 
mket in the wash with a little 
rox Bleach, then dry. Hey, it'll 
ell better than it has in a dogs 
age. Follow 
directions 


an environmen- 





¢, fally sound choice. 
DO vv s because after 
its work is done, Clorox 


3leach breaks down to little more | 






than salt and water. 


on bottle 





uel sieeran Cleaning Solution 














Most dogs are just drooling 
a get their mouths on another 
toy. Which ts fine. But 

after a while, 


« Mix 3/4 cup Regular Clorox Bleach with 

one gallon of water. 

- Rinse items first with water. Then apply 
Clorox Bleach Cleaning Solution and let 

all those stand for 5 minutes. Rinse well and let dry. 


toys can ; 
Limited space? - 





start to make & 
even the tidiest home Try our handy 
b I like, well, dogbreath. Eliminate bothersome odors by giving your dog’s toys 
e-minute soak in the Clorox Bleach Cleaning Solution* once a week. 


The Easy Solution For A Healthy Home. 


quant size bottle. 
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BAD HABITS 
Cinuee 

“What are you kids up to?” 

“Oh, not much. Just down for the 
day,” said Mark. 
Nice 
He cleared his throat. 


“Yeah, well, that’s nice. 
weather.” 
“Uh, Mark, do you mind if I speak 
to you for a minute?” 

“Oh, come on, Harry. We’re in 
the middle of lunch,” whined Irene. 

Harry looked around at the empty 
paper placemats, as if trying to dis- 
cover something. “This won’t take a 
second. I just need a little advice.” 

“For chrissakes, Harry, give 
the kid a break. A junior vice presi- 
dent doesn’t give 
investment advice 
on Sundays.” 

“Its okay, Mom.” 
Mark got up. Irene gazed into space, 
fanning her face with her menu as the 
two men walked away. 

By the time Mark came 


back, we’d been served. 


had an earful. 

The baby was asleep. We ate 
slowly, without speaking. Mark cut 
his fish into four squares, pushed 
some potato onto one quarter and 
swallowed it. When he’d finished, he 
signaled for the check. 

Back in Irene’s apartment, Mark 
sat down heavily in the big plaid 
armchair. Irene immediately moved 
behind him, out of range. 

“Mom,” Mark began. Irene didn’t 
move, and Mark didn’t turn around. 
“Mom, Harry told me you’ve been 
borrowing money from him and 
then gambling it away.” 

“Gambling it away? I beg your 
pardon! I’ve been putting it in the 
stock market.” 

“Yeah. Buying stock options. 
That’s as bad as going to the track, 
or playing numbers.” 

“Oh, come on. It’s completely 
respectable.” Irene came forward, 
just making it into Mark’s peripher- 
al vision. 

“Yes, there are a jillion ways to lose 
money respectably. It seems you’ve 
lost quite a bit. Fifteen thousand 
was the figure Harry mentioned.” 


“Oh, he’s full of hot air. Harry 
just wants to keep an eye on me, so 
he makes a mountain out of a mole- 
hill. There’s nothing to worry about, 
believe me. Nothing.” Irene stood in 
front of Mark now, smoothing her 
chiffon shirttails down over her hips. 

“You sull friends with Blanche?” 
Mark asked. 

“Of course.” 

I stared at her, then added, “Ex- 
cept for the jewelry.” 

Irene turned toward me slowly. 
“That’s just a game, honey. I thought 
you understood that.” There was a 
caress in her voice as if she were 
speaking to a small child. My in- 


On [rene’s coffee table, peeking out 





from the ivy, was the green marble 
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He gave me a look, and I knew he’d 





sides went as cold as marble. 

“Listen, Mom,” Mark’s voice 
sounded weary. “You’re lucky. You 
have a lot of people looking out for 
you. But there’s a limit. We can’t 
cover for you anymore. Harry tells 
me he can’t, either.” 

“Oh, Harry’s got you all pumped 
up about nothing.” 

“Its not nothing, Mom. You could 
wind up in prison.” 

“But ve been doing well. Wait tll 
you see my charge bill this month.” 

“That’s another thing we’ve want- 
ed to discuss,” I said, standing up. 
“We can’t pay your bills anymore.” 

“Oh, yes?” Irene put her hand on 
her hip and looked at me. “Markie, 
would you come in here for a sec- 
ond? I just want to show you some- 
thing.” Irene eyed me pointedly. 

“Pll be right back.” Mark stroked 
my shoulder as he passed behind 
me. “Then we'll go.” 

As Mark closed the bedroom door, 
I picked up Andy, and he nuzzled 
into me. I hugged him close and in 
one motion plucked my Buddha 
out of its cage of twisted leaves and 
dropped it into my purse. 

After a few minutes, the door 





q 
| 
| 
opened, and Irene came out witht 
satisfied smile on her face. Sh 
didn’t look at me. I brought Anc 
into the bathroom to change hi 
Then I heard Mark back in the li 
ing room, telling Irene we’d dri 























down again in a week or so. 


n the turnpike, An 
sat staring out t 
window, temporar 
content. 

“She’s really on a tear,” I said. 

“Yeah.” 

“What did she show you in 
bedroom?” I asked. 

“Her bills. She really has be 
good—they were v 
reasonable.” 

“So we’re payik 


them,” I sighed. 

“Don’t worry. I told her this 
the last time.” He reached over 
put his hand on my thigh, movi 
in a comforting circle. 

We'd had this discussion be 
The sun burned through the 
dow, drying my lips. I reached 
my purse for the lipstick I 
bought that morning. 

It took only a few seconds for 
to realize there was no lipstick. 
there was no cool green Buddhaj 
ther. Mark continued to talk. 


said she’s turning over a new le 
I took my hand out of my 
and sat listening to my husband 
“T want to believe her, Pat. 
let her handle things her own cr. 
Maybe Harry really can help.” [0% 
“Yeah, by fitting her with abil 

y 


| 


of cement overshoes.” 







“Come on, he’s really not 
tough. He seems like a sensible 

I laid my hand across my 
band’s. The lipstick had been 
ry, a color that goes nicely Wi 
my pale complexion. Irene ea.“ 
brownish pancake, and always (0! 
on her lips and nails. Red vou 
never suit her. @ 
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DE BETTER By BERTOLL. 
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PE BOOK! 
»‘olli Olive Oil 

) uning 25 delicious 
« ley-saving 
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Gi Bertolli, Italy’s best-selling, best-loved olive oil, 
could bring out the true, subtle flavors of such delicious foods IF YOU WANT IT To BE BETTER, 
IT BETTER BE BERTOLLI. 


as Insalata di Noci Ciccati. 

Of course foods like this are appreciated not only in Italy, 
where Bertolli has been made for over 125 years, but here, 
where families like yours have made it the best-loved olive oil 
in America today. 


Bertolli Insalata di Noci Ciccati 

3 Tbsp. Bertolli Extra Virgin Olive Oil 1/2 cup thin strips yellow or orange 

2 Tbsp. chopped California Walnuts b 

| Tbsp. mild red wine vinegar (or fresh 
lemon juice) 

Freshly ground black pepper to taste 

6 cups torn mixed salad greens 
(select at least 3: arugula, curly 
endive, radicchio, romaine) 





heat just until walnuts are warm. Rem ove fi 
lemon juice, salt and pepper 

2. Combine the salad greens with the bell p 
a salad bowl. Add the walnut dressing and t Vip 
among four plates. Optional, using a vegetabl LLHODED Af) IVE aN 
Parmigiano-Reggiano over each salad. Garnish witt 00% Pure & Ny wor EOL 
Serves 4  PRUITY 









































ccording to the Fede 
Communications 
Commission (FCC), 
record numbers of 
consumers are 
complaining that their long- 
distance phone company has bea 
changed without their consent. 
called “telephone slamming,” a 
it’s on the rise. 

Slamming occurs when an 
unscrupulous phone company 
places an order for a change in 
phone service without your consfiy 

Consumers can inadvertently, 








ore and more consumers ae. [a The comfort of 
are switching to 100- Bese are 
percent-cotton sheets P PARE RT 
from cotton-polyester * MCT Tel) 4 
blends,” says Ira Livingston, = 
senior vice president of marketing 
for Cotton Incorporated. No 
wonder: 100 percent cotton feels 
much silkier, breathes better and 
/asts—at least ten years. 

‘Though not all all-cotton 


Egyptian Pima Percale 


Cotton 
Type 





sheets are created equal (see 
chart), rest assured that a $30 
nondesigner Pima cotton sheet 
with a 250 thread count 
(number of threads per square 
inch) is the same high quality as 
a designer-label, 250-thread 
count Pima sheet for $50. 
—Susan Robinson 


contest entry 
form or cash 
a check from 
a competing 
phone 
company and 
ignore the fine 
print that says 
they agree to 


Don't Get Taken For A Ride 0: 


f your car goes in for a routine oil change and company to “freeze” your lone: | . 
comes out with a tong list of problems, how can distance service so changes ca} 
you make sure you’re not getting ripped off? 
Build a relationship with a recommended, 
independent local mechanic who can get to know 
5 F have your local phone company, 4. 
you and your car. Ask questions until you h ig 
understand the procedure, and tell the mechanic switch you back at no charge, il 
you want the defective parts returned (so you know file a complaint. Write: FCC, Inf¢ 
you’re getting what you paid for). Request a written = Complaints, Common Carrier Buse 
estimate before the work is done, and keep all Mail Stop Code 1600A2, Washi} 
receipts (dated) for future reference. —Diane Pearl D.C. 20554. —Elaine Pappas-Cal 
| 





200-300 200-250 180-200 


Thread 





$50—$135 $30-$50 $20-$26 


(queen)| Count 


Cost 











be made without your written 
permission. lf you get slammed) } 





Monthly Employee Contributios 
for Family Coverage in ( 
, HMO ° ‘ 5 10 Conventional and HMO plans | a 
since members pay just $5 to $ == 1992 = 1993 amig¢ f/] 


of the future. rs eee according to a_ per doctor’s visit, the plan is ideal for 14) 
new survey by KPMG Peat Marwick, a employees with kids, because children get vow 
benefits consulting firm, it's usually more sick often. “And,: since HMOs are pre- gg 104 t | 
expensive for employees to jon an HMO paid by the company,” says White, “they st 
than a conventional plan (see chart, right). have a financial incentive to keep people 

; So. when tier worth it? Accord- well, which means top medical coverage, 

“ing to Donald White, spokesperson for specifically for prevention and wellness.” 
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the Group Health at sociation of America, —Karyn J. DH lertaaert 


yi E: KPMG SURVEYS OF EMPLOYER-SPONSORED HEALTH BENEFITS, 1994; 1993; 1992 
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‘as an angel, warm as the . sun and playful as a 4 
she’s “Shannon, the Shamrock Fairy,” a daz:ling new \ 


ure to bring you love, joy and good fortune. 


icky Fairy in Fine Bisque Porcelain 
yon” is simply the perfect pixie. Master 

kers handcraft her in fine imported bisque 

in, flawlessly sculpting her pouty lips and 

| fairy ears. They surround her ta 

Jeyes with real lashes 

ad-paint each tiny freckle, 


agernail, even each toenail ‘ 
a bare feet. 


s” fiery red tresses are twisted into a snalet> . <: ae ~~ 
a: And her gown is truly magical! With gossamer wings 
rher aloft, and magic wand in hand, she is absolutely 
ting. 


agical Collector’s Opportunity 


veasury Collection™ masterpiece bears the artist’s 
te and is individually hand-numbered. Premiere 

§ from Paradise Galleries are treasured for crafts- 

9, quality and fine detail. With only 100 firing 

raft this limited edition of “Shannon,” we 

ato commission this 


} ed fairy today! 


‘anteed 
‘chant 

te not enchanted with 
) on,” we will gladly buy 

| ¢for full purchase price 

: 2 within 100 days - no 

| MS, no questions asked! _ 
} 

jailer than actual size 

4 | Shannon” comes complete; 
| wand, numbered B 
| eof Authenticity, display #“g 





RB adise Galleries” 


rane | Suite 510, 8070 La Jolla Shores 
-* = {aJolla, CA 92037-3230 
- © 1994 Paradise Galleries, Inc. 


exquisite collector's b xe 


bannon 


iF hamrock Bagge: 
| ¥ Patricia Rose 
) Premiere 1 
ced to 100 Firing 





Name (please print) 


Address 
4S! Please enter my 1 ati 
b and individually ne colle 
vine bisque porcelain. 


=e oa 7 


gand handling and any applicable sales tax (CA onl 
plus $19.98 shipping (in Canadian finds). Please al 
All orders subject to acceptance 


m send no money now. | will be billed for mydoll in two 
rents of $ 19. ae - the first due-before shipment. 











Before Their Time 





Today, infants born in the twenty-third week off 


pregnancy can survive. But what kind of lite 


will they—and their families—have? By Sharman Steir 
| 


PW on her sunny Chicago apart- 
ment, Ellen Baren-Skowron- 
ski is feeding raisins to her 
son, one by one. 

“Chew, Leon, chew,” she tells the 
five-year-old. Lying on a pillow at the 
center of a living room crowded with 
toys, Leon smiles hugely at his moth- 
er and two-year-old sister, Phoebe. 

Leon, 
pound and a half at birth, was born 


who weighed about a 
at Evanston Hospital, in Illinois, 
twenty-four weeks into his mother’s 
pregnancy. Due November 16, 
1990, he was born July 27. The 
doctor who delivered Leon held him 
in one hand. 

Now, five years later, wide-eyed 
and sweet-tempered, fair-haired 
Leon is just twenty-six pounds, 
about the weight of an 
average two-year- 
old. He 
walk, talk, sit up 
He can hardly 
He has cerebral pal- 


cannot 


or stand 
hear. 
sy—moderate in his arms, 
severe in his legs. He is 
brain-damaged. It takes 
him nearly forty- 
minutes to 
food at 


five 
CT (| 
PET Amr ed 

| for severely 
handicapped 
Leon, aged five, 


chew his 
each meal. 

“He can’t hug 
me, even though I 
know in his mind 
he would like to,” 
says Baren-Skowronski, 
thirty-six, a dark-haired, 
outspoken woman who 
waitresses nights at Sec- 
ond City Theater. “He 
can’t even kiss me. He 


has never said ‘Mom.’ When he’s 
hungry, he can’t tell me what he 
wants to eat. At five years old, he 
should be able to say, ‘Mom, I want 
a peanut butter sandwich.’ ” 

Born at the very threshold of via- 
bility, Leon would probably have 
died at birth just a few years ago. 
Now, armed with new medical tech- 
nology, doctors can save preterm 
babies as early as twenty-three 
weeks gestation (normal gestation is 
thirty-nine to forty weeks). As many 
as 29,000 infants are born severely 
premature—more than three months 
before term—each year. 


Unfortunately, doctors still cannot 


| 


predict with certainty which of thes}) 
premature children will turn inty) 
healthy “miracle babies” and whiclll 
will live handicapped lives. What #9 
certain is that the younger an}) 
smaller the babies, the greater th) 
possibility of severe disability an}) 
death. Leon was born in the sq} 
called “gray zone,” between twentyy 
three and twenty-six weeks—a stag } 
at which infants are likely to survivg 

but possibly with impairment. H 

was the size and weight of about s/ 




















With the abily) 
to save ever-tini 


challenge Solomoa 
Parents who had 


to tiny Leon, Bar 
Skowronski 
doctors told her the s 
vival rate for prematfe 
children born at t 
hospital was 80 perc 
So when they asl 
her and her (continga 
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ow how much you care with 
‘Premium Bran Flakes. iy 2 
-mium, because Post has Pr .\\ 
ecial blend of high-fiber wheat ys 
nd whole grain wheat. 
d every big, crispy flake is 

oasted, for a taste that’s even 

lelicious. 
'y, he’s not just any guy. So don’t 

ve him any bran flakes. 





Premium Bran Flakes. 
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BEFORE THEIR TIME 
Continued 
husband if they would like them to 
do everything they could to save him, 
the couple said yes. But Baren- 
Skowronski claims they never clearly 
explained the potential for severe dis- 
abilities. If they had, she says, she 
and her husband probably would have 
decided to let him go. “They didn’t 
have any business saving Leon,” she 
says, her tone alternating between 
sadness and anger. “The doctors say 
they care for humanity, but they’re 
not here taking care of him now.” 
Helen Harrison, author of The Pre- 
mature Baby Book (St. Martin’s Press, 


Despite the ; 


HET oe 
1983), whose severely dis- 
abled nineteen-year-old son 
was born prematurely, fre- Pee 
quently hears from parents 
around the country who 
claim their physicians did not give 
them the opportunity to have a say 
about their baby’s future. “So many 
of these babies are savable [but live] 
lives of incredible handicap and im- 
pairment,” Harrison says. 

Much of what happens—whether 
the parents’ wishes are honored and 
what doctors do after the birth of a 
premature child—depends largely on 
the policies of the individual doctors 
and hospitals. No laws have been 
passed to address the issue of pre- 
mature infants. While state laws give 
parents the right to make decisions 
affecting their children, another party 


eT rE CLL (| 
says Leon “has 


PNM Cem LG 
perspective” 


can contest the choice in court if he 
or she believes it’s not in the child’s 
best interest. 

A recent Michigan case brought 
the question of parental-infant rights 
into sharp focus. Gregory Messenger, 
an East Lansing dermatologist, re- 
quested that doctors take no action to 
save his twenty-five-week-old son after 
birth. Before the boy, weighing one 
pound eleven ounces, was born, a 
neonatologist had informed Messen- 
ger and his wife, Traci, that the baby’s 
prospects were doubtful (there was a 
30 to 50 percent chance of survival). 

But after delivery, a physician’s 
assistant placed the infant on a 


respirator. Messenger 
disconnected the ma- 
chine, and his wife held 
the infant until he died. 

Doctors and nurses did 

nothing to stop him. 

The local prosecutor 

brought  involuntary- 

manslaughter charges 
against Messenger. He 
was acquitted. 

The controversial case 
was closely watched by 
neonatologists and ethicists. 
Society’s devotion to the 
sanctity of life demands that 
the child—a person, even 
when handicapped—has a 
right to life. A great ethical divide 
occurs once the baby leaves the 
womb, say some medical ethicists. 

It is the parents, however, who 
must live with the consequences of 
medical intervention. Says Frank 
Reynolds, Gregory Messenger’s at- 
torney: “The important issue here is 
parental rights. These parents made 
a medical decision that was within 
their rights to make. They did not 
want to prolong their child’s death. 
Their concern was to provide care 
and comfort and to bond with the 
baby until he died.” 

But prosecutor Donald Martin says 


Ellen 



































Messenger made his decision with- 
out waiting for standard medical 
tests on the baby, which determine, 
among other things, how well oxy- 
gen is being processed through the 
blood. “What information did the 
good doctor-father have to justify his 
acuons that whatever he was doing 
was in the best interest of his child?” 
Martin asks. 

Despite the criticism, the two 
week, emotional trial seems to hav 
established that parents have a righ 
to be involved in decisions abou 
the care of premature infants. Say 
John Lantos, M.D., a pediatricia 
and ethicist at the University o 
> Chicago, “This i 
the beginning of th 
pendulum swingin 





to parental 
authority over decision-making.” 

Baren-Skowronski has had plen 
of time to think about the dec 
sion—however uninformed—she a 
her husband, Mike, made to sa 
Leon. That they love him devoted] 
there is no doubt. But they also a 
onize over their ability to care fe 
Leon as he grows up. Soon they w 
have to move from their secon 
floor apartment to something mo 
wheelchair-accessible. 

Mike, a tall, burly man, insi 
that Ellen immediately fell in lo 
with the baby and could not bear 
think of not performing treatme 
and that his impulse was to supp 
her. But he is frank about how di 
cult life has become. Other men 
has met through support groups a 
complain, he says, and many end 














































walking out on their wives, ov 
whelmed by this kind of fatherho 
“The fun is no longer there. Th 
Wives are always going, going, 
ing with the child.” 

In addition to the stress a pre 
ture infant adds to a couple’s | 
the financial strain is enormous. B 
Cross and Blue Shield of Illin 
estimates that doctor and hosp 
costs for a premature infant are mj 
times more expensive (continu 








BEFORE THEIR TIME 
Continued 
than those for a normal delivery. Doc- 
tors’ fees start at $1,200 for the first 
day, compared to $200 a day for nor- 
mal births. (The Baren-Skowronskis 
have been lucky; Ellen estimates that 
caring for Leon over the past five 
years has cost between $800,000 and 
$1 million, but insur- 
ance has covered most 
of it.) 

Despite this, some 
parents will pay any 


4 
: 
2 


price—emotional or 
financial—to 
their child a chance 
at life. Karen and 
Dwain Johnson, of 
Olympia Fields, Ilh- 
nois, had a baby girl 
three months before 
term last September. 
Born weighing one 
pound six ounces, 
the infant appeared 
to be doing well 
from the start, and 
the couple 
considered letting her 
die, despite her ex- 
treme prematurity 
and the risks ahead. 
“If she could be 
healthy and normal, 
we wanted her to 
live,” says Karen, 
thirty-three, an ac- 
countant. Today, the 
baby is cooing and 
playing. Doctors say 
they are pleased with 
her progress. 

Physicians who fa- 
vor saving premature 
infants with a chance 
for survival say they 
can’t predict how well a child will do. 
Says Sheldon Korones, M.D., profes- 
sor of pediatrics at the University of 
Tennessee College of Medicine, in 
Memphis, “I opt for support. I can’t 
go by parents’ fears of outcomes. If 
they ask me to let the baby die and 
the baby is responding to treatment, 
I'll tell them, “This is murder.’ ” 

Yet many of the severely premature 


give 


never 
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infants being saved face a risky fu- 
ture. In the hospital, some suffer 
brain bleeds (a common neurological 
abnormality in highly premature in- 
fants that often leads to mental 
retardation), seizures and difficulty 
in breathing and swallowing. Some 
require painful operations, and after- 
ward, they often suffer cerebral 
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palsy, mental retardation, respiratory 
problems, deafness and blindness. 
Joanne Bregman, Ph.D., a develop- 
mental psychologist at Evanston Hos- 
pital, says most studies of neonatology 
units in hospitals across the country 
show that between 15 and 20 percent 
of infants born between twenty-four 
and twenty-six weeks gestation are 
severely disabled, and about half of 
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them exhibit a wide range of lea 
disabilities. In a 1994 study publis 
in The New England fourna, 
Medicine, researchers studied 68 | 
dren born seven to thirteen y 
ago whose birth weight was less » 
one pound ten ounces. They fo 
that the children had a greatly 
creased chance of mental retarda 
cerebral palsy an 
vere vision probl 
and were below 
age in cognitive 
ty, psychomotor 
and academic ach 
ment. Says 
Harrison, “The 
interest of the 
may not always 
saving the child 
child is going t 
fer a lifetime of 
and hospitalizati 
Many infants 
a poor chanc 
healthy surviv 
being allowed t 
quietly in hos] 
throughout the 
try. At Univers’ 
Chicago Hosp 
some three hull® 
premature b 
weighing less 
three pound 
born every 
About twice a 
there are paren 
doctors who ¢ 
to stop treating 
Most of the 
est and sickest 
die quickly i} ) 
case—70 to 8 
cent of them ° 
the first forty 
hours. For the r 
ing 20 percent, doctors and yf 
usually reach an agreement wv 
much trouble, says John Lantos 
contrary to the impression left 
most controversial cases, like 
the Messengers, most decisi 
stop treatment are initiated b 
tors, not parents, he says. 
When parents resist stoppin; 
ment and ask for more time, ¢ 


ing is held with additional family 
bers and hospital staff. 
is a consensus to let the baby 


Sometimes a third 


ed, but eventually treatment is 


ed, Lantos says. 


onatologists say that parents with 
formal education choose to stop 
nent more frequently than those 


less education, 


meeting 1s 


without professional experience with work, 


Usually newborns—who requested that doc- were told 


tors stop feeding and treating his they're dealing 


Ellen 


bers well the 


daughter, born at twenty-eight weeks. 
He was concerned about the child’s 
With doctors 
child 


thrive, the hospital went to court for 


brain development. 


convinced that the would Leon. 


permission to treat the child against She has 





ibly because they 
setter informed 
t possible prob- 
Elaine Farrell, 
, a neonatologist 
ranston Hospital, 
sarents have high 
stations for their 
ren, and when 
hild’s outcome is 
, they generally 
to stop treatment. 
the families say, 
‘'t do this, don’t 
» save them,’ I 
yrt that—in ex- 
> cases of pre- 
irity (infants 
‘en twenty-three 
wenty-four weeks 
says Farrell. “I 
1at, for them, it 
right decision.” 
ese cases, Far- 
ays, the nurses 
make the baby 
ortable. They 
) the infant in a 
>t, put a hat on 
il give it to the 
is to hold. “We 
}irage them to 
| pictures, and 
} the baby dies, 
sive them the 
) Ss wristband,” 





ys. “These me- 


\ 

» Ss are the only ones these par- 
» Te going to have. They grieve, 
ey say good-bye. They made 
mst decision they could. They 
i 
t 


es 


j}3 to make unilateral decisions. 
#1 recalls a father—a doctor 
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# a decision they believed was 
i child’s best interest.” 

tors point out, however, that 
ire Many reasons not to allow 
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the parents’ wishes. The girl did very 
well, she says. 

Farrell could not comment on 
Leon Skowronski’s case, but she says 
Evanston Hospital physicians provide 
parents with abundant information Probably. @ 
about the possible handicaps prema- 
ture children can suffer. “There are a 
lot of angry parents, what with all 


their sorrow and loss and pain and 


e NN 


who don 


They 


“IT remembered 


thought 


that must always be there. 
known what was ahead, 
told me, I probably 


with mn 


Baren-Skowron 
feeling of eupho 


experienced after giving 


thinking of all 


the things a son represents.” 


about that day 
a lot. As she consid- 
ers the hardships 


Leon and her family 


have endured—the 


heart surgery, the 


seizures, the spasms, 
the frustrations—and 
her fears of a future 
of many more mis- 
eries and difficulties, 
Baren-Skowronski 
says she believes her 
son was not intended 
“But he 


helped me put my 


to live. has 
life into perspective,” 
she says. “He has re- 
newed my faith in 
humanity.” 
touched by 
the professionals who 
have dedicated their 
lives to helping hand- 
icapped children like 
Leon. 
Sull, 


wishes she’d been bet- 


She’s par- 
ticularly 


she says she 
ter informed about the 
probability of Leon’s 
“When 
I need- 


handicaps. 

Leon was born, 
ed somebody to say 
there’s a really good 
chance this baby will 
disabled 
and that we'll have to 


be severely 


take care of him for 
the rest of his life.” 


Her words belie the uncertainty 


“Tf IT had 
if they had 


would have de- 


cided to let him go.” 


Sharman Stein 1s a staff writer at The 
Chicago Tribune. 
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BUuT WE CREATED 
FORD WINDSTAR FOR HIM ANYWAY. 


Windstar has standard dual air bags* and 
anti-lock brakes for more confidence when the rain turns 
to snow on the way to Grandmother's house 
Loads of passenger and cargo room to handle all 
those groceries and Jeff's five best buddies 
A wide stance for secure handling around curves and around town 


And a smooth, comfortable ride so you won't have to hear 


quite so many ‘Are we there yets? 
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think 







that’s 








yourself. 





usan Elliott* was 
so worried about 
becoming a vic- 
tim of violent 
crime, she got a 
loaded handgun 
from a friend. 
| Days later, she used it on a would- 

de rapist who had knocked her un- 


>onscious, then dragged her into 





ler car to assault her: Coming to, 
she fumbled under the front seat, 
dulled out the gun she had hid- 
jen there, then rolled over and 
ired at her attacker. 

Once upon a time, Susan won- 
Jered whether she could shoot to 
all, but when the moment came 
he didn’t hesitate. “You do what 
you have to do. I regret that he’s 
) lead, but he isn’t going to hurt me 


> 


inymore—or anyone else,” she says. 
Like Susan, millions of women 
oday—whether or not they’ve been 
‘ictims of crime—believe that safety 
‘esides in the barrel of a gun. The 
National Rifle Association (NRA) 
*stimates that between twelve and 
wenty million women own some 
ype of firearm. And in popular 
culture, images of pistol-packin’ 
vomen who take the law into their 
»wn hands have become crowd- 
leasers: Think of Susan Sarandon 
n Thelma & Louise, or Linda Hamil- 
on in Terminator 2: Ffudgment Day. 
Some other signs of the times: 
sun companies now actively pursue 
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women own guns 
millions of other 
wronge 
this report, and decide for 
By Kathryn Casey 


Read 


women as customers, with 
ads 
“Self- 


more than 


mother-and-child 
bearing slogans like 
protection 1s 
your right . . . it’s your re- 
the 
gun manufacturer, 
LadySmith line, 
narrower grips designed for 


sponsibility.” Smith & Wesson, 
world’s largest 
markets the with 
smaller, 
as does Colt’s 


women’s hands, 


Manufacturing Co. with its Lady 
Colt products. Specialty stores with 
B Safe 


fer weapons as well as gun-friendly 


catchy names like Lady of- 
purses, videos and books. 

And 
wariness about the perceived intru- 


in the wake of national 


siveness of government, citizens 


raising 


including many women—are 
their voices to 
support gun 
ownership as a 


basic freedom. 


women 





Firearm Facts| 


re owning 
Fst: 


9; li 

= 
half of all Americans—and 64 percent 
of women—support a near-total 
ban on handguns. So strong is this 
grassroots sentiment that when 
’ Home Journal ran a Colt ad 
1 July 1992, 


Ladies 


in a regional edition i 


the magazine received ae of 


And in 1993, 
Congress passed the Brady bill— 


protest letters. late 


now a law—a controversial measure 
that requires a waiting period of up 
to five days to run a background 
check before a handgun can be sold. 
The fight 
that legislation 
was spearheaded 
by a 


for 


woman, 





In a-_ recent Sarah Brady, whose 
U.S. News and Approximately 200 husband was seriously 
World Report Re wounded in the 1981 
poll, 75 percent RES assassination attempt 
of the voters on then-President Ron- 
surveyed said Ba ald Reagan. 
they believe eh lle Such are the para- 
the Constitu- lh opahberh aaa iad doxes of the women- 
tion guarantees ve and-guns controversy. 
them the right Tee ead Is it safer to disarm the 
to have a gun. American households robbers, rapists and 
Yet at the re tT killers or to allow wom- 
same time, a en to protect themselves 


recent Harris 
survey found 


that more than 


ATT ay Cw seconds, a 
gun is manufactured 
TMi tla (| 





Should 
women decide whether 


against them? 


to own a (continued) 
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CONTEST 


Winning Photos t From Our 1994 Contest! 





OUGHTA BE IN 
PICTURES! 





Send us a photo that captures the ay a 
your pet as a member of your family... 
and you could win! 


GRAND PRIZE: 


Family home entertainment center from Panasonic, 
including 50” Cinema Vision Wide-Screen Projection TV, 
deluxe camcorder and VCR! 


FIVE FIRST PRIZES: 


$250 worth of Hartz Mountain pet care products. 


TEN SECOND PRIZES: 


Nikon automatic 35mm camera. 


Photo credits (clockwise from upper left): Lisa Herigon, Kathy Kitterman, Sharon Clifford, Lynda Nieman. 





ESA STNG Ie FOSS 


OFFICIAL RULES 1. Entries must be secneaiial by an original cash register een from any Hartz 
Mountain pete with the Ne price circled. Residents of AZ, VT and MD need not send receipt 
b | ) 100% Originality. Decisions of the judges are 

e been published previously “and or 
ted in any way, must not infringe on 
0 priz e substitutions. Prizes are non-transferable 
@ returned. Print your name, address, phone number on 
raph that captures the spirit of your pet as a mem- 
member. Pho € either color or black 
productio Limit one en er family or household 
h and/or use entry in any way, in all media with- 
trant. Sponsor is not responsible for lost, late 
( entries or mail. In event of a tie 
sidents: in event of a tie, duplicate 
an winner) must sign an appropriate 
V oe order VHS Camcorder and 4- 
rth of Hartz Mountain pet care 
ea ori e value $8,250. 4. Winners 
lity and Assignment within 10 days of nott- 
of prize and alternate winner will be 
nts to the use of his/her name, photo 
jt additional compensation. Entry submis- 
n and transfer to the sponsor any and all 
ghts. 5. Entries must be 
of Hartz Mountain and 
Dutors, retailers, agents and 
abo st 12/1/95 and notified by 
e ope t to Hartz Mountain 
y 12/31/95. All nghts, title, 
vhere prohibited. Taxes on 







































the Hartz Mount tain Company. Voic 





yrizes are the sole responsibility vinner. 


SEND ENTRIES TO: HARTZ Contest, BH&G Marketing Services Dept., 750 Third Ave., 
New York, NY 10017. Deadline for entries 10/15/95. 
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UP IN ARMS 
Continued 
































gun—or guns—or should the government limit 
number and type of weapons citizens can possess? 
issue has turned into an ongoing national debate. 


Is it right to bear arms? 
At the heart of the battle is the question of whet 
gun ownership is an inviolable right or a privile 
Anti-gun-control organizations—of which the NRA 
the best-known—passionately and repeatedly invoke 
Second Amendment. They also fight against the B 
law on the grounds that the waiting period for purck 
ing a firearm hinders law-abiding citizens, but not 
criminals. Outlaw guns, goes the argument, and 
outlaws will own guns. 

But gun-control advocates point out that in fact, 1 
first year the Brady law took effect, 41,000 persons 
allowed to own guns (2.5 percent of all gun applica 
were foiled by background checks. As for the Cons 
tional defense, they say our Founding Fathers never 
tended to guarantee a gun in every home. “If guns 
us safe, we’d be the safest nation on earth,” Sarah B: 
says. “But they don’t, and we’re not.” 

The other underlying issue in the fight over gun 
trol is related to the current concern among some 
zens about the government’s use and abuse of po 
While very few Americans share the militia movemé 
paranoia about a government plot for a “New 
Order,” a recent CNN/T7ime magazine poll reveals a 
timent of fear. In that poll,taken in April after the G 
homa City bombing, 52 percent of respondents saic 
government is so powerful that it poses a threat tq 
rights and freedoms of ordinary citizens. 

Like abortion, the gun-control issue has become 
mus test for voters. The NRA—which has becom 
creasingly political as the government has gotten } 
involved in gun control—supports political candi 
who back gun rights. Its influence is evident: A ma; 
of NRA-backed representatives was elected to the 
last November. Part of their agenda is the revers 
President Clinton’s 1994 assault-weapons ban. 

The upcoming Presidential elections will only int 
the focus on guns and increase the debate. “This 
issue that hits home to everybody,” says Becky Cair 
tional president of The League of Women Voters, \ 
backs gun control. “The citizens have asked for 
thing to be done, and if the government and politi 
do not share that concern, we'll see people reflect 
dissatisfaction in the polls.” 

Some candidates have already made their post 
clear. Republican presidential hopeful Phil Gramm } 
at the NRA’s annual convention in May and brage® 
“My eighty-two-year-old momma has a .38 Spe 
and she knows how to use it.” And Tanya Me# 
the chief lobbyist for the NRA and one of its 1 
powerful officials, says, “We are (continued on pa) 
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ROVEN SYSTEM GUARANTEED 
4E FLEA AND TICK CYCLE. 11'S 
ROL PET CARE SYSTE 

othing more 


pets and their 


ut the insidious 
itation and 


annoying can 
n. 

) Hartz’ technology, this cycle can 
dand controlled. The Hartz Control 


jem uses the remarkable active 


hemical ingredient vIGRen™”* 
nsect Growth Regulator \IGR) which 
ielps fight fleas in a scientific and 


}\juaranteed effective way. 
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The simple ABC system works like this 
First bathe your pet with re 
Hartz Control Flea & Tick Conditioning Shampoo. 


kills fleas and ticks on contact and prevents 
-intestation, from hatching flea eggs, for up 
to seven months 


Our exclusive formula kills adult fleas and ticks Me absolutel} 
while cleaning your pet's coat. guarantee the _ Control Pet Care System. 
A weekly treatment If you don’t see a real hae in tlea and tick 


I anes and on 


‘ll retund 


infestath 


1010N In you 


with Hartz Control Flea & Tick Repellent keeps 


insects and pests from infesting your pet. And 30 days, we 


your pet alter 











then for added protection make sure your pet your money. 
is wearing a Hartz 2 in] | For 


Flea & Tick Collar more information 
about flea and tick problems 
and how Hartz Control Pet 
Care System can solve 


them, call our 800 number. 


Control 


Pet Care System™ 


@ Pt 
Fleas and ticks infest Dr 
homes as well as nets J 
So treat your home with “a 
Hartz Control Home Flea : 
& Tick Killer or Home me 


Fogger. One application 
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For more than 50 years. health care providers have prescribed 
Premarin. In fact, today more than 8,000,000 American 
women take Premarin. ie, ou 

fany women know that Premarin may be" prescribed for 
relief of many symptoms of menopause such as hot flashes, 
night sweats, and vaginal dryness. But there are also other 
important reasons doctors and health care providers prescribe 
Premarin. One of those reasons is the prevention of osteopo- 






rosis for women at risk. 


‘be connection between menopause and osteoporosis. 
The brittle bone disease known as osteoporosis affects 
one out of every four women over 50. It usually begins after 
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menopause, when a woman’s body produces very little 
gen. Without estrogen, bones can become fragile, more 
to break. 

It's important to speak to your health care provider 
your risk for osteoporosis to see if Premarin is right for 
Is important because, although you can’t feel yourself 
bone mass, half the bone mass a woman will lose in he 
time she'll lose in the first 3 to 6 years after menopi 
begins. And once bone is lost, it cannot be replaced. 

What’s more, the fractures that can result from thi: 
disease might not happen for many years. Osteopo 


affect 25% of women over 950...at great cost to theirtan 
the health care system and, most impé » their owl 























orosis, so it’s _ breast or uterus, unusual vaginal bleeding, abnormal blood 
clotting. or heart disease. 





nt to consult your health care provider. 





‘trogen replacement therapy like Premarin is clinically While women entering menopause are not likely to 
to help prevent osteoporosis. It is often prescribed as become pregnant, estrogens should not be used during preg- 
a program that includes a calcium-rich diet and nancy because of possible risk to the fetus. 


Eo a . =, ; Ask your health care provider about Premarin. 
umitment to quality. Premarin offers a combination of excellent quality and | | 

n lend of estrogens manufactured 50-year heritage...all for only about 40 cents per day. Ask 

ocess. Wyeth-Ayerst Laboratories, a your doctor or health care provider about Premarin. 

ealth care, goes to great lengths to Premarin. earning your confidence generation after 

n. Of the 30 billion Premarin generation. 
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ffects of aren should be considered. Se gy 
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ire can be side effects with estrogen. One is the possi- 

) developing cancer of the uterus. Be sure to discuss MARIN 
| tyour health care provider. If you've had a hysterec- : 

‘udon't have this risk. 


loorjugated estrogens tablets, USP 


n you ask your doctor whether you're at risk for % 4 
‘0sis, it’s also important to inform him or her about all The appearance of this 0.625 mg tablet isa trademark of 

ating to your personal health and family health his- Wet est a | 
is history should include instances of cancer of the Please see the important information accompanving this ad. 
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BRIEF SUMMARY OF PRESCRIBING INFORMATION FOR THE PATIENT 


PREMARIN’ Brand of conjugated estrogens tablets, USP 
This Summary describes when and how to use estrogens and the risks of estrogen treatment. 


ESTROGEN DRUGS 

Estrogens have several important uses but also some risks. You must decide, with your doctor, whether the 
risks of estrogens are acceptable in view of their benefits. If you decide to start taking estrogens, check with 
your doctor to make sure you are using the lowest possible effective dose. The length of treatment with 
estrogens will depend upon the reason for use. This should also be discussed with your doctor. 


USES OF ESTROGEN 
To reduce menopausal symptoms. Estrogens are hormones produced by the ovaries. The decrease in the 
amount of estrogen that occurs in all women, usually between ages 45 and 55, causes the menopause 
Sometimes the ovaries are removed by an operation, causing “surgical menopause.” When the amount of 
estrogen begins to decrease, some women develop very uncomfortable symptoms, such as feelings of 
warmth in the face, neck, and chest or sudden intense episodes of heat and sweating (‘hot flashes"). The 
use of drugs containing estrogens can help the body adjust to lower estrogen levels 

Most women have none or only mild menopausal symptoms and do not need estrogens. Other women 
may need estrogens for a few months while their bodies adjust to lower estrogen levels. The majority of 
women do not need estrogen replacement for longer than six months for these symptoms 

To prevent brittle bones. After age 40, and especially after menopause, some women develop ostec- 
porosis. This is a thinning of the bones that makes them weaker and more likely to break, often leading to 
fractures of vertebrae, hip, and wrist bones. Taking estrogens after the menopause slows down bone loss 
and may prevent bones from ae Eating foods that are high in calcium (such as milk products) or tak- 
ing calcium supplements (1,000 to 1,500 milligrams per day) and certain types of exercise may also help 
prevent osteoporosis 

Since estrogen use is associated with some risk, its use in the prevention of osteoporosis should be con- 
fined to women who appear to be susceptible to this condition. The following characteristics are often pre- 
sent in women who are likely to develop osteoporosis: white race, thinness, and cigarette smoking 

Women who had their menopause by the surgical removal of their ovaries at a relatively young age are 
good candidates for estrogen replacement therapy to prevent osteoporosis 

To treat certain types of abnormal uterine bleeding due to hormonal imbalance 

To treat atrophic vaginitis (itching, burning, dryness in or around the vagina) 

To treat certain cancers. 


WHEN ESTROGENS SHOULD NOT BE USED 
Estrogens should not be used 

During pregnancy. Although the possibility is fairly small, there is a greater risk of having a child born 
with a birth defect if you take estrogens during pregnancy. A male child may have an increased risk of develop- 
ing abnormalities of the urinary system and sex organs. A female child may have an increased risk of devel- 
oping cancer of the vagina or cervix in her teens or twenties. Estrogen is not effective in preventing miscar- 
riage (abortion) 

if you are breast feeding. Many drugs are excreted in human milk and can be passed on to your baby. 
Therefore, estrogen therapy should be used only when your doctor decides it is clearly necessary. 

If you have had any heart or circulation problems. Estrogen ney should be used only after consulta- 
tion with pe physician and only in recommended doses. Patients with a tendency for abnormal blood clot- 
ting should avoid estrogen use. This includes patients who currently have clots in the leg (thrombophlebitis), 
or any other part of the body (thromboembolic disorder). (See below.) 

If you have had undiagnosed vaginal bleeding. \f you have ever had abnormal bleeding from the vagina 
estrogens should not be used unless you have talked to your physician about this problem. 

If you have had cancer Since estrogens increase the risk of certain cancers, you should not take estro- 
gens if you have ever had cancer of the breast or uterus. In certain situations, your doctor may choose to 
use estrogen in the treatment of breast cancer. 

When they are ineffective. Sometimes women Epa ete Nervous symptoms or depression during 
menopause. There is no evidence that estrogens are effective for such symptoms. You may have heard that 
taking estrogens for long periods (years) after menopause will keep your skin soft and supple and keep you 
feeling young. There is no evidence that this is so and such long-term treatment may carry serious risks 


DANGERS OF ESTROGENS 

Cancer of the uterus. The risk of cancer of the uterus increases the longer estrogens are used and when 
larger doses are taken. One study showed that when estrogens are discontinued, this increased risk of can- 
cer seems to fall off quickly. In another study, the persistence of risk was demonstrated for 10 years after 
Stopping estrogen treatment. Because of this risk, it is important to take the lowest effective dose of estro- 
gen and to take it only as long as you need it. There is a higher risk of cancer of the uterus if you are over- 
weight, diabetic, or have high blood pressure 

{you have had your uterus removed (total hysterectomy), there is no danger of developing cancer of the 
uterus. If you have your uterus, please refer to the section titled “OTHER INFORMATION.” 

Cancer of the breast. The majority of studies have shown no association with the usual doses used for 
estrogen replacement therapy and breast cancer. Some studies have suggested a possible increased inci- 
dence of breast cancer in those women taking estrogens for prolonged periods of time and especially if 
higher doses are used 
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Regular breast examinations by a health professional and self-examination are recommended for women 
receiving estrogen therapy, as they are for all women. 
_ Gallbladder disease. Women who use estrogens after menopause are more likely to develop gallbladde 
disease rea surgery than women who do not use estrogens. 
Abnormal blood clotting. Taking estrogens me increase the risk of blood clots. These clots can cause 

a stroke, heart attack or pure embolus, any of which may be fatal. 
Heart disease. Large doses of estrogen in men have been shown to increase the risk of certain hea 
diseases. This may not necessarily be true in women. In order to avoid the theoretical risk of high doses 
the dose of estrogen you take should not exceed the dose recommended by your doctor. 
Excess calcium in the blood. Taking estrogens may lead to severe hypercalcemia in women with breag 
and/or bone cancer 


SIDE EFFECTS 

In addition to the risks listed above, the following side effects have been reported with estrogen use: 

Nausea, vomiting; pain, cramps, swelling, or tenderness in the abdomen. 

© Yellowing of the skin and/or whites of the eyes. 

© Breast tenderness or enlargement. 

© Enlargement of benign tumors of the uterus. 

© Breakthrough bleeding or spotting. 

© Change in amount of cervical secretion. 

© Vaginal yeast infections. 

© Retention of excess fluid. This may make some conditions worsen, such as asthma, epilepsy, migraine, 
heart disease, or HOY disease. 

 Aspotty darkening of the skin, particularly on the face; reddening of the skin; skin rashes. 

Worsening of porphyria. 

Headache, migraines, dizziness, faintness, or changes in vision (including intolerance to contact lenses) 

© Mental depression 

© Involuntary muscle spasms. 

© Hair loss or abnormal hairiness. 

© Increase or decrease in weight. 

© Changes in sex drive 

© Possible changes in blood sugar. + 


REDUCING RISK OF ESTROGEN USE 
If you decide to take estrogens, you can reduce your risks by carefully monitoring your treatment. 
See your doctor regularly. While you are taking estrogens, it is porate that you visit your doctor 
least once a year for a physical examination. Special attention should be given to blood pressure, breas 
abdomen, and pelvic organs. A Pap smear should be taken and tested at this visit. If members of your fa 
ily have had breast cancer or if you have ever had breast nodules or an abnormal mammogram (breast 
ray), you may need to have more frequent breast examinations. Also be sure to let your doctor know if 
have ever had liver or kidney disease, as this may affect the decision to use estrogen. 
Reevaluate your need for estrogens. You and your doctor should reevaluate your need for estrogens 
least every six months. 
Be alert for signs of trouble. Report these or any other unusual side effects to your doctor immediately: 
Abnormal bleeding from the vagina. 
© Pains in the calves or chest, a sudden shortness of breath or coughing blood (indicating possible clots 
the legs, heart, or lungs) a, 
© Severe headache, dizziness, faintness, or changes in vision, indicating possible clots in the brain or eyq 
Breast lumps. 
¢ Yellowing of the skin and/or whites of the eyes. 
© Pain, swelling, or tenderness in the abdomen. 


OTHER INFORMATION x 
Some physicians may choose to prescribe another hormonal drug to be used in association with estro 
treatment for women with a uterus. These drugs, progestins, have been reported to lower the frequen 
occurrence of a possible precancerous condition of the uterine lining. Whether this will provide protec 
from uterine cancer has not been clearly established. There are possible additional risks that mt be ass 
ated with the inclusion of a progestin in estrogen treatment. The possible risks include unfavorable effects 
blood fats and sugars. The choice of progestin and its dosage may be important in minimizing these effeq 
Your doctor has prestied this cy or you and you alone. Do not give the drug to anyone else. 
If you will be taking calcium supplements as part of the treatment to help prevent osteoporosis, cl 
with your doctor about the amounts recommended. 

Keep this and all drugs out of the reach of children. In case of overdose, call your doctor, hospital 
poison control center immediately. 

This Summary provides the most important information about estrogens. If you want to read more, 
your doctor or pharmacist to let you read the professional labeling. 


This Brief Summary for Direct-to-Consumer Advertising is based on the most current Premarin Ta 
Direction Circular, Cl 3908-7, Revised October 20, 1994. 
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UP IN ARMS 

Continued from page 90 

going to work very much against 
the incumbent President in the next 
election.” 

Ironically, despite its consider- 
able clout, the NRA’s recent anti- 
government rhetoric has alienated 
some of its supporters. In May, for- 
mer President George Bush resigned 
his lifetime membership in the asso- 
ciation, outraged that executive vice 
president Wayne LaPierre had pub- 
licly condemned federal officials as 
“Jack-booted thugs.” A few days 
later, former Speaker of the House 


Thomas Foley followed Bush’s lead. 
LaPierre later apologized for his 
remark, but a recent CNN/Time 
magazine poll indicates that sup- 
port for the NRA has nonetheless 
dipped sharply. 


The ultimate equalizer 

But while many women may agree 
that the NRA has gone too far, this 
doesn’t mean that gun owners are 
willing to surrender their weapons. 
In fact, those who are pro-gun re- 
main staunchly so, spanning the 
ideological spectrum from Camille 
Paglia, the perennially controversial 


feminist author of Vamps & Tre 
New Essays (Vintage Books, 1 
to right-wing, ultra-conserv 
Representative Helen Cheno 
(R-Idaho). What unites the 
their conviction that a woma 
the right to defend herself i 
way she chooses. Says Cheno 
herself a skilled shot, “In the 
hands, guns are a good wa? 
law-abiding women to protect t 
selves.” Adds Paglia, “I call it s 
wise feminism. A small wom 
heels is in no position to defenc 
self, but a weapon changes all 
A gun makes her strong. (cont 
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It is the ultimate equalizer.” 
It’s partly this sense of vul- 
nerability and omnipresent dan- 
ger that makes women rush to 
arm themselves, say gun advo- 
cates; women also appear to be S 
growing more mistrustful of the 
very legal system that is sup- 
posed to serve and 
protect them. Support- 
ers of gun control point out, 
however, that this intensify- 
ing fear is precisely what 
gun manufacturers exploit 
when selling to women. Hav- 
ing more arms, they say, 
isn’t the best solution to 
these concerns. 
Yet while in- 
dividual wom- 
en may oppose 
the 
country overrun by guns, 


idea of a 


some don’t want to be de- 
nied the peace of mind that 
comes with knowing they 
can take on a 
killer. Nancy Bittle, 
a software-development 
in Bedford, Mas- 
founded AWARE 


Women 


rapist or a 
thirty, 


manager 
sachusetts, 
Arming Against 
Rape and Endangerment) five 
years ago after suffering a 


“Be ae 


fore that happened, I 


violent attack. 
thought guns 

were for un- 
civilized men,” 
she says. “I 
was raised to 
symbols of evil, but 


view guns as 


now I look at them as tools—like 


fire extinguishers.” 


The prevention solution 

Other women feel just as strongly 
that guns are wrong, no matter how 
or why they’re used. Katherine Ten- 
nihan, a customer-service represen- 
tative in Peabody, Massachusetts, 
has been a crime victim not once, 
but three times—most recently in 
1986, when an abusive ex-boyfriend 


broke into her home and raped 


“Guns don’t keep us safe.” 


her while her son was 
Yet 
she insists, “There’s no 


in the next room. 


excuse to have a gun. 

God is the only one 
who has the right to 
take a life.” 

Gun opponents also 
question how safe wea- 
pons really make a wom- 
an. While the pro-gun 
faction stresses a wom- 
an’s right to protect 
herself in a dangerous 
world, critics 


re TTT ral 


say that gun manu- 
facturers have profit, 
not noble intentions, 
at heart. They also 
point out that those 
ads encouraging wom- 
en to buy guns for 
their families’ sake 
omit the fact that 
firearms can just as 


to pull that trigger. 





easily put those loved ones’ lives in 
jeopardy. News reports are filled 
with accounts of children shot by 
accident in their own homes. 
Instead, gun-control allies sug- 
gest, the focus should be on pre- 
vention. Says Sarah Brady, “To 
me, part of being a strong woman 
means knowing how to protect 
yourself. But you have to do it the 
right way, like avoiding dangerous 
situations in the first place. Safety 
and power isn’t a matter of carry- 


ing a gun.” 





A woman has to be ab 
































Pulling the trigger 
If a woman does choose to buy a 
gun, experts say, she still has an 
important decision ahead of her: 
“She has to know that she’d be able 
to pull that trigger,” says Paxton 
Quigley, a Beverly Hills author, 
personal-protection specialist and 
Smith & Wesson spokesperson. 
Furthermore, if a woman does 
shoot an attacker, the aftereffects 
can linger for years. Susan Elliott, 
who killed her would-be rapist, 
suffered lingering flashbacks. If 
took a year of attending a trauma 
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support group for her to come t 
terms with her act of self-defense 
Says Kathleen Burke, a retired 
New York City detective and for 
mer president of the Internationa 
Association of Women Police, “4 
victim who kills thinks at first 
‘Thank God it was him, not me 
But next she has to live with t 


fact that she’s taken a life.” 























The bottom lin 
The decision to arm 
not to arm should 
be taken lightly; it 
repercussions on individuals, famil 














and society. “A gun gives a woma 
sense of power, of being on eq 
footing. If I were a woman, I wo 
carry a gun,” says Eric Hickey, Ph.] 
professor of criminology at Calif 
nia State University, in Fresno. 
“On the other hand,” he ad 
“that makes for a pretty violé 


; ee St BS 


Fa 


society.” @ 


Additional reporting by Erica Lumie 
Kathryn Casey is a contributing edit 
of Ladies’ Home Fournal. 
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ou play the card you’re dealt,” 
Meryl Streep recently said of her 
career strategy. “I don’t have a 
game plan for any of it. You know, 
we all sort of pick up what’s in sea- 

son, what's right at the time.” 
Streep didn’t need The Old Far- 
mer’s Almanac to figure out that 
The Bridges of Madison County of- 
fered one of the ripest roles in recent 
memory. Any best-seller list would 
have told her that bringing the Ro- 
bert James Waller heartland romance 
to the big screen should yield a har- 

vest at the box office. 

When producer/director/star Clint Eastwood tapped 
Streep to play Bridges’ earthy heroine, Francesca John- 
her 
Waller's work. At the same time the role gave Streep a 
shot at re-toning her box-office muscle after last fall’s 


name conferred class and substance to 


son, 


The River Wild, a white-water action-adventure hit. 

But if River helped keep Streep’s career afloat, 
Bridges should bring her slow-waltzing back into Hol- 
lywood’s big-movie loop. Saying yes to Eastwood 
meant saying no to Robert Redford and his version 
of Outbreak, Crisis in the Hot Zone. (Redford later 
abandoned the project.) And the actress is already 
shooting the drama Before and After with Liam Nee- 
son in Massachusetts. 

Eastwood has said Streep was the first actress he 


char 





considered in what could have turned into the most } 
frenzied casting call since the hunt for Scarlett O’Hara. 

In Bridges, Italian war bride Francesca, now mother of 
two, finds love and lust unlike any she’s ever known in 

the arms of National Geographic photographer Robert 

Kincaid. The story’s climax hinges on Francesca’s tor- 

tured decision not to abandon her family for Kincaid. 

With all that emotion, Streep’s vast range seemed ide- 

ally suited for the job. 

Sull, Eastwood, the consummate player, had to fight 
Warner Bros. to get Streep. “They were testing all 
these thirty-year-olds, and it just shocked me,” he said. 
“I told them, ‘The best actresses in the world are 
somewhere probably between forty and sixty.’” 

And they all seemed to want a shot at the role 
notably, Anjelica Huston, Susan Sarandon and Cher 
But Eastwood had his heart set on forty-six-year 
old Streep—one of the only actresses who had no 
seemed to lobby for the part. “My mom had read 
he said, “and she thought Meryl was 
great choice.” 

Streep had read the book, too, but had a differen 
take. “IJ was not carried away by the book as a litera 
experience.” Indeed, given the harsh critical assaults o 
Waller World—a New York Times reviewer blasted th 
author’s “completely banal sentiments”—some won 
dered if Streep had sold out and, for once, bitten o 
less than she could chew. 

But she liked the script, and Eastwood’s generou 
offer: a reported $4 million salary plus a (continued 


the book,” 





eee 
——————— 


102 




















“When A Nice Woman Strays, Is It Like In The Movies? 


By Carol Lynn Mithers 


n the fictional world set in Madison Coun- 
ty, Iowa, married housewife Francesca 
Johnson and itinerant photographer Robert 
Kincaid come together like a force of na- 
ture. Attraction is instant. Sex takes them 
far beyond mere ecstasy. Love blossoms 
overnight, and—though they’re together 
only four days—lasts a lifetime. 

Francesca is hardly the only wife to fall 
into the arms of another man: According to 
the experts, anywhere from 20 to 55 per- 
cent of married women have an affair at 
some point. (In the Journals own survey of 
20,000 wives, 21 percent said they had 

been unfaithful.) But in the real world, is illicit love the 
stuff from which poetry is made? Not quite. 
“At first, everything was wonderful,” recalls Kathleen, 
































(continued) percentage of the film’s profits. 

Curiously, one silent witness to the cast 
ing process was Waller himself. “I don’ 
know a thing about the film,” he said a 
the time. “I’ve been very circumspect abou 
what I say about it. ’m sure Mr. Eas 
wood wouldn’t appreciate my looking ove 
his shoulder.” 

To second-guess the choice of Stree 
for any role would have been surprising 
A Yale School of Drama graduate, she bé 
came her generation’s most acclaimed f 
male star by breathing life into comple 
characters drawn from literary classics 
William Styron (Sophie’s Choice), Jo 
Fowles (The French Lieutenant’s Woma 
and Isak Dinesen (Out of Africa)—as well 
from powerful scripts like The Deer Hun 
and Silkwood. 

In little more than a decade, the o 
time homecoming queen had racked 
nine Academy Award nominations—wi 
ning one for Best Supporting Actress (Ki 
mer vs. Kramer) and one for Best Actri 
(Sophie’s Choice). (continued on page It 


Sat 


forty-two, of a three-month dalliance with a neigh 
“Things had gotten so strained at home—Ed had t 
working late every night, and I felt ignored. Being 
Kenny made me feel pretty and desirable again. But 
found out. We spent the next six months in tears, 
to put our marriage back together. It was an experi 
I never want to go through again.” 


Why women cheat 


Married women have affairs in real life for the same 
son they do in literature: because they feel somethij 
lacking at home. When sparks ignite with another } 
the new relationship promises to fill that emptiness. 

“Every relationship goes through an initial passid 
phase,” says Al Cooper, Ph.D., clinical director 0 
San Jose Marital and Sexuality Centre, in San 
California. “It has to do with newness, people beir 
their best behavior. But all relationships event 


change into a compassionate (continued on page 
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make up the faces of the top fashion modelse 







We went behind the scenes 


Secrets To Flawless Skin 


odel-perfect skin and 


glamorous makeup are 


. 
3 . Bnigitte’s specialties. “A 
healthy, smooth complexion 
gives women an ageless look,” she 


avs. And Brigitte has two foolproof ways 


e to get it. “I’ve just discov ered the best 
skin-care product I’ve ever used. It’s the 
KAZ Steam Facial—I found it at 


Woolworth’s for $19. A five-minute steam 





ills in tiny lines, makes you look less ured 
nd takes ten years off your face!” Her 

tip: Apply foundation in very sheer 
lavers so skin looks velvety, and use a 
stick foundation that matches your liquid 


base as a concealer for a flawless finish 
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to learn their® 


tricks of the trade. By Lois Joy Johnson 


#1 Ignoring facial hair. ae 
2 Ungroomed brows. Cees , 
makeup. 5 Not curling last) 


| 
ij 


{ 
i 


Sexy Lips “Dark 

Mek eTe Pe a “These products work for every- 

burgundy looks a one,” says Brigitte, who revealed 

classic,” AS esata acon ~~ \ her bag of tricks behind the scenes 
. at the Roberto Cavalli fashion show. 

far left, making up a 

model. “Use a 

matching lipliner for 

a crisp shape, and 

dont be afraid to make 


the color intense.” 


| wax it—get rid,of it! 


¥S are more important than eye 


Cover Girl 


Voces i 
Sts eR tg & 


BROW TAMER 
BROW DOEFINER 


ing gives eyes a era 











8 
Five Fast Ways 
To Look Ageless 


e witnessed Mary 
(above left) in 
action at the Anne 









Klein fashion show. 






She believes makeup 






should enhance a woman’s 
look, not transform it. Her tips 
will take years off your looks: 
Keep the undereye area moist. Use 
an eye cream daily and never 








powder under the eyes. 

Don’t wear dark eye makeup. 
Black liner and smoky lids are 
for teenagers. Wear lighter 
medium-tone eyeshadows and 
forget eyeliner altogether. 

Don’t overdraw lipline. Nothing 
is more aging than a tightly 
drawn-on mouth. 

Wear minimal foundation. Women 
need more moisturizer and less 
base than they think. 

Blend up! Blending makeup 


fi Choosing | 
and skin-care products with an biit= che ta 2 Tiree wT 


upward motion gives your 
entire face subtle lift. Why 


not real oma tn 


! 
' 


encourage gravity? 





oe ere ei 
overweight isn't 


sin,” says Mary. “ 
trend in models is 
to be a bit heavier. 


The over-dieted 
look isn’t pretty.” 








»p picks are great for a more natural look. Check 
e eyeshadow—Mary’s been using it for eight years! 
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in Bride’s Pink 
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| much makeupe Models overdo it for photos, 
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fery cheeks and an oily Tezone. Keep skin even. 
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She spent years pursuing her dream to be a 
country-music singer and lost a lot along 
the way, including her marriage. Now, its 


time to make it—or move on. 


ts dinner hour on a Satur- 
day night, but in a Nashville 
recording studio, former 
waitress Bobbie Cryner has 
a hunger for country-music 
hits, not hamburgers. 

The thirty-three-year-old singer 

| and songwriter has spent the day 
giving producer Barry Beckett a 
number of takes of her warm, sexy 
ballad “Just Say So” for her new al- 
bum. As Bobbie removes her head- 
phones, she’s weary but pleased. She 
knows she sounded good. 

Out in the cool evening air, on the 
way to the small two-bedroom house 
she shares with her four cats, a vi- 
brant Bobbie exudes confidence. 
“All the promises and dreams of 
stardom don’t amount to anything 
until you confront the reality of 
recording in the studio,” she says. 
“Then I feel connected to my 
dream. Today, I gave it my best.” 

In the past few years, the auburn- 
haired, smoky-voiced singer hasn’t 
always felt so sure of herself. Like 
. millions of oth- 











er women, she’s 
dreamed of be- 
ing a star ever 
since she was 
a child. Many 
outgrow. this 
Bobbie composes 
ym mea ely 





very American fantasy of fame and 
fortune; she didn’t. “From the time 
I was just a little thing, I used to say 
I was going to make it big,” Bobbie 
says, smiling. She has spent the last 
thirteen years trying to turn this 
wish into a reality. 

Bobbie’s star search took her from 
Fort Scott, Kansas, to Nashville, and 
the road has been long and rough. 
Along the way, her ten-year marriage 
ended and she developed a drinking 
problem. Also, her one big chance 
for success two years ago ended in 
the kind of heartbreak country-music 
stars like to sing about. But through 
it all, she persevered. “To me, stars 
are big role models,” she explains. 
“They have self-confidence, glamour. 
I always wanted to be one of those 
women with the fancy dresses and 
red lipstick. It seems like they have it 
all—and I want it.” 

And so, thanks to fortitude, drive, 
talent—and a lot of luck—Bobbie 
has been given what most hopefuls 
never get: a second shot at stardom. 
Although her first record sold poor- 
ly, she has been recording a second 
album. This time, she says, things 
are going to be different. What she 
doesn’t say, but knows only too 
well, is that if she doesn’t succeed 
now, all those years spent pursuing 
fame will be for nothing. Her time— 
and her chances—are running out. 


























By Jim Jero 


The making of a dream 
Growing up in Woodland, Cali 
nia, Bobbie learned early t 
dreams can come true—but o 
through hard work. Her father, 
now fifty-eight, trucked lumber; 
mother, Joyce, fifty-two, worked 
a bakery. The couple raised t 
daughters and a son. 

For young Bobbie, music wé 
refuge. Her country heroes 
George Jones, Tammy Wyne 
Wanda Jackson and Patsy Cline. 
what really moved her—in both 4 
and soul—was the gospel musi 
the Pentecostal church to which 
belonged. At fourteen, she bé 
writing her own gospel songs. 
run around the house singing 
stop,” she remembers, smiling 
guess it was then that I started i 
ining myself as a big recording st 

When Bobbie was sixteen, 
family moved to Kansas. Two ]} 
later, she met Bill Massett, a 
ping farmboy a year older tha 
was, in their local church. The 
for each other immediately. Me 
of their strict congregation ca 
them necking, Bobbie recalls, 
“our preacher told us it was get 
ried first or fornicate and bu 
hell. So we did—get married, thd 

After the wedding, though, Bj 
remained true to her first love 
music. At twenty-two, she (conti 
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continued) scrounged up $777 to 


make a demo tape of her best gospel 
songs and pitched it in vain to gospel 
publishing companies around the 
She 


and lost a close contest in 


Midwest. entered local talent 
searches 
which the first prize was a trip to 
Nashville. she 


“That was my ticket.” 


“IT was devastated,” 
says. 

Uncertain what to do next, she en- 
rolled in junior college, studying lib- 
eral arts, so she’d have a degree to 
fall back on. To pay her tuition, she 


But 


after three years of dusting and dish- 


cleaned houses for $5 an hour. 
es, she could stand it no more. “My 
family—everybody—said, ‘You’re a 
good singer. You need to go to the 
big city,’” she says. 

And so she did. In 1989, Bobbie 
and Bill headed for Nashville. 


Too high a price? 

A mecca for country-music hopefuls 
and fans everywhere, Nashville and the 
music it promotes have become big 
business. Since 1990, sales of country- 


Elvis: “I used to think he 
_ was a relative—until | 
oe 
better! My family listened 
to him all the time.” 
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Reba McEntire: “I like 
her, but she’s different 
than me; | don’t have 
the energy she does.” 





music records have surged more than 
250 percent to almost $2 billion last 
year. Top recording stars such as 
Reba McEntire, Garth Brooks and 
Vince Gill have multimillion-dollar, 
long-term deals. 

Bobbie was just one of the thou- 
sands who arrive in Nashville every 
year hoping to make it big. When 
asked about her worst moment during 
the years of her struggle, she laughs: 
There have been plenty. When she 
and Bill first came to town, they could 
barely make ends meet. Bill got a job 
in a hardware store as a Ssalesclerk; 
Bobbie waited tables at the Cooker, a 
family restaurant in Hendersonville, a 
town fifteen miles northeast of 
Nashville, where they also rented a 
tiny apartment. She stayed up late at 
night writing songs and even made a 
demo of three of her best ballads. But 
nothing came of her efforts. “I was 
miserable,” she says. 

But her career wasn’t the only 
problem. Money seemed to get 
tighter and tighter for the young cou- 
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somebody to be. reckoned with.” 


rst rm Cd PT es at 
her lakeside home 


ple; the electric company once turné 
off their power because they couldn 
pay the bill. “We couldn’t even fir 
a quarter buried in the couch to ¢ 
buy a newspaper,” Bobbie says. T 
numb the pain, she found hersé 
bingeing on cheap wine with friend 
But she knew she had a big probler 
“My buddies were social drinkers.) 
knew I had a disease,” she admits. 

At the same time, her marriage b> 
gan to fall apart. Their relationsh) 
grew “passionless,” Bobbie says. T) 
last straw was having to put hj 
beloved cat, Nickie, to sleep becaul 
the animal was seriously ill. The l¢ 
triggered a deep despair. 

“T came home from work, wef 
upstairs into the bathroom, curled } 
on the cold tile floor and sobbed f 
hours,” Bobbie recalls solemnly. = 
was too late for my marriagel 
wasn’t making ends meet, I felt uth 
hopelessness. I thought, God, I j%) 
want it to be over.” 

But perhaps her lowest point café 
the day Bobbie suggested to Bill tf 
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y earn some extra money by 
ssing up in clown suits and selling 
oons at fairs. She was so desper- 
that he went along with the idea. 
‘heir first gig was a pear-orchard 
ival. It was so swelteringly hot 
t Bobbie’s clown face quickly 
ted. Worse, they saw that bal- 
is were being given away. Theirs, 
1.50 a pop, were a tough sell. 
Here I was, standing in a clown 
with paint running down my 
; Bobbie says, shaking her head. 
7 parents showed up, but they left 
tuse they couldn’t stand to see 
like that.” 
fter six hours and a profit of about 
the couple drove home in a rain- 
n. It was then, in the gloom of 
sad, silent ride, that Bobbie knew 
marriage was over. “I never cried 


vard in all my life,” she says. 


big break 


hat point, some people simply 


eit have packed their bags and 


: home. But not Bobbie. “I’m 
istent,” she says. In fact, just 
1 things were at their worst, she 
1er first break. A writer/producer 
‘d helped her with her demo 
i her to say that another singer 
forked with had liked her song 
| My Heart Stops” so much, 
i recorded her own version. 
{entered it in a radio contest in 
as and won six weeks in a row. 
mall as that was, I decided it 
it life was worth living,” says 
ie. “I thought, This has got to 
me kind of sign. I’m not going 
ee up now.” 

2n better was the generous “tip” 
le received from one of her regu- 
iJstomers at the Cooker. He’d 
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“Stars are 
role 
models. 
They have 
it all—and 
I want it.” 


been coming in for two years before 
he introduced himself as Carl Jackson, 
a guitar player and songwriter who’d 
had some big hits. Bobbie confided 
that she was an aspiring songwriter 
herself and told him that she’d finally 
received some good news about her 
career—she’d auditioned for an ap- 
pearance on a cable-TV talent show 
and passed the test. She was to make 
her small-screen debut that very night. 

Jackson watched the show and 
liked what he saw. Within weeks, he 
helped Bobbie negotiate a deal with 








/@ 


his own song publisher, Famous Mu- 
sic. She was offered $250 a week to 
write a total of sixteen songs a year. 
Elated, Bobbie hung up her apron 
at the Cooker in February 1992 and 
started on Music Row, Nashville’s 
close-knit, campus-like enclave. “I 
felt like ’'d come home,” she says. 
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In her new world, Bobbie was nev- 
er at a loss for lyrics. She displayed a 
special knack for country’s blend of 
cleverness and ironic humor with 
lines like, “If you have to think it 
over, I think it’s over now.” 
tell 


high the stakes are in the Nashville 


But no one had to her how 
songwriting business. Once a writer 
turns in a song, the publishing com- 
pany might spend up to $1,000 to 
cut a demo of it. The demo is then 
pitched to country stars, producers 
If a 
the 
writer holds her breath: a top-ten hit 


and record-label talent scouts. 


star puts a “hold” on a song, 
can mean for its creator a six-figure 
fortune in royalties. 

Bobbie 


songwriters. Convinced she had real 


was luckier than most 
talent, Carl Jackson helped get her a 
recording deal at Epic Records. “I 
“It had 
taken me years to get this far, and 


couldn’t believe it,” she says. 


suddenly, everything was happening 
so fast.” By June 1992, she was 


working on her debut album. 


When the album, called, simply, 
Bobbie Cryner, was released in the 
spring of 1993, the buzz on Music 


Row was intense. With her plaintive 
drawl and raw, bare-boned lyrics in 
songs such as “He F 
Me,” Bobbie bucked Nashville’s 


newest trend of “bubblegum” 


eels Guilty to 


coun- 
} 


try as she refers to them. 


Clearly, 
style: Dwight Yoakam and Emmy- 


songs, 


some major stars liked her 


lou Harris sang vocal harmony on 
Bobbie’s album. 

It didn’t help. Despite widespread 
critical acclaim, including good re- 
views in Rolling Stone, USA Today and 
Entertainment Weekly, the album 
failed. Radio 


(continued on page 153) 
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She launched the country look fifteen years i 




































he key to decorating,” say 


top designer and author Mary 


Emmerling, pioneer of the 





farmhouse look, “is to keep 
moving things around. It’s 
about constantly rethinking 
how to use what you have.” So when you 
walk into her eight-hundred-square-foot 
cottage in the Hamptons, you won’t be 
surprised to find old wooden benches 
pinch-hitting for shelves, wicker baskets 
that hold bathroom accessories and 
platters that serve up stacks of old family 
photos. Says Mary, “I never put things in 
closed cabinets or I’d forget what I have.” 
Since she bought the 1940 house by 
the beach five years ago, Mary has 
maintained its come-put-your-feet-up 
attitude. “Nothing can be ruined,” she 
says. “Everything is slipcovered and 
resistant to sand.” So whether she has a 
houseful of overnight guests or her 
college-age kids are visiting, they’re all 
welcome to make themselves at home. 
Her most prized possessions? “Pictures, 
books, spongeware, fruit, flowers—and 
feeling good.” Sounds right to us! 
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Mary’s Best Advice 


l. in new 
ways: benches as bookcases; 


spindles as candlesticks. 


2. 


all shades of green, and 


bnght pinks, reds, oranges. 


3. 


by displaying stacked spatterware or 


unmatched flea-market finds. 


4. Coordinate 
fabrics in stripes and plaids— 
especially gingham in earthy tones. 
a: Fold 
patchwork quilts at the end of a 
bed or use them as wall hangings. 
6. Group 


different shapes and sizes, styles 


and colors for that lived-in look. 


1 . for 


black-and-white vintage photos. 


8. 


everywhere—and keep rearranging! 
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25 years Later 


n 1971, the Journal published “The Fight 
for Baby Lenore,” a landmark case about a 
couple who wanted to adopt an infant girl 
and the birth mother who wanted her back. 
Since that time, adoption battles have be- 
come increasingly frequent—and even more 
bitter. What kind of long-term effects do such custody 
cases have on the children caught in the middle? In a 
special follow-up report, we talked to a now-grown-up 
Lenore—the first adult survivor of the adoption wars. 
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In 1993, the world watched as a sobbing two-year-old 
Baby Jessica was torn from the arms of her adoptive par- 
ents and the only home she’d ever known. Hours later, 
she was turned over to the winners of the court battle 
over her custody—her biological parents. 

In Florida, Lenore DeMartino viewed the news reports 
with horror. Her brown eyes filled with tears for what she 


Asa TED she was cat; 
ee ae - — 
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saw as the injustice of Jessica’s plight. 


L 
Though many found the toddler’s case disturbing, it “4 
touched Lenore on a very personal level. Twenty-five alee 
years ago, her birth mother had given her up for adop- 
tion, then demanded her return. The ensuing custody war 
made headlines worldwide. It will be many years before Baby Jessica and the 

“The truth is, I could have been [Jessica],” Lenore children at the center of today’s headlines will b| 


says, leaning forward, her voice tinged with outrage. enough to tell their own stories. As the first such suilll 


“That almost happened to me.” to reach adulthood, Lenore says earnestly, “I couldily 

Now a twenty-five-year-old elementary school teacher, silent. Someone had to speak for the children.” a 
Lenore sits in the living room of her small apartment in ; 
Gainesville. Her husband, Juan, twenty-six, a graduate The battle overa baby : 


student at the University of Florida, holds her hand. Her It was called “The case that rocked the adoption crit 
father, Nick DeMartino, sixty-one, hovers protectively The fight over Baby Lenore began on June 18, 4 
nearby. Noticeably absent is Jean, Lenore’s mother, who — the day Nick, a Brooklyn, New York, real-estate atti 
died in 1994. “Before she died, Jean talked with us about and Jean picked up Lenore at New York’s vend 
coming forward with our story,” says Nick. “We agreed Spence-Chapin adoption agency. Unable to conceiv# 
we owed it to the people who helped us.” couple had used the same agency to successfully 
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older daughter, Linda, four years earlier. 


-in November 1970, five months after Lenore came 


} heir home—and less than a month before she was 


’ eligible for adoption—Spence-Chapin notified Nick 
enore’s birth mother, Olga Scarpetta, a thirty-two- 
ld single woman from a wealthy Colombian family, 
qaanged her mind: She wanted Lenore back. 

ga came to me a week or so after she’d signed the 
der papers,” says Joseph Zalk, her attorney. “She 
e adoption was a mistake and that a child needed to 


» h its mother.” 


1 journal she kept on the case, Jean DeMartino re- 
2d feeling stunned and frightened when = (continued) 
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(continued) she learned of Scarpetta’s intentions: “My anger 
turned into tears. . . . I fell back in Nick’s arms and cried.” 

Since the adoption was not legally finalized, the De- 
Martinos only had custody of Lenore. In the New York 
State Supreme Court, they soon discovered that meant 
that they were not part of the case, with no right to 
even be heard. Quickly, Lenore became the prize in a 
legal tug-of-war that pitted Olga Scarpetta against the 
adoption agency. 

In the New York courtroom, the central issue was: 
When does a birth parent’s surrender become final? That 
November, Zalk argued that Olga had the nght to change 
her mind at any point up until the courts finalized the 
adoption. The judge agreed. 

It was then that the Baby Lenore case set the tone for 
future adoption battles: First, the judge’s decision was ap- 
pealed numerous times—a process that happens frequent- 
ly today—and second, the media was used to publicize 
the case and gain public sympathy. 

For the DeMartinos, who were infuriated by what they 
saw as the court’s indifference to Lenore’s best interests, 
publicity seemed their best hope. They called a reporter at 
the New York Daily News and offered him an interview. 
Soon, other newspapers picked up the story. The case of 
the little girl caught in the middle became a national cause 
célébre: In just four days, a “Committee to Help Keep 
Baby Lenore” collected eighty-seven thousand signatures 
on a petition supporting the DeMartinos and delivered it 
to the New York State House of Representatives. 

Through it all, the DeMartinos never considered relin- 
guishing Lenore. “Sure, we had selfish motives,” Nick 
says with a frown. “But here was a woman who once gave 




























Lenore away, and now wanted her back. How did y 
know that someday she wouldn’t decide she’d made ail 
other mistake and want to give her up again?” 
A month after the initial decision, the custody batt! 
reached the highest court in the state, the New Yo) 
State Court of Appeals. Once again, the judge upheld t} 
decision in favor of the birth mother. The DeMartin! 
took the case to the U.S. Supreme Court, but the cot 
refused to hear it. That meant the New York State rulij 
would stand. 
In May 1971, facing the inevitability of losing Leno}, 
the DeMartinos secretly fled to Florida with both daugl 
ters. Nick says that he and Jean chose the state only 
sentimental reasons: Fifteen years earlier, they had hon¢ 
mooned in Miami Beach. It turned out to be a luc 
choice. Unlike New York State’s adoption law, which 
vored birth parents, Florida’s law emphasized the best 
terest of the child. . n 
The DeMartinos argued that since they hadn’t be 
a party to the litigation in New York (only the adoptit 
agency had), they had every right to move out of staiy: 


giving you opportuniti 


Determined to fight back, Olga Scarpetta took i. 
case to the State of Florida Circuit Court, Dade Co 
ty. In June 1971, a judge heard testimony from 
chiatrists who insisted it was in Lenore’s best inte 
to remain with the parents she knew and loved. ® 
judge agreed and granted permanent custody of Lert 
to Nick and Jean. ; 

In November 1972, the decision of the Florida jvg 
became final when the U.S. Supreme Court again refi 
to hear the case. As far as the law—and the headlinf 
were concerned, the case of Baby Lenore was over. 


“Who would I be?” 


But as Lenore sees it, the battle was really just bel 
ning. In the nearly quarter of a century since her | 
was settled, she feels that little has changed in} bs 
world of adoption—and that bothers her greatly.®- 
though experts say that custody battles develop | 
mere handful of the sixty thousand cases of adoptio} 
nonfamily members in the U.S. every year, Lenore 
lieves the number is much higher. “The public 
sees the [custody] cases that end up on television,’! 
says. “I personally know of at least five cases wher 
biological mother said, ‘I changed my mind.’ But 
if it happened only once a year, it’s still a big t 
It’s a child’s life.” 

Such cases question the very foundations of wif 
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ly is: Are “parents” those who give birth to a child or 
e who care for a child? Does nature or nurture make 
oman a mother? “Most people are not adopted, so 
don’t understand what it’s like,” says Lenore. “Ge- 
ss mean little. A family—a parent—has to do with 
, with taking the time to be with you, with sharing ex- 
snces, giving you opportunities to grow.” 

ick and Jean, says Lenore, gave her all those things 
more. She remembers that when she was a child, 
told her a special bedtime story. The tale recounted 
once upon a time a woman gave birth to a baby but 
dn’t care for it. Instead, she gave it to a mother and 
*r tO raise, strangers who grew to love the child as 
own. The baby was happy in its new home, but then 
lady demanded its return. The couple refused, be- 
e they loved the child and wanted her to have a hap- 
fe. In the end the couple won, and they all lived 
ily ever after. 

1en, Jean would ask, “Who was that baby?” 

{e!” Lenore would squeal. 

grew up knowing what had happened,” Lenore says 


ing a parent has to do 
1e to be with you, 
grow, says Lenore 


“Tt was just always a part of who I am.” 

it, as she got older, she also came to realize that her 
| ts’ court victory was limited. The judge had given 
| permanent custody of her, not permission to adopt 
| n order to go ahead with the adoption without Olga 
etta’s consent, Florida law required that the De- 
\ nos prove her an unfit mother. Despite reports from 
| ate investigator they hired to look into Scarpetta’s 
’ round, they had no proof that she had done any- 
y more nefarious than change her mind. 

*2 couple feared going back to court to try to finalize 
s} loption. “Basically ’m a coward,” Nick says with a 
} smile. “We had Lenore. I didn’t want to do any- 
to risk that.” 

4 1ough Nick and Jean talked often about the custody 
t —and Jean even wrote a book about it to give to 
3 e—their daughter seemed to become less and less 
* ited in it over the years. “Maybe it was because I 
v. knew what had happened,” Lenore says quietly. 
f} had found out about it when I was older, then 
iy I would have resented my parents. I might have 
; 1 to find out where I came from.” 

S| , She did have some curiosity. She once came across an 
i wspaper article with a picture of Olga Scarpetta and 
}.awn to it. It was the first time she’d seen her bio- 
Ii mother, and she examined the photo carefully for 
ities with her own face. “I 






(continued on page 161) 
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Other famous kids caught : A WRITEHE Le 


in a custody tug-of-war: 00 \$ HEE, 


BABY M> 


New Jersey. In 1986, surro- 
gate mother Marybeth White- 
head refused to give up the 
baby she’d carried for William 
and Elizabeth Stern. After a 
two-year battle, the Sterns 
won custody of the baby. 


<KIMBERLY MAYS 


Florida. Kimberly grew up as 
the daughter of Bob Mays— 


nine that she was the biological 
daughter of Ernest and Regina 
Twigg. In 1993, Kimberly “di- 
vorced” the Twiggs in court. 
But in a surprise move, she 
chose to live with them in 1994. 





BABY JESSICA» 


Michigan and lowa. Raised 
from infancy by adoptive 
parents Jan and Roberta 
DeBoer, Jessica, two, was 
taken screaming from their 
home in 1993, when bio- 
logical parents Cara and 
Dan Schmidt won their court 
battle to get her back. 


BABY RICHARDY 


Iilinois. In 1991, Richard’s biological mother gave up the 
child. Two months later, biological father Otakar Kirchner 
went to court to gain custody of the boy. Last January the 
court ruled in his favor. On April 30, the adoptive parents 
handed a sobbing Richard, now four, over to Kirchner. 


only to discover at the age of 
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Does it seem 
as if lately 
you’re 
having more 
trouble 
recalling 
what you 
want? These 
strategies 
will help you 
stay sharp. 


By Dianne 
Hales 





f you’ve ever forgotten where you parked 
the car or had trouble recalling the 
name of someone you met just moments 
earlier, you’ve probably wondered, 
“What’s happening to my memory?” 

Fear of becoming forgetful ranks 
among the top concerns most people 
have about aging. But new research 
suggests that such worries are usually in vain. Grow- 
ing older doesn’t necessarily mean becoming forget- 
ful. In fact, it’s possible to improve your memory at 
any age, and the best way to start is by understand- 
ing how memory works. 


Six Facts About Memory 


@ Memory is a process—and it isn’t 
always exact. Memory isn’t a thing or a structure, 
but rather an invisible process, explains Mortimer 
Mishkin, Ph.D., head of neuropsychology at the National 
Institute of Mental Health, in Bethesda, Maryland. As we 
create or recall a memory, we activate electrical impuls- 
es that travel along a network of brain cells and cause 
chemical interactions. Some experts believe that be- 





cause of subtle alterations in these interactions over 
time, an individual’s recall of events (say, recollections 
of a childhood experience) can change. 

o It takes concentration to make a 
memory. “The number-one reason we forget is be- 
cause we aren’t paying attention in the first place,” 
says Lynn Stern, M.S.W., co-author with Janet Fogler, 
M.S.W, of Improving Your Memory (Johns Hopkins Uni- 
versity Press, 1994). “We blame our memories when we 
really should be saying, ‘I wasn’t concentrating’ or ‘I got 
distracted.’ ”’ Most names, faces and facts enter our 
working or short-term memory (see box, right) only to 
evaporate within a minute. To insert the information into 
long-term memory, you need to focus on it exclusively 
for a minimum of eight seconds. (continued on page 156) 






























) There are several 
: yays that the brain 
* stores information: 
| Working or “short 

_ term” memory is 

Jequiv alent of a men 

S blackboard. It’s the 

‘place we scribble a 

phone number or pq 
a reminder to pick 
Ja quart of milk. We 
Hcan store only abou 
H seven items here at 
one time, and most 
Pstay there a minute} 
Fess. The capacity t 
store facts changes 
little with time, so 
Solder people can re 
Ba number they’ve j 
jbeen given as easil 
p young people can. 
ane team memo 

the mind’s equivald 

Sof a computer’s ha 
D disk. Facts (such as 
‘capital of Idaho) a 
"stored in the sema 
Hmemory, which ca 
a "harder to access ag 
d 
3 


pyear s vacation, fog 
example) are store 
‘the episodic memo 
_ Behaviors that are 
P repeated often 
9 (driv ing, typing) 
“become a part of 
B procedural memory. 
) most enduring typ 



















meet 


Our closets are full of clothes—and each dress. 
or sweater tells its own tale. We asked wome 
to share their favorite style stories. What doe: 
your jewelry or lingerie say about you? , 


‘ nd) Othe, Sta 


t/ 







| 7 ; “My style is classic, but aed = 
ELH comes to shoes, I’ve always ss 
more for comfort. For years 

ET A wore flats, even though I’m just 


five feet one. Then platforms . 
. Leg Up were hot. One day ! couldn’t 

resist—1 bought a pair. It was | 
a revelation: With a few extra inches, | was face-to- 
face with people, instead of face to shoulder. My legs | 
ached, but | didn’t care. Heels give me authority. | 
I’ve been standing tall ever since.” 















uring the eighties I went 
crazy buying take pearls. I 
wore gumball earrings and 





triple=strand necklaces ever 
day. I felt rich and elegant. I was 
obsessed. Then, Suddenly, chunk, 
~ ‘ , 
pearis were out. I wore them tor a 
while, then gave up and stuffed then 
’ 6 
in a box in the back of 


dv 


my closet. 
A few weeks ago while Searching 
tor @ pair of shoes, I found my 


Pearls make 
pearls! I put them on—it was love at getting dressed 


tirst sight all over again. Pearls a lot more fun 
5 , = + % ’ 
may not be today s trend, but that’s 
2 o ’ ” p = 
Okay; they re my trend. —Jacqui, 35 








Where'd You Get That Hat? 











lh OEE CLEARLY NOW 















d ew 
“Two years ago, I had an months ago a mend gave 
~ 1 eye infection and I had to . — big, fuzzy black 
: wear my glasses—black. ‘ a hat with a bow in back, and 
cat’s-eye style—instead S it Seen ay POWSE hat. 
of my contacts to work. To Whenever I wear it, women 
my surprise, I got more Want to touch it and men 
*% compliments than ever. always say, ‘Lo = 
senneee Since then, I’ve never been hat.’ People think if | 
Bs without them. I even cut my have € net € to weal 
r to complement the glasses. I see such a flashy hat, I must 


be someone important (or a 


ter, and I look better, too.” —Caroll. 40 


> 





ittle crazy!). It’s a great 
conversation piece, and it 
gives me confidence—I’ve 
made friends because of this 
hat. Everyone smiles when 


they see it.” —Tamara, 29 
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“Last year my 
husband and I 
went away for a 
weekend without 
the kids. While 


dressing for 





dinner, I realized I'd forgotten to 
pack my usual underwear. 
Thinking fast, I put on the sexy, 





dinner. My husband was 


lacy teddy I brought to wear after 


hen You Have To Suit Yourself 


y mother is a personal shopper, and 
I can’t stand to shop. She hates 
everything I like. She knows how to 
dress her chents—but knows nothing about me. 
The turning point for us came five years ago 
when I needed an outfit for a wedding. Mom 
selected dozens—all awful. She asked what was 
wrong. I said, ‘I want to look sophisticated.’ She 
looked at me like I was an alien, left the room and ~~ ™ 
Strong suits: Esther 
POETS U CR ema 


returned with a beautiful champagne- 
colored suit. I've worn it thirty times. 
Now Mom and I get along great. She finally 


understands the woman I’ve become.” —Susan, 32 


watching me dress and said, 
‘Wow! I can’t wait to take your 
clothes off? ’ve always worn 
white cotton underpants and 
basic no-frills bras. It never 


occurred to me to wear satin and 


lace under my everyday clothes. 


Now it’s all I wear. I don’t have 


to change clothes to create a 
romantic mood. I just let him 
take off my jeans.” 


A 


Just Grin And Bare It % 


@ ’m very cury, and | was a master at camouflag- Ne ERLE 
] ing my figure—until last year. Recently divorced, [Fue 
| was invited to a friend’s party and decided to let BEVGRZU0E) 
loose. | bought a navy sheath. | felt a little like Jessica Papa 


Rabbit (my teenage daughter was appalled!), but at 
the party, | was a hit. Though | knew everyone’s eyes were 
on my chest at first, | didn’t care. | finally felt proud of my 
—Sharon, 42 


body. Next, I’Il try shorts. Maybe.” 


out all over 





—Robin, 39 

















“Last Christmas my father g 
me a black leather jacket. 
first thought was: | may liv 
Manhattan, I’m not that hip. 
But | didn’t have the h 
to return it. So | wore the j 
et home from my holida 
Maine. At the airport, a 
behind me struck up a con 
sation. | turned and saw 
he was wearing a leather jis 
et, too. He (all 
twenty-five 
years or so of 
him) must have 
thought | was 
a lot cooler 
and younger — 
than | am. We 
started talking 
(’'m usually 
much too shy 
to flirt!)—and 
I was giddy. The 
jacket made me 
drop my guard. 
Now every time 
I wear it (which 
is every chance 1! 
get), I feel instantly 
relaxed and, | dare- 
say, even a little bit 
hip.” —Carolyn, 31 
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Try stir-frying pork strips with some sesame oil and 
julienne veggies for an oriental-style dish. 


Peachy Pork Picante 
Coat one pound cubed boneless 
pork loin with taco seasoning 
brown ina little oil in a skillet. 
Add an 8-ounce jar of salsa and 
4 tablespoons peach preserves 
to skillet, stir to mix well, cover 

and lower heat. Simmer gently 

for 15 minutes. Preparation Time 





25 minutes. Serves tour 


Nutrient Information, Approximately 
per Serving: Calories: 263, Protein 24 qm. 
Fat: 9 gm., Sodium: 762 mq., 


Cholesterol: 70 mg 


Nutrient analysis done by The Food 
Processor I] Diet Analysis Software 
Pork data from USDA 

Handbook 8-10 (1991) 


Pork is more than you remember. 


Cut up some boneless pork loin, and the options are endless. Slice strips for 


stir-fry or fajitas, cul cubes for kabobs or a quick stew. Go wild with fruits, 


vegetables, sauces and condiments. Pork will go as far as your imagination 


Boneless pork-- chops, strips, cubes absorbs flavor or a marinade in just 30 minutes 





TASTE 
WHAT'S 


NEXT 


gor The Other White Meats Be) 


mering cutlets in your favorite jam, mixed with a little vinegar or water. 24 


d, Box 10383, Des Moines, IA 50306 





Pork and fruit are a natural pair. Try sim 


-addressed, stamped, business-size envelope to: Recipes-A 


For recipes, send a self 


Among the many reasons we love this sea- 


is the glorious abundance of fruits and.vegetables. So we 
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Cool days with Grilled Tuna Nicoise, Roasted Tricolor Pepper a 
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illed Lemon Chicken, Tabbouleh and mi: 






Our entrées and side dishes are easy enough to 
prepare for your family, special enough to serve 
to guests. This page, clockwise from top left: 
mixed baby greens; Classic Potato Vinaigrette; 
Black-Eyed Peas and Com Salad; Grilled Tuna 
Nicoise. Opposite page, clockwise from top left: 
Barley Tabbouleh; Pesto Green Bean Salad; 
Chili-Grilled Chicken Salad; Curried Potato Salad. 
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hinese Chicken, and Slav === 
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Dole Canned Pineapple. 
Just In Time For The Holidays. 


July 3. Air-Conditioning Appreciation Day. Cool off by free 
pineapple chunks into ice cubes. July 4. Independence 
Island Kabobs. Skewer some chunks along with chi 
mushrooms and shrimp. Exercise your freedom of ef 
(Thread on skewers Dole» Pineapple Chunks, cubed ch 
or jumbo shrimp. red or éreen bell pepper e¢ 




























and zucchini slices. Brush with barbecue sauce ovemll 
July 11. 2000-Days-Before-the-Year-2000 Day. Don't | 


millennium end without trying crushed pineapple ina 


August 28. Fruit Tart. 





potato with jalapettio chilies and hot cheese 
July 14. Bastille Day. Le pineapple fruit parfait? 
pineap} 

July 16. National Ice Cream Day. Spoon crushed pineappl 

Pp P pp 
your favorite Havor and drizzle with hot butterscotch 
July 28. UFO Day. ft may look alien, but a pineapple rin 

\ P PI 

chicken sandwich is out of this world. (Grill or broil bi 
chicken breast halves and Dole Pineapple Slices. br 


occasionally with honey mustard salad dressiné. Serve chicken jf 






July 4. Island Kabobs. 


with pineapple slices and red bell pepper rings on sandwie 
August 18. Bad Poetry Day. Roses are red, violets ar 
try dipping a pineapple chunk in chocolate. it's de 
August 19. Aviation Day. Crushed pineapple makes a 
landing on cheesecake. August 21. Hawaii Admission Day, 
dinner into a luau by adding pineapple chunks to ¢ 
salad. August 25. Kiss-and-Make-Up Day. Bury the 
} into a ham and pour crushed pineapple with 
». sauce over the resulting slice. pats: 28. Dre 
Dole Fruit Tart. ; 3 
One bite and you'll have 
to have someone pinch you. 
(Press 1/2 package (20 02.) 
prepared refrigerated sugar 
cookie dough onto. an ungreased 
12” pizza panor cookie sheet. f —— 
Bake at 3502 E 12-15 min. & 
or until light brown. Cool 
completely. Beat 8 oz. cream : 
July 28. Maui Chicken $ 
1 tsp. vanilla and 1/4 cup juice from 20 oz. can Dole F 


cheese with 1/4 cup sugar, 





Pineapple 4 


Chunks 


0% CLARIFIED PINEAPPLE Aunce 


Slices. until smooth. Spread over crust. Arrange drained i: 
| 





slices and fresh fruit over top.) 


Hungry lor more? Send a self-addresse d stamped business envelope to: Dol! 
Recipes, PO. Box 9042-K. Clinton. [A 52736-9042. Well send you recip 
you ring in the holidays all year long. ©1995 Dole Food Company, Ine. DI 

} | be ae aPDale By (2 oe Vege I 
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@ Challenging Whlow-fat 


‘ate © Microwave V low-calorie 


2 frozen up to 1, 3, 6, or 9 months 


<< 
POTATO VINAIGRETTE SALAD 


atoes should be warm when 
ith the vinaigrette so they will 
orb its flavors. 


e: 15 minutes plus cooling © 
time: 30 minutes 


small red potatoes, scrubbed 
rons red wine vinegar 

1on Dijon mustard 

” salt 

m freshly ground pepper 

ons olive oil 

nced shallots or red onion 

ly chopped celery 

~pped fresh parsley 


dtatoes in salted water, just 

ler, 15 to 20 minutes. Drain. 
atly; dice. 

vinegar, mustard, salt and 
large bowl. Whisk in oil. Add 
ad warm potatoes; toss. Cool. 
‘elery and parsley. Makes 6 cups. 


DAILY GOAL 


70 2,000(F), 2,500(M 

252 60 g or less (F); 70 g or less (M 
5g 20 g or less (F); 23 g or less (M) 
0 mg 300 mg or less 

271 mg 2,400 mg or less 

Ilg 250 g or more 

lg 55g 10 90g 


Summer 
Seafood 
Salad with 
Corn and 
Basil 


\ 





ee 
EAFOOD SALAD WITH CORN 


aen Favorite 
Salad tasting of the season’s 
er, corn, zucchini, tomatoes 


40 to 45 minutes O 
ne: 9 minutes 


shucked 

1 diced zucchini 

4 Ib.), cooked and shelled, or 
es cooked lobster or crab sticks 


’2 pound shrimp, cooked and peeled 
2 tablespoons fresh lemon juice 

2 teaspoon salt 

‘2 teaspoon freshly ground pepper 

2 tablespoons olive oil 

¥2 cup slivered basil leaves, divided 
I cup finely diced tomato 

Lettuce leaves 


1. Cook corn in boiling salted water 

7 minutes. When cool, cut kernels from 
cobs. Cook zucchini in boiling salted 
water 2 minutes; drain. Chop lobster 
coarsely; cut shrimp in half. 

2. Whisk lemon juice, salt and pepper 
in large bowl. Whisk in oil. Toss 

2 tablespoons dressing with lobster, 
shrimp and 2 tablespoons basil. 

3. Add tomato, corn, zucchini and 
remaining basil to dressing in large bowl]; 
toss. Arrange on lettuce on platter. Top 
with seafood. Makes 4 servings. 


PER SERVING DAILY GOAI 


Calories 235 2,000(F), 2,500(M 

Total fat 9¢g 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M 
Cholesterol 94 mg 300 mg or less 

Sodium 482 mg 2,400 mg or less 

Carbohydrates 22 g 250 g or more 


Protein 20 g 55 gt0 902 





CURRIED POTATO SALAD 


To complement the curry, serve this 
salad with grilled lamb or pork. 


Prep time: 15 minutes plus cooling ©O 
Cooking time: 35 to 45 minutes 


2 pounds all-purpose potatoes, scrubbed 
I teaspoon cumin seeds 

1 teaspoon mustard seeds 

I teaspoon curry powder 

’s teaspoon ground red pepper 

2 tablespoons fresh lemon Juice 

I teaspoon grated fresh ginger 

I teaspoon salt 

2 tablespoons olive oil 

Ya cup minced red onion 

2 jalapeno chiles, seeded and minced 
1 cup frozen peas, thawed 

“4 cup chopped Fresh cilantro 





1. Boil potatoes in salted water, just 
untul tender, 20 to 30 minutes. Drain. 
Cool slightly, peel and dice small. | 
2. Toast cumin, mustard, curry and 
Pepper in pan over low heat, until 
fragrant, 1 minute. Transfer to large 
bowl. Whisk in lemon juice, ginger and 





salt, then oil. Add onion, jalapenos and 
Warm potatoes; toss. Cool. 
3. Add peas and cilantro. Makes 6 cups. 





PER 2 CUP DAILY GOAI 

Calories 80 2,000(F), 2,500(M 

Total fat 2.5g 60 g or less (F); 70 g or less (M 
Saturated fat 52 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 246 mg 

Carbohydrates 13 g 250 g or more ; 
Protein 22 5520 90g (continued) 
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Healthy Choice Hot Dogs are 
lean, juicy and full of flavor. 
Perfect for grilling during 


those dog days of summer. 


you LIKE 















Continued 
THAI TUNA 


Take a bite of this zesty, low-fat salad 
and you won’t believe you're eating 
canned tuna! Asian flavors give this 
humble fish an exotic twist. 


Total prep time: 20 minutes vO 


eigen pe 
tablespoons fi 


h lime juice 


tablespoons Asian fish sauce™* 





m Ry by 


2 teaspoons sugar 

> Thai or jalapeno Chiles: minced 

4 ifai or jalapeno Chiles, mincec 
cup chopped fresh cilantro 

1 tablespoon finely chopped, seeded lime 

fruit and peel) 

1 can (12 or 12'/s oz.) tuna, drained 
ounces daikon radish or jicama, peeled 

10 oun daikon radi j 





Lipton Recipe Secrets Onion. The Secret Good Cooks Know 





and cut into matchsticks (1'/2 cups) 
’> cup thinly sliced green onions 
’s cup minced red pepper 


2 cups shredded iceberg lettuce 


1. Stir lime juice, fish sauce, sugar, 
chiles and cilantro in medium bowl. 

2. Gently fold in remaining ingredients 
except lettuce, keeping tuna in large 
flakes. Arrange lettuce on platter; top 
with salad. Makes 4 servings. 

* Available in Asian markets and in the specialty section 


of supermarkets. 


PER SERVING DAILY GOAL 


Calories 165 2,000(F), 2,500(M 
3g 60 g or less (F); 70 g or less (M 
lg 20 g or less (F); 23 g or less (M 
36 mg 300 mg or less 
646 mg 2,400 mg or less 
8¢ 250 g or more 
25g 55 ¢t0 90g 


CLASSIC TABBOULEH 


We've combined tabbouleh 
ingredients—tomatoes, cucumbers, 
green onions, parsley, mint and 
lemon—with various grains. Here is the 
original version, with bulgur. 


Total prep time: 25 minutes plus 
standing O 

1°/s cups bulgur (cracked wheat) 

I teaspoon salt 

2 cups boiling water 


Tabbouleh Dressing 





12 cups chopped tomatoes 

1 cup peeled, seeded, diced cucumber 
“2 cup sliced green onions 

“> cup chopped fresh parsley 

Ys cup chopped fresh mint 

’s cup fresh lemon juice 

3 tablespoons olive oil 

1 teaspoon salt 

’s teaspoon freshly ground pepper 


1. Combine bulgur, salt and boiling 
water in medium bowl. Cover and le 
stand, 30 minutes. Fluff with fork. 
2. Make dressing: Combine all 
ingredients in large bowl. Add bulg 
and toss to coat. Makes 6% cups. 























PER 2 CUP DAILY GOAL 

Calories 100 2,000(F), 2,500(M 

Total fat 3.5¢g 60 g or less (F); 70 g or less 
Saturated fat 52 20 g or less (F); 23 g or less 
Cholesterol 0 mg 300 mg or less 

Sodium 346 mg 2,400 mg or less 
Carbohydrates 16g 250 g or more 

Proteia 3g 55210 90g 


RICE TABBOULEH 


Cook 1!2 cups long-grain rice as 
package directs; cool. Toss with 
Tabbouleh Dressing. Makes 7 cups. 


ori at, 


Per 2 cup: | 





ester 





COUSCOUS TABBOULEH 


Cook 1!2 cups couscous as package 
directs; cool. Fluff with fork. Toss ¥ 









With Lipton’s special 
blend of seasonings, 
you can create... 


RECIPE SECRETS° 
GLAZED PORK CHOPS 


1 envelope Lipton Recipe Secrets 
Onion Soup Mix 
1 jar (12 oz.) peach or apricot preserves 
/ cup water 
4 bone-in or boneless pork chops, 
1 inch thick (about 3 Ibs.) 
Preheat oven to 375: In small bowl, combine 
Onion Soup Mix, preserves and water. 
In 13 x 9-inch baking or roasting pan, 
arrange chops; top with soup mixture. 
Bake uncovered 30 minutes or until chops are 
done. Makes about 4 servings. 


Taste Tested Recipe from The Lipton Kitchens. | 

































leh Dressing. Makes 7 cups. 


110 calories, 3 g total fot, 5g saturated 





320 mg sodium, I7g 


ABBOULEH 


3 cups orzo pasta as package 
Drain and rinse under cold 
Poss with Tabbouleh Dressing. 





TABBOULEH 


*3 cups pearl barley as package 
Drain. Cool. Toss with 
leh Dressing. Makes 6*4 cups. 


30 calories, 3.5 5 





YED PEAS AND CORN SALAD 


outhern-style with this down- 
lad and a batch of crispy 
cken. 


e: 20 minutes 
time: 20 minutes 


ons cider vinegar 

n Dyon mustard 

n salt* 

m freshly ground pepper 

/m sugar 

sons olive oil 

2ked corn (from 4 ears) 

1: 10 oz.) frozen black-eyed peas, 
ed according to package directions 
ely chopped red onion 
smoked ham, diced (optional) 
ed escarole 


vinegar, mustard, salt, pepper 
‘in large bowl; whisk in oil. 
ining ingredients; toss. Makes 


\It to 2 teaspoon if using ham. 


AM DAILY GOAL 
100 2,000(F), 2,500(M) 
4¢ 60 g or less (F); 70 g or less (M 
lg 20 g or less (F); 23 g or less (M 
0 mg 300 mg or less 
240 mg 2,400 mg or less 


13g 250 g or more 
55210 90¢ 


EMON-OREGANO CHICKEN 


icken salads are popular items 
restaurant menus. This one’s 
make at home. 


15 minutes plus chilling 
ne: 10 to 12 minutes 


O 


ns fresh lemon juice 
2 olive oil 
«2 chopped fresh oregano 
grated lemon peel 
minced garlic 
salt 
skinless chicken breast halves 


vO 





Dressing 
3 cup mayonnaise 
“3 cup buttermilk 
1 teaspoon fresh lemon juice 
¥s teaspoon grated lemon peel 
“s teaspoon minced garlic 
’s teaspoon salt 








6 cups torn romaine lettuce leaves 
1 pint cherry tomatoes 


1. Combine first 6 ingredients in plastic 
zipper bag. Add chicken and refrigerate 
2 hours. 

. Dressing: Combine all ingredients. 

. Prepare grill. Grill chicken 5 to 
minutes per side. Slice thin. 

Arrange lettuce, tomatoes and 
chicken on 4 plates. Drizzle dressing on 
top. Makes 4 servings. 


em OV W lo 


Pera ro 
eye] 
ha Crm Fr 


PER SERVING DAILY GOAL 





Calones 350 2,000(F), 2,500(M 

Total fat 20 g 60 g or less (F); M 
Saturated fat 3¢ 1 M 
Cholesterol 94 mg 

Sodium 637 mg 

Carbohydrates 7g 

Protein 352 





GRILLED TUNA NICOISE 


Fresh tuna cooked on the grill elevates 
this classic salad to special fare. 


Prep ume: 30 minutes plus chilling 
Grilling time: 4 to 8 minutes 


O 


Dressing 
3 tablespoons white wine vinegar 
3 tablespoons minced shallots 
2 tablespoons Dyjon mustard 
teaspoons fresh lemon juice 
’2 teaspoon salt 
’2 teaspoon freshly ground pepper 
’3 cup olive oil 
3 tablespoons chopped fresh parsley 


2 





12 ounces fresh tuna steak, */4 
4 medium red potatoes (‘/2 lb.) 
Salt 

’s pound green beans, trimmed 
12 yellow or red cherry tomatoes, halved 

1 head Boston lettuce 

"s cup Nicoise olives 

2 eggs, hard-cooked, peeled and quartered 
4 anchovy fillets (continued) 


inch thick 


a7 
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Dress up your sandwiches and 





; ; 
salads with our delicious oven 
roasted turkey, for a taste your 


family will gobble up. 
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ee | 


-— 






-_ 


The same secret recipe Mrs. Bush perfected generations ago has made Bush's Baked Beans America’s favorite. Whether you choc 
our Original, Onion, Vegetarian or Homestyle flavor, you'll agree some things cant be improved on. No one bakes ’em be 


Ever wonder 
why so many products 
are’ New and Improved”? 
Maybe they weren't that 
good in the first place, 


so 
‘ La i 





Continued 


1. Dressing: Whisk vinegar, shallots, 
mustard, lemon juice, salt and pepper in 
bowl, then oil and parsley. 

2. Spread 2 tablespoons dressing on 
tuna; cover and refrigerate 30 minutes. 
Prepare grill. 





3. Boil potatoes in salted water, just 
until tender, 15 to 20 minutes. Drain. 
Cool slightly and quarter. Toss with 

2 tablespoons dressing. 

1. Boil beans in salted water, just untl 
tender, 4 to 6 minutes. Drain and rinse 
under cold water. Toss with tomatoes 
and 3 tablespoons dressing. 

5. Grill tuna 2 to 4 minutes per side for 


AT\ICC' LICVAAC ICNIIDAT AL e&@ ALlI@mIIeT 198a080c 


medium-rare. Cut into 4 portions. 

6. Arrange 4 lettuce leaves on 4 plates. 
Tear remaining lettuce and toss with 

3 tablespoons dressing. Place on 
prepared plates. Arrange potatoes, beans 
and tomatoes, olives, eggs and 
anchovies and tuna on top. Drizzle with 
remaining dressing. Makes 4 servings. 


PER SERVING DAILY GOAL 

Calories 425 2,000(F), 2,500(M) 

Total fat 26¢g 60 g or less (F); 70 g or less (M) 
Saturated fat 45¢ 20 g or less (F); 23 g or less (M) 
Cholesterol 141 mg 300 mg or less 

Sodium 961 mg 2,400 mg or less 

Carbohydrates 18g 250 g or more 

Protein 27g 55¢10 90g 


ORANGE-SCENTED BASMATI RICE SALAD 


Fragrant basmati rice is jazzed up with 
Thai-inspired seasonings for a 
sophisticated accompaniment to grilled 
seafood or poultry. 


Prep time: 15 minutes plus cooling WO 
Cooking time: 20 to 25 minutes 


Dressing 
“4 cup unsweetened coconut milk* 
3 tablespoons fresh orange juice 
1 tablespoon fresh lime juice 
I teaspoon grated orange peel 
1 teaspoon minced jalapeno chile 
I teaspoon sugar 
1 teaspoon salt 













’> teaspoon grated fresh ginger 


1 cup basmati or texmati rice, cooked 
package directs, cooled 

"s cup diced red pepper 

"s cup diced green pepper 

’s cup thinly sliced green onions 

4 large Boston lettuce leaves 


Combine dressing ingredients in 

medium bowl; stir in rice, peppers 
green onions. Spoon onto lettuce | 
Makes 4 servings. 


* Available in Asian markets and in the specialty 
of supermarkets. 


PER SERVING DAILY GOAL 

Calones 200 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or lg 
Saturated fat 3g 20 g or less (F); 23 g orl 


Cholesterol 0 mg 300 mg or less 
Sodium 575 mg 2,400 mg or less 
Carbohydrates 41g 250 g or more 
Protein 6g 55¢w 90g 


CHINESE CHICKEN SALAD 


A tasty chicken salad that’s lean a In 
healthy, too. , 


Prep ume: 20 minutes 
Cooking time: 13 to 15 minutes 


4 boneless, skinless chicken breast he 
1 tablespoon fresh lemon juice 
I teaspoon salt (continued on pa 
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EO effective, u_ 
With these helpful products, achieving 
your goals has never been easier. 


Lose Weight Naturally 







If you’re like millions of 

dieters who struggle to lose 

weight, only to regain it a 

» few weeks later, it’s time to 

: RHA break the cycle with Chroma 
ATT Slim, America s best selling 

natural weight loss product. 





sel a=. ** Chroma Slim contains no caf- | 
most powerful patented fat teine or chemical stimulants, 
g ingredients available: just en sai as 

promotes ents that help reduce body 
. Seat’ ER fat, stimulate metabolism, Only NordicTrack Offers You A Truly 
he metabolism. It aids oxi increase lean muscle tissue, Total-Body Workout 
jon (burning fat and convert- Convert stored body fat to Nothing tones, stretches and shapes 15 major muscle groups 
amino acids into muscle). ¢mergy and control hunger. in your body like The NordicTrack® exerciser. Not even 
mium is deficient in 9 out of | Available at GNC, K-mart, total-body treadmills. Its smooth, natural motion is like 
mericans’ diets. Walgreens, Payless, Thrifty, walking, only better. You burn more calories (an average of 
nitine is a unique amino acid Savon, Osco, Eckerds, Perry, 890, up to 1,100 an hour) with less impact on your knees 
is essential for transferring Arbor Drug, Meijer and and ankles. (50% less than walking, according to studies). 
into cells where they are other drug and grocery It’s simply easier to keep going. The result: it trims your fat 
od and converted into energy. stores, or to place an order and shapes your most important muscle, your heart, like no 
topics help break down fatty by phone call 1-800-241- other workout. See for yourself with our 30-day in-home 
sits in the body. 91 ext. 359; trial. Call now: 1-800-441-7891, ext. U9AGS. 











ERM FOR A DAY 


. Nocchemicals, no commitment. 
= Your hair’s too pretty to ruin. 


Ke erms can leave your hair dry and frizzy. And take 

: forever to grow out. il Now there’s Perm for a Day, 
the very first hair curler to wave your hair to look like 
a perm—without harsh chemicals. & Just three 
easy steps. Wind damp hair in a figure eight, snap 





on the clips, and dry. Waves lock in almost 

instantly, last ul your next shampoo. i What 
you'll have is a mane of thick, healthy waves. 

What you won’t have is dry and damaged hair. 

@ So pick up a package today... gow 

and show off your new AF 

“Perm for a Day” tonight! 





In the hair notions section: 


Wal-Mart ¢ Kmart ¢ Walgreens * Eckerd Drug 
¢ CVS © Peoples Drug ¢ Claire's Boutuques 


* Revco Drug ® cred Mever © Thrift Drug 
* Brooks Drugs ® Meijer © Save-On (Canada) 
° Cosmeuc Center 





Upcown Products, Inc. Fairfield, LA $2556 





SALAD DAYS 


Continued from page 138 


2 tablespoons vegetable oil 

2 tablespoons rice vinegar 

2 tablespoons chopped fresh cilantro 

5 teaspoons soy sauce 

2 teaspoons Astan sesame oil 

''s teaspoon crushed red pepper 

“> cup snow peas, slivered lengthwise 
“4 cup shredded carrot 

2 tablespoons thinly sliced green onion 
4 cups shredded iceberg lettuce 


1. Place chicken with water to Cover, 
lemon juice and salt in skillet; bring to 
boil. Reduce heat; cover and simmer 8 
to 10 minutes or until cooked 
through. Drain. Cool and chop. 
2. Whisk vegetable oil, vinegar, 
cilantro, soy sauce, sesame oil and red 
pepper in bowl. Stir in snow peas, 
carrot, green onion and chicken. 
3. Place lettuce on platter. Top with 
chicken salad. Makes 4 servings. 

DAILY GOAL 
265 2,000(F), 2,500(M) 


»ss (F); 70 g or less (M 
>); 23 g or less (M 


PER SERVING 








ROASTED TRICOLOR PEPPER SALAD 


You can prepare this salad ahead and 
let it stand at room temperature to 
mellow the flavors. A terrific 
accompaniment to grilled sausages. 


Prep time: 5 minutes plus standing O 


Grilling time: 15 to 20 minutes 


1 green pepper, halved and seeded 
1 red pepper, halved and seeded 
1 yellow pepper, halved and seeded 
1 tablespoon extra-virgin olive oil 
s teaspoon minced garlic 
4s teaspoon salt 

4 teaspoon freshly ground pepper 
Vg teaspoon rosemary 

teaspoon thyme 

1 teaspoon balsamic vinegar 

10 large basil leaves, slivered 


1. Prepare grill or heat broiler. Grill 
peppers, turning until black, 15 to 20 
minutes. Steam in plastic bag 

15 minutes. Peel. Slice into strips. 


recat ren 
eyes 





2. Combine oil, garlic, salt, pepper, 
rosemary and thyme in medium 
microwaveproof bowl; microwave 

1 minute on High. Sur in vinegar, 
basil and peppers. Makes 4 servings. 


PER SERVING DAILY GOAL 


Calones 50 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 5g 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 137 mg 2,400 mg or less 

Carbohydrates 48 250 g or more 

Protein lg 55 g10 90g 


CHILI-GRILLED CHICKEN SALAD 


Mesclun, also called “gourmet salad 
mix,” is a blend of baby salad greens 
that are ready-to-use, making for 
speedy summer meals. 


Prep time: 15 minutes O 
Grilling time: 10 to 15 minutes 


’; cup mayonnaise 

¥; cup buttermilk 

's cup fresh cilantro leaves 

4 teaspoons fresh lime juice 

1 teaspoon chipotle chile in adobo* 

1 teaspoon salt, divided 

"> teaspoon sugar, divided 

2 teaspoons olive oil 

2 teaspoons chili powder 

4 boneless, skinless chicken breast halves 

2 ears corn, shucked 

6 ounces mesclun (gourmet salad mux) 
2 large plum tomatoes, cut into wedges 


1. Prepare grill. Blend mayonnaise, 
buttermilk, cilantro, lime juice, chipotle, 
V> teaspoon salt and 74 teaspoon sugar 
in blender until smooth. 

2. Mix oil, chili powder, 2 teaspoon 
salt and 4 teaspoon sugar in cup. 
Brush all over chicken. Grill 5 to 6 


ee ey MAKE NOLIONDAINOSAUGUST geo 





minutes per side. Grill corn, turning, 
until lightly charred, 10 to 15 minutes. 
3. Slice chicken. Cut corn from cobs. 
Arrange mesclun on 4 plates. Top 
with tomatoes, corn and chicken. 
Drizzle with chipotle dressing. Makes 
4 servings. 

* Available in Hispanic markets, specialty stores or by 
mail from Mo’Hotta Mo’Betta (800-462-3220). 


DAILY GOAL 

2,000(F), 2,500(M) 

60 g or less (F); 70 g or less (Ml 
20 g or less (F); 23 g or less (Mj 


PER SERVING 
Calories 375 
Total fat 20 g 
Saturated fat 3¢g 


Cholesterol 94 mg 300 mg or less 
Sodium 811 mg 2,400 mg or less 
Carbohydrates 14g 250 g or more 
Protein 36g 55¢0w 90g 


NEW CLASSIC COLESLAW 


Budget Recipe Of The Month 
Lemon adds a lively touch to this 
creamy-style, all-American staple. Se 
with burgers or barbecued chicken. 


Total prep time: 23 minutes 


Dressing 
> cup mayonnaise 
Y> cup sour cream 
’; cup thinly sliced red onion 
1 tablespoon sugar 
1 tablespoon white wine vinegar 
1 tablespoon fresh lemon juice 
1’. teaspoons salt 
1 teaspoon grated lemon peel 
3/s teaspoon dry mustard 
’s teaspoon freshly ground pepper 
1 green cabbage (. 2/4 Ib.), thinly sliced 
1 cup shredded carrots 
1 cup thinly sliced celery 


Combine all dressing ingredients in 
large bowl. Add cabbage, carrots an 
celery. Toss. Refrigerate up to three 
hours. Makes 9/2 cups. (continu 
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Mandarin Chicken 
¢ Vegetables 


Next time you stir-fry, 


save yourself the trouble 











of creating your own sauce. 


= Instead, season with genuine 









. Cis ao 
Rkoman Stir-Fry Sauce. 


| It adds a unique flavor, 






o,? 
and it’s easy to use. 


<=) a Simply pour !/4 cup over 


_ chicken and 6-8 cups 












KIKKOMAN of cut vegetables, stir, 


| Cie 0 and serve with rice. 









For a “What Goes With Kikkoman?” recipe brochure, 


send a stamped, self-addressed envelope to Kikkoman International Inc., 
—~ Siete ain sg e. 
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DAILY GOAI 
2.000(F), 2,500(M 


Saturated fat l5e¢ 20 g or less GF 23 ¢ or les “4 





GRILLED CORN, ZUCCHINI AND 
TOMATO SALAD 


Corn caramelizes as it grills under a 
cumin glaze for this sweet-spicy salad. 


Prep time: 20 minutes 
Grilling ume: 15 minutes 








e€aspoon Sall 





Journal Classic 


Because of the ration on meat in the United States during the first and second Worl 
Wars, recipes for various kinds of fish were being created like never before. Afte: 
rationing ended in the mid-forties, recipes for salmon still held their appeal. Toppec 
with a creamy easy-to-make herb sauce, it’s delectable! 


3 tablespoons chopped fresh chives 

3 tablespoons parsley leaves 

2 tablespoons lemon juice 

Ys teaspoon freshly ground pepper 

1 cucumber, peeled, seeded and diced 





















} 


1. Bring 1 inch water to a boil with lemo 
and 2 teaspoons salt in large skillet over, 
high heat. Add salmon. Reduce heat to 
low; Cover and simmer 6 to 8 minutes, 
until opaque throughout. 

2. Blend mayonnaise, chives, parsley, 
lemon juice, 4 teaspoon salt and peppe 
in blender until smooth. Transfer to bo 
stir in cucumber. 

3. Drain salmon. Serve with sauce. Mak¢ 
4 servings. 





Prep time: 15 minutes 
Cooking time: 6 to 8 minutes 


1 lemon, sliced thin 


Salt 
Per serving with 2 tablespoons sauce: 365 calorie 
4 salmon steaks (6 oz. each) nb stata Faas 


¥4 cup mayonnaise 





ated fat, 103 mg cholesterol 








Taste The 
World’s 
Most Colorful 
Chicken. 






Wish-Bone Marinade Italia» 
2 cup Wish-Bone® Italian Dressing} 
2'2to 3 lbs. chicken pieces 

In shallow dish, pour dressing over chicke} 

and marinate in refrigerator, turning occak 

3 to 24 hrs. Remove chicken, reserving mariné 
or broil, turning and basting frequently with re} 
marinade, unti] done. Do not brush with m| 
last 5 minutes of cooking Wish- 
(4 servinas) Also terrific with Wish-Bone Worl 


Robusto Italian, Classic House 
Italian, Lite Italian Most Cc 
Tas} 
| 


or Honey Dijon 
q 
































ps chopped tomatoes 


pare grill. Combine oil, sugar, 
.and salt; brush on corn and 

ni. Grill corn 15 minutes, turning, 
ihtly charred. Gmill zucchini 7 to 
nutes, until tender. 

ssing: Combine all ingredients 

t corn from cobs; slice zucchini 
hunks. Add to dressing with 

yes and toss. Makes 5 cups. 









UP DAILY GOAI 
80 2,000(F), 2 
5g 60 gor 

fat ig 20 gor le 

1 0 mg 300 mg or less 
339 mg 2,400 mg or less 

ates 10g 250 g or more 
2g 35g 90g 
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Recipe Of The Month 

x fans will love this variation 
talian salad. Cilantro pesto is 
‘ed for the basil and Monterey 
ese for the mozzarella. 


ep time: 15 minutes O 


Pesto 

Spoons vegetable oil 

chopped fresh cilantro 

Spoons chopped jalapeio chiles 
Spoon cider vinegar 

poon salt 

boon freshly ground pepper 


ts tomatoes, sliced '/s inch thick 
thick-sliced Monterey Fack cheese 
ed red onion 

/ ups 


vil in blender; add remaining 
| redients. Blend until smooth. 

€ tomatoes and cheese in 

ag rows on platter. Spoon 

top; sprinkle with onion. 

vith chips. Makes 8 servings. 


z 
HIPS DAILY GOAL 
175 2,000(F), 2,500(M) 
14g 60 g or less (F); 70 g or less (M) 
6¢g 20 g or less (F); 23 g or less (M) 
30 mg 300 mg or less 
298 mg 2,400 mg or less 
6g 250 g or more 
8¢g 55210 90g 
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PESTO GREEN BEAN SALAD 


Turn a bumper crop of beans into a 


summery salad with garden-fresh taste 


When available, use wax beans. 


Prep time: 20 minutes O 


Cooking time: 6 to 8 minutes 


2 pounds green beans, trimmed 
Salt 

2 tablespoons olive oil 

’2 cup chopped fresh basil 

I teaspoon fresh lemon juice 

’s teaspoon minced garlic 

4 teaspoon freshly ground pepper 

“4 cup thinly sliced red onion 

2 tablespoons sliced almonds, toasted 


1. Boil beans ist until 
tender, 6 to 8 

under cold wat 

2. Puree olive oil, b 
garlic, pepper and 
blender. Toss with bea 
bowl. Arrange on platter; 


almonds. Makes 8 servings 


PER SERVING DAILY GOAI 


lor 
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Protein 2¢ 352 10 2g e 


Recipes by Lisa Brainerd, Fraya Berg, 
Kathy Kaliban Nolan and Cynthia 
dePersio. 


New And Improved 
Hormel! Real Bacon Bits. 











50% LESS FAT 


be ee dent eae 






re Real Bacon Flavor. 


== never 
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Pays 


) Burgting with just-picked peaches, plums and 


pies, tarts*and old-fashioned kuchen a é 


warm-weather meals. Summer never taste: 
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FARMSTAND DESSERTS 

Continued 

O Easy @ Challenging VW low-fat 
©@ Moderate © Microwave Y Low-calorie 


Can be frozen up to 1, 3, 6, or 9 months 


NECTARINE KUCHEN 


Kuchen (“cake” in German) is a 
classic fruit-filled yeast dough covered 
with sugar and spices. Our quick 
version uses baking powder. Delicious 
with peaches or plums, too. 


O *1 


Prep time: 15 minutes 
Baking time: 25 to 30 minutes 


Topping 
Ys cup sugar 
2 tablespoons flour 
Pinch cinnamon 
2 tablespoons butter or margarine, cut up 
Ys cup coarsely chopped almonds 


1 cup all-purpose flour 

’> cup sugar 

1 teaspoon baking powder 

Ys teaspoon salt 

6 tablespoons butter or margarine, cut up 
1 large egg, lightly beaten 

’3 cup milk 

3 nectarines, cut into eighths 


1. Heat oven to 425°F. Grease a 
9-inch square baking pan. 

2. Prepare topping: Combine sugar, flour, 
cinnamon and butter in small bow] with 
fork until crumbly. Add almonds. 

3. Combine flour, sugar, baking 
powder and salt in bowl. With pastry 
blender or 2 knives, cut in butter until 
mixture resembles coarse crumbs. Str 
in egg and milk. Spread in prepared 
pan. Arrange fruit on top. Sprinkle 
with topping. Bake 25 to 30 minutes 
until toothpick comes out clean. 

4. Cool on wire rack, 10 minutes. 
Serve warm. Makes 9 servings. 

DAILY GOAL 

2,000(F), 2,500(M 


60 g or less (F); 70 g or less (M) 
20 g or less (F); 23 g or less (M 
300 mg or less 

2,400 mg or less 


250 g or more 





55210 90g 





THREE-BERRY BREAD PUDDING 


Berry fans will love this down-home 
dessert—it’s bursting with three 
varieties. Use the mix of berries we 
did, or choose just one favorite. 


Prep time: 15 minutes plus standing O 
Baking time: 50 minutes plus cooling 


12 slices white bread, crusts trimmed 
5 tablespoons butter, softened 

1 cup bluebernes, divided 

1 cup blackbernes, divided 

1 cup raspberries, divided 

4 large eggs 

2/3 cup granulated sugar 

3 cups milk 

Additional berries, for garnish 
Confectioners’ sugar 


1. Butter bread. Place 6 slices bread, 
buttered side down, in shallow 2-quart 
baking dish. Sprinkle ”2 cup each 
blueberries, blackberries and raspberries 
on top. Top with remaining bread, 
butter down, then remaining berries. 

2. Whisk eggs with sugar and milk in 
large bowl. Pour over bread; press to 
moisten. Let stand 30 minutes. 

3. Heat oven to 350°F. Place baking 
dish in larger pan. Pour 1 inch boiling 
water into larger pan. Bake 50 
minutes or until knife comes out 
clean. Cool on rack 45 minutes. 
Sprinkle with additional berries and 
confectioners’ sugar. Makes 6 servings. 


PER SERVING DAILY GOAL 
Calories 460 2,000(F), 2,500(M) 
Total fat 19g 60 g or less (F); 70 g or less (M) 


Saturated fat 10g 20 g or less (F); 23 g or less (M) 
Cholesterol 185 mg 300 mg or less 

Sodium 445 mg 2,400 mg or less 

Carbohydrates 62 g 250 g or more 

Protein 12 ¢ 55 gto 90g 


DOUBLE BLUEBERRY PIE 


Food Editor’s Favorite 

Here’s a berry pie for bakers who like 
to stay cool on hot August days. It has 
a cookie-crumb crust that’s in and out 
of the oven in just eight minutes flat 
and an easy, no-bake filling. 


Prep time: 25 minutes plus standing O 
Baking time: 8 minutes 


Crust 
3 cups vanilla wafer cookies 
Ys cup crumbled amaretti cookies 
(optional) 
6 tablespoons butter, melted 
6 cups fresh blueberries, divided 
V4 cup sugar 
Water 
2 tablespoons cornstarch 
1 tablespoon butter or 
margarine 

























1 tablespoon fresh lemon juice 
Unsweetened whipped cream 


1. Make crust: Heat oven to 350°F. 
Processcookies in food processor to 
fine crumbs. Add butter and process 
to combine. Press into 9-inch pie 
plate. Bake 8 minutes, until barely 
brown. Cool on wire rack. 

2. Combine 2 cups berries, sugar and 
2 tablespoons water in large saucepan. 
Bring to full boil. Dissolve cornstarch 
in 4 cup cold water; add to pan. 
Return to full boil, stirring. Reduce 
heat to low and cook, stirring, 

2 minutes. Remove from heat. Stir in 
butter, lemon juice and remaining 

4 cups berries. Spoon into crust. Let 
stand 3 hours until set. Serve with 
whipped cream. Makes 8 servings. 


PER SERVING DAILY GOAL 


Calories 365 2,000(F), 2,500(M) 

Total fat 15g 60 g or less (F); 70 g or less (M 
Saturated fat 7g 20 g or less (F); 23 g or less (Mi 
Cholesterol 27 mg 300 mg or less 

Sodium 203 mg 2,400 mg or less 

Carbohydrates 358 g 250 g or more 

Protein 2¢g 55g10 90g 


PLUM FRANGIPANE TART 


Indulgent But Worth It 
Buttery pastry and rich, almond fillin 
(frangipane) combine to highlight 
plums at their peak of flavor. 


Prep time: 20 minutes plus chilling 
Baking time: | hour 


Pastry 
1 cup all-purpose flour 
3 tablespoons sugar 
Pinch salt 
6 tablespoons cold butter, cut up 
1 large egg yolk 
1 tablespoon water 


Ys cup almond paste, crumbled 
2 tablespoons butter, softened 
Sugar 

1 large egg white 

1 tablespoon flour 

1 teaspoon vanilla extract 

1s teaspoon salt 

¥; teaspoon grated orange peel (continu 
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— 144 cups Cool Whip Lite’ Place all ingredients in blender: cover 
—— 





Orange juice, crushed ice, 
add the Cool Whip, ummm nice! 
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Whipped Topping, thawed Blend 1 minute or until mixture i 
1 can (6 oz.) frozen orange juice smooth and ice is melted. 
concentrate 







Makes 37/3 ¢ 


Ips or 6 servings. 
1 can water 


1¥2 Cups crushed ice 
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FARMSTAND DESSERTS 


Continued 


4 pound ripe plums, cut into eighths 
2 tablespoons peach preserves, melted 


1. Pastry: Pulse flour, sugar and salt in 
food processor. Add butter and process 
untl crumbly. Add yolk and water; 
process just until mixture holds 
together. Refrigerate 30 minutes. 

2. Heat oven to 375°F. Between 

2 sheets of floured wax paper, roll 
pastry into an 11-inch circle. Fit into 
92-inch tart pan. Fold in overhang 
against sides. Freeze until ready to use. 
3. Process almond paste and butter in 
food processor unul smooth. Add 

Ys cup sugar, egg white, flour, vanilla, 
salt and peel. Process until creamy. 
Spoon into pastry. Top with plums. 
Sprinkle with 1 tablespoon sugar. 
Bake 45 minutes, untul brown. Cover 
with foil; bake 15 minutes, until set 
and plums are tender. 

4. Brush preserves over warm tart. 
Remove side of pan. Cool on wire 
rack. Makes 8 servings. 


PER SERVING DAILY GOAL 


Calories 290 2,000(F), 2,500(M 

Total fat 14.5 ¢ 60 g or less (F); 70 g or less (M 
Saturated fat 7.52 20 g or less (F); 23 g or less (M 
Cholesterol 58 mg 300 mg or less 

Sodium 212 mg _ 2,400 mg or less 

Carbohydrates 38g 250 g or more 

Protein 4g 5520 90g 

ANGEL PIE 


pictured on page 131 


Just follow our step-by-step sketches 
below to turn out the impressive- 
looking meringue shell for this pie. 
Then pile in the cream and berries for 
a sensational grand finale. 


Prep time: 40 minutes we 
Baking time: 60 minutes plus standing 


4 large egg whites, at room temperature 
“4 teaspoon cream of tartar 
Ys teaspoon salt 
1 cup superfine sugar*, divided 
1/2 teaspoons raspberry brandy or 
’'s teaspoon almond extract 


Meringue Crust Made Easy 
cS 


1. Draw an 8-inch circle on 
parchment or wax paper on baking 
sheet. Starting at outside edge, pipe 
meringue in a spiral to fill circle. 


ANIEC' WOAAE IMIIONIA!L e AII(COIICT 1004 


2. Holding pastry bag upright and 
starting at outer edge, pipe 
rosettes in a single ring. 


Lemon Filling 
2 large eggs 
2 large egg yolks 
7/3 cup sugar 
’s cup fresh lemon juice 
2 tablespoons butter, cut up 
1 teaspoon grated lemon peel 
”> cup heavy or whipping cream 


2 cups cut up fruit and berries 


1. Heat oven to 225°F. Line a cookie 
sheet with wax paper or parchment. 
Draw an 8-inch circle on paper. 

2. Beat whites in mixer bowl at 
medium speed with cream of tartar 
and salt to soft peaks. Add sugar 

2 tablespoons at a tme, beating 30 
seconds after each addition. Beat on 
High 1 minute. Fold in brandy. 

3. Spoon into pastry bag fitted with 
large star tip. Pipe meringue in a spiral 
to fill in circle. Pipe 2 tiers of rosettes 
along edge for rim (or spoon meringue 
into circle, scooping sides upward). 
Bake 1 hour, until dry to the touch. 
Turn oven off; leave in oven 2 hours. 
Peel off paper. 

4. Filling: Cook eggs, yolks, sugar, 
lemon juice and butter in double 
boiler over simmering water, stirring, 
until mixture just thickens, 

15 minutes. Stir in peel. Set in bowl 
of ice water, stirring, until cold. 

5. Beat cream in mixer bowl to stiff 
peaks. Whisk one third of cream into 
lemon filling, then fold in remaining. 
Spoon into meringue shell. Arrange 


fruit on top. Makes 8 servings. 
*To make superfine sugar, process granulated sugar 
in blender 30 to 60 seconds. 


PER SERVING DAILY GOAL 

Calories 250 2,000(F), 2,500(M) 

Total fat 10g 60 g or less (F); 70 g or less (M) 
Saturated fat 552 20 g or less (F); 23 g or less (M) 
Cholesterol 81mg 300 mg or less 

Sodium 113 mg 2,400 mg or less 

Carbohydrates 47 g 250 g or more 

Protein 4¢ 55¢g10 90g 


PEACH BROWN BUTTER TART 


Rosy ripe peaches are shown off in 
their full seasonal glory in this simple 


For our Angel Pie, fit pastry bag with 
star tip and fill bag with meringue. 


3. Pipe second tier of rosettes on 
shoulders of first ring. 





















but elegant tart. Sliced nectarines can 
easily stand in for the peaches. 


Prep time: 20 minutes © 
Baking time: 57 to 59 minutes 


Pastry 
1 cup all-purpose flour 
2 teaspoons sugar 
’4 teaspoon salt 
3 tablespoons chilled butter, cut up 
3 tablespoons vegetable shortening 
2 to 3 tablespoons ice water 


’s cup butter (no substitutions) 

1 large egg 

’3 cup sugar 

2 tablespoons flour 

3 peaches, peeled and cut into eighths 


1. Pastry: Heat oven to 425°F. 
Combine flour, sugar and salt in bowl. 
With pastry blender or 2 knives, cut in 
butter and shortening until mixture 
resembles crumbs. Add water, tossing 
with fork until pastry holds together. 
Shape into ball; flatten. On floured 
surface, roll into an 11-inch circle. Fit 
into 9¥2-inch tart pan. Fold in 
overhang against sides. Line with foil 
and fill with dried beans. Bake 

15 minutes. Remove foil and beans 
and bake 12 to 14 minutes more, unti 
golden. Cool on wire rack. Lower 
oven heat to 350°F. 

2. Melt butter in small saucepan over 
medium heat until lightly browned. 
Remove from heat immediately. Cool. 
3. In small bowl, beat egg and sugar 
until fluffy. Stir in flour, then cooled 
butter. Spread in tart shell; arrange 
peaches on top. Bake on cookie sheet 
30 minutes, or until deep gold. Cool 
on wire rack. Makes 8 servings. 


PER SERVING DAILY GOAL 

Calones 260 2,000(F), 2,500(M) F 
Total fat l6g 60 g or less (F); 70 g or less ( ) 
Saturated fat 8g 20 g or less (F); 23 g or less CF 
Cholesterol 54 mg 300 mg or less 

Sodium 178 mg 2,400 mg or less 
Carbohydrates 28 g 250 g or more 

Protein 3g 52gwmWeg @ 


Recipes by Lisa Brainerd, Fraya Berg 
and Kathy Kaliban Nolan. 
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Unlike plastic zipper bags, Reynolds Wrap’ holds sandwiches together witha 
custom fit. So Reynolds Wrap’ really keeps your sandwich sandwiched. 















E THE JOURNAL KITCHEN 


Combine /] cup dried 


chickpeas with water to 


cover by 2 inches; let 
Drain. 


chickpeas, 


stand overnight. 


Combine 


=) cups 
leaf in 


water and 7/4 bay 
saucepan. 


Re- 
sim- 


Bring to boil. 


duce heat and 
2 hours or 


Dis- 
Drain. 


mer, covered, 


a wonderful lunch 


‘eco, in New York. tender. 
g the delicious dishes 
oyed was a pesto- (Or, 
pea dip they serve chickpeas, rinsed.) 
bread sticks. Could In 
ot that recipe? chop 


Beverly Brockus 3 


until very 
card bay leaf. 


use 3 cups canned 


food processor, 
Y> cup fresh basil, 
tablespoons olive oil, 1 









Washington, D.C. garlic clove, 1 teaspoon 
lians call this cool salt, and 7/4 teaspoon 
id savory dip Cre- pepper. Add chickpeas 


a di Ceci. Served 
th bread sticks or 
bles, it’s a delight. 


and 1/4 to 2 cup 
process until smooth. 


water, 


Makes 2) cups. 











Classic Potato Vinaigrette 
‘cipe Index Salad p 135 
Classic Tabbauleh p. 136 
ease Couscous T; p.136 | 
Sees evened. Curried Salad p. 135 
Poached Salmon with Green Oa nats | 
Sauce p. 143 Grilled Lemon-Oregano 
Recipe Secrets® Glazed Chicken Salad p. 137 
Pork Chops p. 136 Grilled Tuna Nicoise p. 137 
48) | [TT New Classic Coleslaw p. 142 
Pesto-Chickpea Dip p. 153 Orange-Scented Basmati 
Mh one Marinate Rat dehy. 137 
p. 
isigane Tart p45 =“ Pesto Green Bean Salad 
Ey p. 144 | 
Barley Tabbouleh p. 137 _Rice Tabbouleh p. 136 
Black-Eyed Peas and Com _Roasted Tricolor Pepper | 
Salad p. 137 Salad p. 142 
obs p. 134 Chili-Grilled Chicken Salad Salsa Tomatoes p. 144 
p. 142 Summer Seafood Salad with 
Chinese Chicken Salad Corn and Basil p. 135 | 
p. 138 Thai Tuna p. 136 
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| WANT TO BE A STAR 


Continued from page 111 


stations wouldn’t play her songs, 


Bobbie says 
promoted 


, because they 


were “too dark, and they weren't 


the record company].” She saw her dream begin to fade. 


Bobbie was devastated. “It was 


for nine months and then saw it get dropped on its head. 
It was the biggest disappointment of my life.” 

A star is reborn 

Crushed, Bobbie found solace wherever she could—usu- 


nking too much, she 
“Bourbon 


turning point,” 


ally in a bottle. One night, after dn 


sat down and song called County 


Line.” 


flectively. 


wrote 


1 


“That song was the she says re- 


“Tt came straight from the heart. I realized I 
needed to make a change.” 

In April 1994, Bobbie drove to the 
Heights Alcohol and Drug 
Nashville, and checked into a six-week outpatient recov- 


ery program. “It \ 


Cumberland 
Treatment Center, in 


vas the best thing I ever did,” she says. 


Her stay at Cumberland helped Bobbie cast out “the 


demons,” as she calls the failed album, the failed mar- 


riage, the drinking. She embraced spirituality again and 
found “serenity and direction” 
She felt 


years, and she 


in 12-step support groups. 
stronger, more self-confident than she had 

had a newfound faith in herself and in her 
It paid off: In October 1994, she was 


music. (continued) 


strongly [by 


as if I'd carried a baby 


| 
| 
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Fresh Start, Clean Finish 


Make BreathAsure a permanent addition to 
your daily beauty regimen. BreathAsure, an 
all-natural blend of sunflower and parsley seed 
oils, works with your digestive system to give 
you clean breath. Just swallow 2-3 capsules 
with liquid; BreathAsure is guaranteed to 
tackle even the spiciest foods. So eat what- 
ever you want, whenever you want to. Just 
use BreathAsure and you won't need to worry 
about your breath—morning, noon or night! 
Credit card orders call 1-800-518-2525. Or 
send check/mo to BreathAsure, Dept. 513, 
26115 Mureau Rd., Calabasas, CA 91302- 
3126. Only $19.95 for 4 packs (200 capsules) 
plus $3 s/h. CA residents add $1.65 tax. 
30-day money back guarantee. In Canada, 
call 1-800-668-8968. 





» Support in 

) Style 
1 Pretty dresses won't 
| be flattering if 
| | you're not wearing 
>} the right undergar- 
| ments. ShapeUp 
j Self-Adhesive Bra is 
designed to uplift 
and support. Combine with PushUp Pads for 
fullness or to increase cup size. Can also be worn 
inside regular bra for instant deep cleavage. 
Ideal to wear under backless, low cut dresses, 
swimwear, for proms, weddings, and vacations. 


$7.95 for four pair Self-Adhesive Bras in white, black, 


beige, nude or assorted. Specify cup size A,B,C,D. 
$7.95 for one pair PushUp Pads in white, black, 
beige or nude. One size. Special offer! $13.95 for 4 
pair Self-Adhesive Bras in assorted colors and 1 pair 
nude PushUp Pads. Specify cup size A,B,C,D. 

For immediate shipping Visa/MC orders only, 
call 1-800-448-4468, ext. 55. Or send 
check/money order (add $2.95 s/h) to 
CosmeSearch, Inc. Dept. L3, PO. Box 930, 


Solana Beach, CA 92075. Money back guarantee. 


Y about 
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Q) i Jo your pet, too!) 


Chews to Lose 
Speed your way to a leaner body with 
ChromaTrim-100 sugar-free, weight loss 
chewing gum. Its active ingredient, chromium 
picolinate, is proven to burn body fat, decrease 
appetite and increase lean muscle tissue without Z 
additional effort. ChromaTrim is more effective ‘ 
than any diet pill. It also contains 100 mcg. of : 
Vitamin B12. A 2 month supply is only $39.95 3 s 
plus $4.95 s/h. Credit card orders call 1-800-882-3300, 24 hrs./7 days, or send chec 
to ChromaTrim, Dept. LJ08, 2219 W. Olive Ave., Ste. 211, Burbank, CA 9 


Goodbye Itching and Scratching 
Hello Relief! 


Is your pet going crazy with itching and scratching’ 
Add Lipiderm’Fatty Acid Supplement to your pet’s f 
and see the tremendous results. 
' Already used by millions of pet 
owners, Lipiderm’s unique, 
patented biend of Omega 3 fatty z 
acids will stop the inflammation 
that causes your pet's skin to 
itch. Lipiderm is veterinary 
recommended and 100% guaran- 
» teed. For coupons and the 
location of a pet store nearest 
you, call 1-800-889-1851. 


An Amazing New Way to Lose Inches | 
and Reduce Cellulite... The First Day | 


Independent research found that men and women who | 
used Body Sculpture lost an average of 2.3 inches from the | 
thighs and 3.3 inches from the abdomen after 60 days. g@ 
Body Sculpture contains only natural active ingredients 
(no drugs, no aminophylline) and is safe and effective on $ 
any part of the body. The formulating doctors state that 
because of its patented liposome technology, results can 
be seen immediately. The alpha hydroxy acids will also 
dramatically improve the texture and appearance of your 
skin. Initially only available in salons and spas, 

Body Sculpture can now be ordered directly by calling 
1-800-341-4520. Six week supply (8 oz.): | 

$25 plus $3.95 s/h. | 


Phone In to Slim Down 
Order a new, slimmer waistline over the phone. Ellotrim™ Caffeine-frei 
Aids are the most effective appetite suppressants available without 
doctor's prescription. Now you can choose exactly the type and stre 
want from seven types ranging from a mild appetite suppressant to @ 
—— strength diet aid containing the maximum amount of phenylpropanolé 
a drug that used to be by prescription only. To order, call 1-800-523-0732. } 
plus s/h for a 90-day supply or try a trial size bottle for $3 prepaid ont 
(loan Satisfaction guaranteed or return within 10 days for a refund. Mail ord 
Ello Corp., 4937 Woodville Rd., Northwood, OH 43619. 
= The Cleaner Accessory 
A new Johns Hopkins study states that wearing lenses 
overnight may cause cornea inflammation and that removing 
and cleaning lenses properly will reduce its rate by as much as 
74%. The Cleaner Accessory Pad safely “scrubs” off dirt and 
other deposits. Simply place any lens cleaning solution on pad ° 


and rub lens gently on it. For soft or hard lenses. For more 
info call Eaton Medicals Corporation, 1-800-253-4740. 















ANT TO BE A STAR 
imued 


red a rare opportunity to make another album with a 


, record label. “I call it Divine Intervention,” she 
;, smiling. “I guess God saw my heart.” 

‘eba McEntire lent a hand, too. Earlier that year, 
a had heard Bobbie’s demo of a haunting ballad she’d 
ten called “You’d Think You Know Me Better,” and 


a hold on it. Then, Reba met with the president of 


A records, Tony Brown. “Me and Reba listened to 
ybie’s song], and I said, ‘Reba, you gotta cut this,’” 
lls Brown. “And she said, ‘No, Bobbie’s gotta cut 
* So I thought, Pve gotta make this girl a star.” 
Brown can’t do it, no one can: His super-hot MCA 
‘r includes McEntire, George Strait, Vince Gill and 
onna. By December of 1994, Bobbie was signed to 
\ and spent six weeks recording in the studio. 

“he new record’s not as dark as my first one,” says 
-yie. “Pm onto something different.” 
}deed, MCA will release her first single, “I Didn’t 
»w My Own Strength,” from the album in August. 
; album itself is scheduled to debut next January. 
: Bobbie resolutely, “I believe in myself and my mu- 
iore than ever. Pve decided MCA actually stands for 
chariot Awaits.” 


1ext Garth Brooks? 
 y, Bobbie says she’s more “awake and focused” 
ever. Her parents, who moved to Nashville four 
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ago, now live just 100 feet away, and her mother is 
resident of the Bobbie Cryner fan club (“We just 
d it, so we’ve only got a couple hundred members,” 
tie admits). Her two sisters, Joyce, thirty-five, and 
ii |, twenty-six, also live nearby (her brother, Wendell, 
-seven, lives in Kansas). “I don’t know what I 
?ve done without them,” she says of her family. 


rve always encouraged me.” 


he’s lost some of her innocence about the music 


they’re good at that in this town. 


they make people disappear,” she says. “Believe me, il | 


“But I feel God’s given me a second chance,” she adds 
earnestly. “There must be something he wants me to do.” | 
Something that, naturally, involves Bobbie’s achieving | 
stardom—and soon. This time around, she’s more than 
ready to meet the challenge. She says defiantly, “I want 


to be as big as Garth [Brooks]. I’ve left myself no option 


*ss, hard-won wisdom keeps her dream alive. “I feel 


# ve seen how magicians do their tricks. I know how 


to fail. I want to make it huge.” @ 


Fim Ferome is a contributing editor of Ladies’ Home Fournal. 


“he Lure Of Fame 


he quest to be a star is a 
popular American dream. 
“Most people want to be fa- 
mous,” says Stuart Fischoff, 
Ph.D., a media psychologist 
I at California State University, 
3 Angeles. Raised in the land of op- 
inity, even the smallest children har- 
le hope that someday they, too, will 
wa pular performers. 

*\\t what is it about star power that 
“S so many otherwise levelheaded 











people to see themselves on stage or 
screen? “For most, the [issue] is what 
they’ll get out of being a celebrity,” says 
Fischoff. “And the answer is that they’ll 
be bigger than life—particularly their life 
as it presently is.” For many, that’s an ir- 
resistible proposition. 

Not only that, our fascination with the 
famous has created a constant demand 
for new stars. “Celebrities are such a hot 
commodity that [the media] chews up 
and spits out people on a regular basis,” 


says Fischoff. “So you have fewer people 
who have longevity, but this gives more 
people a chance to [attain] fame.” 

For serious star dreamers, however, 
it’s the desire to be recognized that 
takes precedence over everything else. 
“lve always wanted to be more famous 
than rich,” says Bobbie Cryner. “Money 
doesn’t mean that much. But a star—a 
star is somebody you remember even 
when she’s left the room.” 

—Lauren David Peden 
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riow Lo Remember 
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© Forgetting happens fast. 
Facts are most likely to slip from our memo- 
ries when they are fresh. If you studied Span- 
ish in college, for example, you forget about 
60 percent of what you learned within three 
years, estimates Kenneth Higbee, Ph.D., au- 
thor of Your Memory: How It Works and How 
to Improve It (Marlowe & Co., 1994). But in 
the following fifty years, you’ll forget only 
about 5 percent of what you once knew. 

@ Training can improve any- 
one’s memory. Different people have dif- 
ferent abilities to remember, just as they have 
various types of intelligence. Some people are 
good at remembering numbers, for instance, 
while others can forget their own address yet 
easily recall the names of every person they 
meet. But according to psychologist Thomas 
Crook, Ph.D., of Memory Assessment Clinics, a 
research group in Bethesda, Maryland, virtually 
all memory skills can be improved with a little 
bit of effort. ‘The key is training,” he says. 

@ Women’s memories are bet- 
ter than men’s. 
type of memory test at every age, women 
outperform men,” 


“On almost every 


says Crook. One possible 
explanation is that the female hormone es- 
trogen helps keep brain process- 


1. Exercise regularly. By 
improving blood flow, staving 
off depression and boosting 
well-being, regular workouts 
may enhance memory. 

2. Cultivate stimulating interests. 
“Learning new things or 
seeking out new experiences 
can’t protect you from diseases 
like Alzheimer’s,” says memory 
expert Lynn Stern. “But they 
do sharpen the healthy mind.” 
3. Be flexible. “Jobs that offer 
flexibility seem to keep brains 
running well,” notes Denise 
Park, Ph.D., of the University 
of Georgia, in Athens. If you 
settle into a rut in middle age, 
you risk a less supple mind. 

4. Don’t worry; be happy. 
Emotional turmoil can impair 
concentration. Keep stress to a 
minimum. Treatment for serious 
problems, like depression, can 
restore a muddled memory. 


When. You Keep Forgetting 


Seven Strategies 
To Stay Sharp 



























5. Be organized. Setting up daily 
routines lightens the load on : 
your memory and frees it up _ 
for more important tasks. For — 
example, always put your Revs a 
the same place in your bag. “ he 
more orderly you are about life 
in general, the better you’ll be 4 
able to recall information,” sa 1S 
memory expert Janet Fogler. 
6. Visualize. When you want to” 
remember something, create a 
visual image to associate with ~ 
it. For instance, if you park yout 
car in spot 3F, think of three fish, 
“Imagery helps because you fo: rr 
dual representations—a verbal | 
and a visual one,” says Park. — 
7. Write it down. In a survey of. 
memory experts, their top 
technique for not forgetting — 
was the simplest: making note: 
Writing forces you to focus a 
attention and provides a bac “| 


up in case your memory fails. | 


timeinedee The common belief that memory is 


women have more experience 
juggling the details of daily living, 
thereby keeping their minds supple. 
@ Aging doesn’t equal for- 
getfulness. It’s true that some mem- 
ory skills deteriorate with time. As 
individuals reach their seventies, it may 
take the brain longer to retrieve stored 
bits of information from parts of the long- 
term memory. But when they’re not 
rushed, older people can remember as well 
as anyone. What’s more, the elderly can 
learn methods to compensate for any 
memory deficiency that may occur. 


Dianne Hales 
in Mall 


in health topics. 


is a freelance writer 


Valley, California, who specializes 
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Tricks To Make It Stic 


How to remember those things you usually forget 


ames: When you meet someone, say his name 


as soon as you can. (“Nice to meet you, Jack.”) 





look closely at him and repeat his name silen}) 


yourself ten times. 


Numbers: Break long numbers down into meaningful ch 







eS 


For instance, a checking-account number, 1048630, ve 
more memorable if you think of it as 10:48 (time for a#% 


break) and 6:30 (dinnertime). 
Shopping lists: Visualize your house and imagine a gial| 
sion of each item in various rooms: A huge egg in the kil 
a big loaf of bread in the bedroom. When shopping, mé¢ 
scan your house to recall your list. 








OK. EINSTEIN, 
NOW TRY GETTING IT 
INTO MY LUNCHBOX. 
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St. Augustine: A Step 
Back In Time 


alking along the pristine white 

beaches of St. Augustine, Flori- 
da, it is difficult to imagine that the 
area was first discovered over four 
hundred years ago. But Spanish ex- 
plorers couldn’t have picked a more 
beautiful spot to pull up their boats. 

St. Augustine, the oldest permanent- 
ly occupied European settlement in 
the continental United States, prides 
itself on its rich history and beautiful 
For both residents 


natural resources. 


and visitors, the sunshine and unhur- 
ried pace make this Atlantic coast 


hideaway the perfect family retreat. 


Located forty-five minutes south of 


Jacksonville, St. Augustine exudes a 
southern feeling, pronounced by moss- 
ornate Victorian inns 
And with 


Augustine 


draped oaks, 
and horse-drawn carriages. 
over sixty historic sites, St. 
is a history buffs dream. 


One of the city’s most popular at- 
tractions is the Fountain of Youth 
(904-829-3168), North America’s first 
historic site, where Ponce de Leon 
reportedly came ashore in 1513, mark- 
ing Europe’s discovery of this conti- 
nent. Visitors here can see the actual 
fountain and purchase a small vial of 
the “magical” water. 

The area’s Spanish heritage is best 
observed by touring the Castillo de 
San Marcos (904-829-6506), the 
never-conquered masonry fort built by 
the Spanish in 1695. Soldiers dressed 
in seventeenth-century garb still fire 
the cannons perched along eighteen- 
foot-thick walls, and a surrounding 
moat and drawbridge add to the his- 
torical aspect. Cost: $2 for adults; 
kids sixteen and under, free. 

Visitors strolling down St. George 
Street are treated to eleven cobble- 
stone pedestrian-only blocks full of 
historic sites, including the seventeenth- 
century Spanish Quarter, where shop- 
keepers reenact artisan skills such as 
blacksmithing and woodworking. Here, 
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STSTIC 


you can also browse through doze 
antiques stores, duck into a hig 
Minorcan chapel or sit down to a 
cious seafood dinner. 

You'll also want to visit the L 
ner Museum (904-824-2874), 
nally the Hotel Alcazar. Built 1 
late 1800s by Henry Flagler, 
centric oil tycoon, this ornate 1 
um was once a resort spa. 
building now houses a variety 
tiques shops, an excellent (and 
pensive) restaurant and one 4¢ 
world’s most amazing collecti 
American brilliant period cut 
Admission costs $4 for adults; 
students; kids under twelve, free 

Flagler also built St. Augu 
Ponce de Leon Hotel, now 
College (904-829-6481), in 
Spanish Renaissance Revival ari) 
ture, laden with Tiffany stainec 
terra-cotta-laced towers and t@ 
Inde¢ 
building is a visual treat and 






and gold-leafed murals. 


sure to tour. 


But St. Augustine isn’t all | 


act, the town also features an 
tic side that boasts the St. Au- 
ine Alligator Farm (904-824- 
1), exhibiting over two thousand 
rs and crocodiles on thirty acres 
retland terrain. The truly adven- 
us can team up with Coastal 
aks Co. (904-471-4144), which 
; kayaks and gives guided tours. 
ikers of all skill levels (beginners 
ome) can cruise along salt marsh- 
seashores and aquatic preserves 
the help of an experienced guide. 
als start at $15; tours are $35. 
id since sightseeing can help one 
up a hearty appetite, the St. Au- 
ne area has many exceptional 
urants to satisfy any craving. At 
itasia Island’s Conch House 
aurant and Lounge (904-824- 
)—a brief ride from St. Augus- 
-patrons can climb ladders to eat 
table that sits atop a sturdy, 
-aed-roof crow’s nest. The fresh 
tropical drinks and dessert, in 
ion to scheduled live music, 
for truly festive dining. To ex- 
ice local fare, try Cap’s (904- 


824-8794). Although first-timers 


should get careful directions, this 


riverfront restaurant is well worth the 
trip, as it serves huge portions of fresh 
seafood at indoor tables and dockside 
Both restaurants are very moderatel) 
priced. For nighttime casual dining, 
sip some planter’s punch on the porch 
of Scarlett O’Hara’s (904-824- 
6 


5 fritters at the 
Sunset Grille 


(904-471-5555 


While St. Augustine has over twen- 


35), or try conch 


ty hotels and almost twenty bed-and- 


breakfast inns, the real extravagance 
lies half an hour north at Ponte Vedra 
Beach. This exclusive area boasts 135 
holes of golf, including some of the 
most challenging greens and fairways 
available. This small, pristine play- 
ground also offers area guests eighty- 
For those who 


two tennis courts. 


want to indulge in Ponte Vedra’s golf 


and tennis resources, three classic re- 
sorts are available. 

The Marriott at Sawgrass (904- 
285-7777), 


second-largest golf resort, offers 99 


renowned as America’s 


holes of golf, as well as swimming, 


dining anc | s. Room 


ra range QO per 


t 


night, depend Che 
hotel is a five-m { ide 
from the bea 

If sea and sand is y the 
Ponte Vedra Inn & Clul Che 
Lodge & Bath Club are goo: ets. 
Both have private beache pleasant 


she yres to 


Inn & 


crowded 


change from the 


the south. The Ponte Vedra 


Club (800-234-7842), is a full-service 
resort that offers a spa, fitness club, 
three entertainment lounges and four 
restaurants, as well as specialty shops. 


Rates range from $155 to $209 per 


night. Finally, visitors are treated to 
exclusive elegance at The Lodge & 


Bath Club 


er, more private hotel offering three 


(904-273-9500), a small- 


restaurants, a lounge, personal mas- 
sages, steam baths and saunas, and an 
exercise room. Rates range from $149 
to $189 per night. 


For more information on this area, 


call the St. Augustine Chamber of 
Commerce at 800-OLD-CITY. 
-Elizabeth Meyers 
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It’s been frozen. It’s been dehydrated. 
It’s been misspelled*by high 
ranking members of government. 
Isn’t it time someone got it right? 
Simply Potatoes™ Fresh, never frozen 
or dehydrated. Available in 6 varieties, 
from Southwest Style Hash Browns to \ 
Country Style Mashed. All simply delicious. 
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LENOX 
‘Brilliant Birds in ‘Beautiful § / 


The pre-eminent collection by America’s 
MOst poetic painter of nature 
irtist has made the collector plate so much her own as 
erine McClung. In light, color and sheer poetic imagery, 
,laintings stand apart. Just as Lenox® fine china stands apart. 


» atures Collage is McClung’s celebrated first plate collec- 
| Graced with her artistry, these collector plates decorated 


» 


‘\ 
1 
t 
a 
> 


& 


display in praise of nature's beauty. 


By subscription from Lenox 
| @s Collage is not sold in Stores. It is 
| «for just $39.50 
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Not sold in stores + Mail by August 31, 1995 


I wish to enter my subscription to Nature's Collage, a collection 
: Ss 


of eight Lenox ivory china collector plates by Catherine McClung. 
They will be sent t6 me at the rate of one every other month. 
I will be billed for each plate, 
1. two monthly installments of $19.75* e¢ 






I need send no money now. 
after shipment, ix 


ach. 
Signature oe — ___Telephone ( be 
Name___ ne Poaeeee a 
EASE PR EARLY 
Address _ pt - eee a 
City ae State ___Zip 
Se a a ea a 

*Plus $3.98 Per plate for shipping handling and Insurance, Sales tax wil] 1107432 
be billed if applicable. All subse mptions subject to acceptance 


Marl toe: Tawa niet aw ee 
















WHEN A NICE WOMAN STRAYS 
Continued from page 102 

stage; they move from something 
that’s exciting and highly sexual into 
more of a friendship. That stage is 
often when affairs happen.” 

“What I call ‘stage-one relation- 
ships’ are marked by romantic love 
and idealization,” adds Shirley Glass, 
Ph.D., a psychologist in the Balti- 
“With an 
escape the demands of daily life. 


more area affair, we can 
You put aside time for each other— 
which married couples rarely do.” 

In Bridges, Francesca and Robert 
are able to remain in this ideal stage 
since they have only four days togeth- 
er. But in reality, illicit love doesn’t 
stay romantic. “It’s hard to keep an 
affair going,” points out Cooper. “It’s 
hard to lead a double life. And, after 
a while, you find out, Hey, this man 
also throws his dirty socks on the 
floor. When the novelty wears off, you 


start seeing your lover more clearly.” 


For better and for worse 


The hard truth about having an af- 
fair is that it means lying and break- 
ing one’s marriage vows. Affairs also 
always carry the risk of discovery. 
And while being caught doesn’t nec- 
essarily doom a marriage, it does 
cause real pain. 

Rather than giving in to temp- 
tation, a wife who finds herself 
attracted to another man should 
use the feeling as a warning that 
something needs fixing at home. 
“If you’re not getting everything 


you want,” says Cooper, “you 


[can] change [things].” 

One way to do that is to take 
the qualities that make an affair 
attractive and transfer them to 
your marriage. Husbands and wives, 
like illicit lovers, can make a point 
of getting away from the kids, work 
and household pressures to spend 
time alone together. And, like an af- 
fair, marriage can offer couples the 
chance to explore and grow. Says 
Glass, “By communicating with a 
partner, by making changes gradual- 
ly, [this] can be done.” 

In the end, experts agree, for all 
we may enjoy the affair in Bridges, 







Francesca and Robert’s tale is better 
suited as entertainment than as a 
model for true love. “This woman 
had four days of fantasy, then lived 
the rest of her life feeling she’d lost 
something,” says Cooper. “That 
doesn’t sound romantic to me.” 
“We have a lot of myths about love: 
that there’s only one person who’s 
right for us, that it should always be 
adds Glass. 
what love is. Love is getting to know 


exciting,” “That’s not 
someone. It’s accepting his blemish- 
es and growing with him. It takes 
time and it takes work.” But ulti- 
mately, the rewards are worth it. @ 


Carol Lynn Mithers 1s a contributing 
editor of Ladies’ Home Fournal. 


The Extras Of 
Madison County 


eet the other women 
who are appearing 
with Clint: 

Michelle Benes After Michelle Benes, 
forty-three, auditioned for a small 
part in Bridges, she got a frantic 
phone call from the local casting di- 
rector. “He said, ‘You can’t go on 
your honeymoon!’ ” she recalls. “ ‘Clint 
Eastwood wants you to read for him.’ ” 
oo ' So Michelle post- 





poned her plans— 
and won the role 
of Lucy Redfield, 
a friend of main 
character Frances- 
ca, played by Meryl 
Streep. “I learned 
so much from Mr. 
Eastwood and Ms. 
Streep,” says Mi- 
chelle, who has since 
taken her honeymoon. “It was the 
experience of a lifetime!” 
Tania Mishler Ahmed 
Tania Mishier Ahmed, 
thirty-three, has a 
history with East- 
wood. At age nine- 
teen, she worked as 
a waitress in his 
restaurant in Carmel, 


% 





Michelle Benes 








Tania Mishler Ahmed 


MERYL IN MADISON COUNTY 
Continued from page 102 

But, by the end of the eighties. 
critics began to carp about a chills 
detachment in her craft. And during 
hard economic times, audiences’ ap- 
petite for leaden dramas dwindled. 

By then, Streep’s offscreen priori- 
ties had also shifted. She and het 
husband, sculptor Don Gummer. 
whom she married in 1978, had be- 
gun raising a family that now in. 
cludes Henry, fifteen, Mary, twelve 
Grace, nine, and Louisa, four. | 

Although focusing on her rol 
of Supermom, Streep did make ma 
jor changes to keep her career go} 










ing. She and Gummer moved fron 
the East Coast to Brentwood 


California. “I always hoped I’d work 
with him again—in a film,” she says. 
She finally got her chance: Tania 
plays—what else?—a waitress in| 
Bridges. But this time, the job was 
much more glam- : ry 
orous. “I was on the 
set with [another 
waitress] when I 
heard somebody 
say, ‘There are my 
girls!’” Tania re- 
calls. “I looked up 
and Mr. Eastwood 
was putting an 
arm around 
us.” She sighs. “I loved it.”” 
Billie McNabb When Billie McNabb: 
thirty-eight, auditioned for Bridges 
she literally bumped into Eastwood 
“I slipped past a tall gentleman ii 
the doorway,” she remembers. Whe 
she realized it was Eastwood she’! 
brushed by, “I thought 
Well, there goes my part! 
Instead, she landed the rol 
a of a waitress. “It was like | 
. dream,” she says. “Before | 
knew it, | was home thinl| 
ing, Holy cow, | steppe) 
into Hollywood.” 
—Brooke Comi| 



























alifornia; she switched agents, 
ying with industry powerhouse Cre- 
rive Artists Agency; and she all 
ut reinvented her screen persona 
1 a string of marginal comedies 
ncluding She-Devi] and Death 
ecomes Her). 
After her disappointing run at 
treep-Lite, she took one of her 
ig@gest career risks with River—a 
44 million stunt-driven story. In- 
ead of accents, Streep needed 
uscles—and awoke for five A.M. 
orkouts to bulk up for her own 
ants. The buzz on Streep’s new 
ok and commercial comeback was 
strong, it reportedly helped po- 
ion her with Eastwood—and her 
million Bridges payday. 
“Streep now takes her age-defying 
sace alongside today’s younger, 
»)-dollar women in film, among 
‘m Julia Roberts and Demi Moore. 
‘r resurgence marks a stunning 
ap for an actress who wants to 
y close to home as her kids pass 
ough their teens. And with four 
ildren, she’s got her hands full. As 
has said, “It’s very hard to pay 
sntion to them and work. Now 
ave difficulty tuning to the pro- 
sional side. The other side is 
der and more insistent. People 
1etimes look at my life and think 
is all effortlessly done. Not at 
There’s a lot of volcanic, con- 
t change involved with children 
transitions.” 
‘ce again in demand for high- 
file projects, Streep, who has 
red back to Connecticut, isn’t 
ied about family life costing her 
far-flung location plums. “I’m 
going to Siberia just to make 
wie. I’m just not,” she’s said. 
hen again, who needs Siberia 
1 you can earn millions for six 
‘s in Winterset, Iowa? Last fall, 
© 2p, a southern Italian lilt in her 
» and a rich brown hue in her 
‘touched down in the tiny town 
Im Bridges. Though the crew 
‘housed in nearby Des Moines, 
“shoot managed to make its 
‘on Winterset. A number of 
‘farms and shops are featured 
‘e film. And one of the town’s 






















now-famous covered bridges was 
repainted to give it just the right 
Hollywood glow. 

It wasn’t the bridges, but the 
mattresses of Madison County that 
proved tough to get just right for 
the movie. The Des Moines Mat- 
tress Co. was hired to build a mat- 
tress for the film’s love scenes. 
“They asked us to make it firm 
since they didn’t want a saggy bed,” 
said owner Gary Palmer. “They 
were doing take after take after take. 
We made the mattress seventy-two 
inches long, like they asked. Then 
they found out Clint Eastwood is six 
feet four. He’d hang over the bed, 
so it was redone.” 

Fans of the book, of course, 
couldn’t care less how big the bed 
is. What will make Bridges one of 
the summer’s most talked about 
movies is what made it one of the 
top-selling novels of all time: the 
chemistry between the characters. 
During the production, it reportedly 
sizzled between craggy Clint and 
usually reserved Meryl. More than 
mere professional respect, an intense 
friendship blossomed between the 
two stars. There is no doubt that 
the sparks translate onscreen, prov- 
ing Streep was the best Francesca 
money could buy. 

For the actress, the challenge of 
Bridges was the same as it has al- 
ways been in her finely tuned art. 
“{Acting] 1s very masochistic,” she 
has noted, “but very satisfying at the 
same time, because you exercise 
some major thing during the day 
that a lot of people who are looking 
at their watches or yawning don’t. 
And that’s great to flex your emo- 
tional muscle. It’s a catharsis.” 

And, it seems, an escape. Acting, 
Streep once observed, “gives me the 
chance to be all kinds of women. 
Ugly women and fat women and 
beautiful women.” 

And to that limitless range, one 
can now add a lonely, pining, pas- 
sionate farmer’s wife—the woman of 
Madison County. @ 


Fim Ferome is a contributing editor of 
Ladies’ Home Fournal. 





THE CASE OF BABY LENORE 


| Continued from page 119 


1 


noticed these things,” she says, run- 
ning her fingers along a slight sag at 
the base of her chee “She 
them, too.” 

As she assessed the faded photo 
of her birth mother, Lenore remem- 


had 


bers wondering how different her 
life would have been if her parents 
had lost: “Who would I be? What 
would I be doing?” 

Yet she insists her curiosity end- 
ed there. When Nick and Jean of- 
fered to help her contact Scarpetta, 
Lenore refused. “I just don’t have it 
in me,” she says, somewhat defiant- 
ly. “Other people always think I 
should be curious. Even Juan thought 
so,” she adds, looking at her hus- 
band. “He couldn’t understand that 
I wasn’t. I already knew everything 
I needed to know.” 


Adopted at last 


Lenore officially became the De- 
Martinos’ daughter when she turned 


nineteen. “It was really (continued) 
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THE CASE OF BABY LENORE 
Continued 
a formality,” Nick says. “There was 
no doubt in our minds that Lenore 
is our daughter.” But when they con- 
tacted a lawyer to begin the adoption 
proceedings, they were astonished to 
discover that although Lenore was 
legally an adult, under Florida law, 
she still needed her birth mother’s 
permission to be adopted. 

“T was amazed,” says Lenore, 
frowning. “It was so belittling. I re- 


Lenore sees herself as an advocate for 
adopted children. “A child shouldn't suffer 
because its mother changed her mind.” ‘°° 


member thinking, What happens if 
she doesn’t sign the papers?” 

It was a tense wait as papers were 
forwarded through Olga Scarpetta’s 
attorney. But shortly they came back, 
signed. Lenore says she looked at her 
birth mother’s signature and felt only 
relief. At last it’s over, she thought. 

Sull, for Nick and Jean, there was 
a final question yet to be answered. 
Says Nick softly, “I wasn’t sure that 
part of Lenore didn’t resent us for 
what we had done.” 

He got his answer five years later, 
in April 1994. That year started with 
the excitement of Lenore’s impending 
marriage to Juan. Throughout that 
spring, Jean worked hard arranging 
for her daughter’s July wedding. But 
the family knew that she wasn’t well. 
After bouts with bladder, breast and 
skin cancer, she was suffering from a 
blood disease her doctors couldn’t di- 
agnose. Her family watched in horror 
as she lost weight, cried constantly 
and fell into a deep depression. 

“We sat her down and talked to 
her,” Lenore remembers, her eyes 
filling with tears at the painful mem- 
ory. “We told her she was depressed 
and that she needed help. Mom made 
an appointment, but she didn’t live 
long enough to keep it.” 

In April, Jean DeMartino took her 
own life. (The family won’t discuss 


the details.) “She was a wonderful 
says Lenore sadly. “She 
was always there for me.” 

It was at his wife’s funeral that 
Nick finally buried his remaining 
doubts about his daughter’s feelings. 
As the mourners dispersed, Lenore 
sought out the attorney who had 
represented the DeMartinos decades 
earlier during the custody battle. 

“IT want to thank you for my par- 
ents,” she told him. Nick heard 
Lenore and began to cry. He admit- 


woman,” 


ted that he’d feared that she might 
resent him and Jean. 

“How could you think that?” 
Lenore said incredulously, as they 
hugged. “You’re my family.” 


The death of a stranger 
In an unsettling coincidence, a 
month after Jean’s funeral, Nick re- 
ceived a letter from Joseph Zalk, 
his old adversary’s attorney, inform- 
ing him that Olga Scarpetta had 
died. Enclosed was a second letter, 
from Olga’s sister, addressed to Miss 
Lenore DeMartino. 

For Nick, the news brought 
mixed feelings. For more than two 
decades, Scarpetta had remained 
both a stranger and a presence in 
the DeMartino household. After the 
courts ruled against her, she had 
faded into the past, never attempt- 
ing to meet or talk with her biologi- 
cal daughter. In the meantime, she 
built a new life. She married, earned 
a doctorate in sociology and became 
a tenured professor at the City Uni- 
versity of New York. 

After discussing it with his older 
daughter, Linda, Nick mailed Lenore 
the letter from Scarpetta’s sister. In 
her note, the sister wrote that she 
and Olga had often thought of 
Lenore and wondered how she was 
doing, that Olga had never had any 


more children and that she had di 
in December 1992 of breast cance 
She included an address in ca 
Lenore wanted to write to her. 

“When I read the letter, I felt a: 
might have if a stranger had died 
Lenore says, whose usually animat 
face becomes emotionless when s) 
speaks of Olga. “I felt sad for 
sister, but not like anyone I had 
tie to had died.” 

What Lenore says struck her 
most was that she learned of her bi 
mother’s de 
so soon after 
buried her ad 
tive mother. 
remember thi 
ing it was ir 





































smiling sard 
ically. “No 
ter which woman raised me, 
mother would now be dead.” 
With the distance of time, b 
Nick and Lenore have feelings 
sympathy for Olga Scarpetta. “I 
member her often in my praye’ 
Nick says earnestly. 
Lenore sees her as an unfortu 
figure. “I feel sad for her that 
went through so much and felt 
had a loss,” she says softly. “I 
sad that she was unsure, that 
changed her mind. But this [the 
things turned out] was best for 
Since then, Lenore says si 
thought more about that battl) 
long ago and what might have 
pened if it had turned out dit) 
ently. And when she consiff! 
Baby Jessica and other chil 
taken from their adoptive ho 
she can’t help but feel that 
fering such a trauma must ] 
scars. “Those kids will neve# | 
able to trust anyone,” she 
shaking her head. 
That’s why she and her fim 
favor a uniform adoption cc®\y 
guidelines that would spell oul®), 
rights of biological and adoff), 
parents and put the emphas 
the best interests of the child 
most of all, says Lenore, th 
themselves as advocates for ad 
children. “Once a woman siff.’ 
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: Jer, she’s had nine months to 
a decision, and that should be 
+d of her rights,” she says firm- 
} fter that child is in a home, 
ng with a family, a child 
Wnt suffer simply because its 
changed her mind.” 
Id Lenore ever adopt a child 
§ ? She and Juan agree that 
} ould consider it if they can’t 
f hildren of their own. “But I 
be worried,” Lenore admits. 
lv the risks.” 
Wore looks at her father; he, 
ows the risks of loving—and 
'y losing—a child. “I thank 
»ents for what they did for 
eile says softly. “I thank them 
piiife.” © 





Casey is a contributing editor 
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HiWISE WORDS, 


Hanging’ On 





Experience itself 


fell in love with the tele- 
Unlike 
my crush on Paul New- 


phone as a kid. 
man or my obsession 
with red wax lips that I 
could wear for a while 
and then chew like gum, 
my affection for the 
phone stuck. 

I talked on the 


telephone so much, as did my sis- 


By age eleven, 


ters, that my parents installed a 
phone line for us. The “kids’ phone” 
was housed on a small table in a 
corner of the breakfast room, with 
no couch nearby to lounge on. 
Perhaps my parents hoped 
an inhospitable loca- 
tion would limit our 
calls. In their dreams! 
I would lie on the li- 
noleum floor, my 
legs against the 
wall, clocking © 
hours of conver- ‘ ~ 
sation with my WN 
best friend, Ronnie. , 
Sometimes now, years 
later, when I wake up on Sunday 
morning and my husband is already 
out of bed, thinking about breakfast, 
I will tell him to go ahead, I want to 
stay in bed. What I really mean is, I 
want to lie here and talk on the 
phone. I have awakened with the 


itch. My hand wants to press the lit- 


tle buttons; I want the comfort of 


the receiver tucked between my ear 
and shoulder while I and my friend 
Lorrie review the world: what we 
ate last night for dinner, why Hillary 
Clinton has all but disappeared from 


the newspapers, how much we love 


Ls 
later on the telephone. 






Inspector Morse, why my husband’s 
pinched nerve won’t go away. We 
also enjoy, let’s admit it, a certain 
amount of talk about friends and 
family that can only be described, 
charitably, as gossip. 

But if I have the phone gene (if 
there is in fact a phone gene), I in- 
herited it from my father. 

My father had many | 
problems—ainter- ; 
mittently, he 
was an alco- 
holic and 


ss Confessions of 
Fm 


a manic depressive. And when he 
was either drinking or manic, his 
telephoning habit grew to awesome 
proportions. He would phone, forget 
he’d phoned and phone back an in- 
stant later to say the same thing. 
This could go on all day. “Dad, you 
just called me,” [Pd complain. “Aw, 
don’t get mad,” he’d say. “I’m not 
mad,” I’d reply, which wasn’t en- 
tirely true. 

Finally, one night after this in- 
terchange, perhaps the hundredth 
like it of our lives, my father said 
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sheepishly, by way of explanation, “I 
live half my life in the real world 
and half on the telephone.” I knew 
what he meant. He was talking about 
a magic world where all that exists 
is your voice, your friend’s voice and 
the phone. Even if you have prob- 
lems, while you’re on the phone the 
problems don’t exist. 

When my father 
was in his eight- 
ies and couldn’t 
recognize his 
own pants, he 
could still recall 
my phone num- 
ber—could still 
accurately punch 
out a seven-digit 
number plus 
an area code. 
Not just mine, 
but all my sis- 
ters’, too. And 
then one day, he 
stopped phoning. A 
week went by. Two weeks. I 

said to my husband, “He’s dying.” 

The doctors insisted he would 
go on for several more years, but I 
knew they were wrong. I had been 
planning to write a novel about my 
father. I knew the title before I kne 
anything else: Hanging Up. 

My father died about three week 
after his final phone call—three weeks 
after last experiencing one of life’ 
great pleasures. I hope talking or 
the phone is one of the last things 
do, too. @ 


aa 


~ 


»” 


Delia Ephron’s novel, “Hanging Up, 
is due out this month from Putnam. 
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Maggie Scarf 

A Senior Fellow at The Bush Center in 
Child Development and Social Policy at 
Yale University, Scarf writes for both 
children and adults. The article “Secrets 
Of Happy Families” (page 104) is an 
adaptation from her most recent book, 
Intimate Worlds: Life Inside the Family 
(Random House, 1995). Scarf lives in 
Connecticut with her own happy family. 


Roger D. Friedman 
contributing editor at New York 

agazine, Friedman has interviewed 

*nany of Hollywood’s biggest stars. 
John Kennedy, Jr. is the hardest 

bject I’ve had to tackle, though,” 

“te says of his article “Johnny On The 

spot” (page 52). “He's learned from 

his mother, | think, that keeping 

' quiet adds to the mystery.” 


Jeff McNamara 

“Photographing real people in real homes, as 
opposed to grand spaces, was challenging,” 
says McNamara of his work in “Home 
Improvements” (page 150). He is the 
photographer for The Romance of British 
Colonial Style (Clarkson Potter, 1993). 









f Jean Carper 


2 in an excerpt from her latest book, 


Stop Aging Now! (HarperCollins, 
1995), Carper tells how getting the «© 
right vitamins and minerals in your 
diet can help slow the aging 
process. Her turn-back-the-clock 
advice appears on page 154. 





Lynn Harris 

“Over the past few decades, women 
have gained, lost and held ground,” 
says Harris, a writer and an activist 
on women’s issues. “Researching the 
‘Status Of Women’ report [page 131] 
showed me that equality is neither 
fully attained—nor unattainable.” 
Harris is also the author of a 
forthcoming humor book about 
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Back lo School 


Although my sons said they hated the end of summer, buying 





school supplies always cheered them up. Just comparison- 






















shopping loose-leaf binders could take up most of a muggy late 
August afternoon. They were pretty bored with swimming by 
then anyway. And by the first day of the semester, they were 
resigned to their fate and fairly eager to meet their new teachers, 
see their friends and maybe even learn some things. nfm. 


mt 


I know parents want their kids to do well in es 
school. But I know, too, that it’s hard to do more on 





a day-to-day basis than applaud the good grades . 
and get annoyed about the bad. That’s why I asked a variety of 
experts, including Richard Riley, the current Secretary of Education, 
and William Bennett, the former Secretary of Education, what parents 
need to learn to help their kids have the best school year possible. pe { 


Both had pretty much the same answers. They said you have to teach % 
your kids that their schoolwork is important to them and to you. 


You can do that in a number of ways. By reading to them when 
they’re small and encouraging them to read when they are older. By 
turning off the TV a lot more than they want you to on school 
nights. And by making darn sure they do their homework. 


William Bennett said, “The one thing you’re not allowed to be is rh 
indifferent. Check their homework. You don’t have to know the 


ere |) 


math they’re doing. Some parents don’t even know English. 
But you’ve got to show that you care about it.” 


I know from my own sons that kids really do want to 
make you proud. Your assignment: 
Help them do it. 
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sy Margery D. Rosen 


' E MOST POPULAR, most enduring women’s 


) igazine feature in the world. This month’s 





1 ie, about a couple whose marriage is 

| eatened by their constant fighting, is 

vied on interviews and information from the 
s of SUSAN J. HEITLER, Ph.D., a marriage 


) rapist in Denver. The story told here is 





) 2, although names and other details have 
yn changed to conceal identities. CAN THIS 
|) RRIAGE BE SAVED? is a registered 


i femark of Meredith Corporation. 
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ometimes I 
think 
crazy,” 


truly 
I’m going 
said Louise, 
a stunning thirty- 
four-year-old wom- 
an who teaches art 
“Rob 
y@sn’t hit me or anything, but I 
-f— as beaten down and worn out 
B “he did. 
' To all the world, my husband, a 
P. atric dentist, is a caring and lov- 
person. No one would believe 
x t it’s like to live with him. 
i Xob is so different now from the 
y le, kind man I fell in love with. 
re ‘Nn we met, I was still reeling 
r the death of my first husband 
¥ years earlier. Joe and I had been 
if ‘ge sweethearts, and we were 
f t very much in love when he died 


i 


an elementary school. 


CAN THIS MARRIAGE BE NT) 
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Serre 


of a brain tumor at twenty-six. 


“I’m the youngest of four kids of 


two pretty wonderful parents. 


They’re middle-class, hardworking 
stock. Mother was one of the origi- 
nal career women, working full-time 
as the director of services at a com- 
munity center, though she made 

clear that being a mom came first. 


Even my father, a high-school teach- 


er who moonlighted as a director of 


recreational programs and had to 
work long hours, was very involved 
in our lives. We weren’t a perfect 
family—who is?—but I think we 
were pretty darn close to it. 

“My 


marriage; sure, there was occasional 


parents also had a great 


bickering, and my mother would 
sometimes speak in a sarcastic or ir- 
ritated voice to my dad, but basical- 
My childhood 
Rob’s. His 


is the meanest bunch 


ly, they were happy. 
was such a contrast to 
whole family 
of people Pve ever met. 

“Like I said, 
was still grief-stricken. 


when I met Rob I 
I needed to 
cry, to talk, some more, and 
Rob was 


Gradually, I realized I was ready 


to cry 


always there to listen. 


to allow someone else into my life. 


We were married three years ago. 


“It’s hard to say when things 
Rob pounces on me 


that 


started to sour. 
for anything and everything 


goes wrong. His tone of voice is ei- 
ther furious or dripping with sar- 
Most of the 


blind-sided by his outbursts. 


I’m 
If I 


even attempt to discuss my feelings, 


casm. time, 


he either insists I’m crazy or an- 


nounces that the discussion is over 
after about five minutes. No matter 


what I say, he takes the opposite 


view or simply tells me I’m wrong. 
When I point out what he’s doing, 
he’ll accuse me of trying to start an 


argument, and before I know it, ’m 
explaining over and over what | 
mean, desperately trying to keep 
him from getting even more angry. 


“Just the other day, I left a mes- 


sage with Rob’s secretary asking him 
to pick up the dry cleaning on his 
because I had forgotten. 


I know, 


house in a 


way home, 


The next thing he’s march- 
ing into the cold fury. I 
thought he was going to throw the 
clothes at me. He accused me of 
him like 


That’s not fair—they’re 


treating an errand boy. 
his clothes. 


“I’m constantly on guard: When 
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CAN THIS MARRIAGE BE SAVED? 
Continued 

I hear Rob’s key turn the lock, I 
tense up because I never know 
what to expect. The other weekend, 
I thought it would be fun to go an- 
tiquing, so I innocuously asked if 
he had plans. He looked at me as if 
I were nuts and said, ‘Plans? What 
kind of plans?’ Soon he was accus- 
of blocking out every 
Once I 
walked into the den and asked, ‘Is 


ing me 


minute of his free time. 


the program over yet?’ because I 
needed to know when to get dinner 
on the table. Rob snapped, ‘It’s not 
a program—it’s the play-offs!’ He 
knew what I meant. Why does he 
have to act like that? 

“T know that Rob’s work is drain- 
ing. He’s the kind of man who has 
always been deeply and passionately 





involved in his patients and in the 
community. He does a free dental 
clinic one day a week for kids whose 
parents can’t afford to send them to 
a dentist. That’s when I start to think 
that maybe I am crazy. Maybe it is 
me: If I didn’t take things the wrong 
way, our lives would be different. 

“I’m so confused and sad, I can’t 
think straight. But I do know that 
things have to change, or this mar- 
riage has to end.” 


learly, my wife and I 
have very different 
views of what’s wrong 
here,” snapped thirty- 
eight-year-old Rob in 
an angry, defensive 
tone. “Yes, we have serious communi- 
cation problems. Yes, we argue, and 
I’m sure the tension is as bad for her 
as it is for me. Our sex life has never 
been very satisfying. But I deeply 
resent her saying that our problems 


“Louise says she wants to be 
A b 
a team, but it s always 


on her terms, never mine.” 


are all my fault. The trouble \ 
Louise is that she reads too m 
self-help books. 

“Louise is always saying she w 
to be a team, but it’s always on 
terms, never mine. Why does she 
tack me with all that psychobab 
Half the time, I don’t know wv 
she’s so upset about. She’s a real 
picker. When I walk into the h¢ 
at nine P.M.—which is often wh 
















finish up with my paperwork 
seeing patients all day—I don’t 
to hear, ‘You’re late again.’ 
“Louise has always been 
too sensitive. She has this nee 
analyze 
frankly, I don’t appreciate being 
by my secretary that I have to 
at the dry cleaner’s on the 
home. When she tries to contro 
like that, she’s too close to the 


each interaction. 

















my mother always acted. It 
all my buttons. 

“T really don’t like to talk 
my family very much; in fact, I 
as soon forget them. They’ 
crazy. When I was seventee 
night after my high-school gig 
tion, I got on a train to New) 
City, moved in with my brill 
who’s ten years older than m } 
supported myself by doing od } 
until college started in the fall. |W) 
to school in Colorado so I cod 
away from my family. 

“My mother was—is—nuts.]) 
are lots of family secrets, ms 
which I will never know, ne ¢ 
care to. But I’ve always beenwl 
the impression that she hadi! 
vous breakdown when my |) 
was small, before I was born])'! 
when I was in school, ’'d combi 
and she’d still be in her bathroe 

“Her screaming rages can) }) 
out of nowhere: I'll never 
walking in the (continued on a 


; 


These days, people who smoke 
could use a little more room. 


yr a great smoke, find a new hangout. 





F 
‘ THE LENGTH YOU GO TO FOR PLEASURE 
“JRGEON GENERAL'S WARNING: Smoking 


wiauses Lung Cancer, Heart Disease, 
“Yaphysema, And May Complicate Pregnancy. 


S) Finally, a welcome sign for people who smoke 
Call 1-800-494-5444 for more information. 





© Philip Morris Inc. 1995 
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“He wants a battery charger.” 











Now THROUGH 
| SEPTEMBER 12TH 
| Pay No INTEREST 
| AND MAKE No PAYMENTS 

UNTIL JANUARY 1996 


[THOMASVILLE FURNITURE 
WITH YOUR THOMASVILLE 
MASTERCARD® CARD! 


| 


* 
i 


Prices And A Bonus 
h 


| WHEN YOU PURCHASE AN} 
I 


In Addition To Super Sale 
| 


Thomasville Rebate — 
You're Invited To 
Take Advantage Of Our 
Thomasville MasterCard® Offer 


At Participating Stores! 





So, MAKE YOUR DREAMS 
MorE AFFORDABLE TODAY... 
CALL 1-800-225-0265, 
Dept. 9B5K 
For YOUR NEAREST 
THOMASVILLE RETAILER. 


*No payments and no interest until January 9, 1996 
Regular terms begin the next day. The Thomasville 


MasterCard” card is issued by Dial National Bank, 


Des Moines, Iowa. Offer expires 9/12/95. For Thomasville 
purchases, the card has no annual fee and a variable 
APR of 15.9% as of April 1, 1995. For other transactions 
there is a variable APR of 16.9% as of April 1, 1995, 
with an $18 annual fee. The cash advance fee is $1.00 
plus 2% of the cash advance, but not less than 
$5.00 nor more than $10.00. Some deposit may be 


recurred hy your toc ,] ret vler See snore for der rls 








CAN THIS MARRIAGE BE SAVED? 


Continued from page 20 
door one afternoon and getting 
smacked across the face so hard that 
I saw dots in front of my eyes. Why? 
Because I had grass stains on the 
knees of my pants. 

“No matter what happened—a vase 
might tip over on the coffee table—it 
was my fault. Mother would hit me 
with whatever she could grab—her 
hairbrush, a belt, a wooden spoon. 
Or she’d grab my arm, wring it be- 
hind my back and twist it as hard as 
she could while she screamed at me. 
Five minutes later she’d be in my 
room, begging forgiveness and offer- 
ing to take me out to buy a new toy. 
My father, who traveled a lot as a 
salesman for a drug company, either 
didn’t know or chose not to see what 





“T fell in love with Louise the f 
time we met. She was beautiful < 
intelligent with a wonderful soc 
conscience and sense of herself 
knew she was still in love with | 
first husband, but I was willing 
wait. We had so much in commor 
didn’t want to rush her. 

“But we had communication pr 
lems from the beginning. Maybe I 
withdraw when a problem comes | 
I don’t know. If you came from 
kind of family that I did, you’d a 
little leery, too. 











“I know I’m overextended. 
work takes up so much of my ti 
and when I get home I’m exhaus 
I love Louise, and I want this n 
riage to work. But if she would 
get off my case, things would 
much better between us.” 





“Rob was abusive, 


and Louise was frightened.” 


Da 


was happening. I was never close to 
him, either. And my brother was al- 
ready out of the house by the time 
most of this was going on. 

“To survive, I focused my energies 
outside the home—on my school- 
work, my friends. I got very involved 
in church and community work. 
When I came out west for college, I 
fell in love with the mountains and 
stayed. I haven’t seen my parents 
since the time I took Louise to meet 
them, though I do talk to my brother, 
who now lives in New England. 





The Counselor’s Turn 





understood ind 

ately what Lou®| | 

mt talking about, | 
the counselor 
was provot 
abrasive and of 
sistant to my fg + 
tions or com 

at first challenging nearly evel 

I made. If I said we’d have t/ 

session soon, he’d counter, ‘Y 

you mean? You were a (cd i 





CELEBRATE THE BIGGEST 
SALE OF THE SEASON 


WITH HoT TICKETS TO COOL SUMMER 








AMERICAN REVIVAL BEDROOM 
CRAFTED IN OAK. 






BONUS REBATE 


FROM 
Thomasville 
WINSTON Court DINING ROOM 


ELEGANTLY CRAFTED, WITH A LUSTROUS CHERRY FINISH. BRING IN THis TICKET 


RECEIVE AN EXTRA 


$25 


‘OUR THOMASVILLE 
Woop FURNITURE PURCHASE 
THROUGH SEPTEMBER 12TH! 


Cat 1-800-225-0265, 
Dept. 9B5K For Your Ni AREST 
THOMASVILLE RETAILER. 


1} Hurry, SALeE Enps SEPTEMBER 12TH! 


scover fashionable, functional styles such as these to inspire you — 


But don’t wait, visit your nearest Thom 


a 
} 


» EW EXAMPLES OF OUR WIDE SELECTION OF QUALITY DESIGNS AT 


at incredible savings to excite you. 
asville retailer today! 


GREAT PRICES: AMERICAN REVIVAL QUEEN-sIzE BED $1449", Dresser $1299, 
r : $539", NIGHT STAND $699° 4. WINSTON Court Tasie $799", Sine CHAIR $249'Ea., ARM CHAIR $279 £A., CHINA CABINET $1599". 


| tA anroximoate rarail dallecs cctine Place oP eo. as ? 


RX SAVINGS! 














CLEANSE 
rN 1) 
MOISTURIZE 


IN ONE 
Tae 






MOISTURIZING 
BODY WASH 
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Cleanser & 
Moistirizr 
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CAN THIS MARRIAGE BE SAVED? 
Continued 


good five minutes late!’ Still, I 
sensed that underneath his anger and 
his need for control, he loved his 
wife very much. 

“Nevertheless, getting the two of 
them to understand the communica- 
tion problems that were driving a 
wedge between them was difficult. 

“Louise was a jumble of frightened 
feelings. Usually articulate and ener- 
getic, she had begun to experience a 
growing sense of self-doubt, a loss of 
vitality. She had little enthusiasm for 
her work or the activities that used to 
bring her pleasure. 

“Louise’s family had been essential- 
ly nurturing and supportive. Still, in 
every family, there are certain pat- 
terns and attitudes that we uncon- 
sciously replicate when we marry, and 
that we may not recognize as un- 
healthy. Louise’s parents engaged in 
continuous, low-level bickering. It 
was not uncommon for her mother to 
criticize or mock her father, though 
such criticism fell more into the cate- 
gory of “You bought the wrong kind 
of paper towels again,” rather than 
into the caustic, almost abusive na- 
ture of Rob’s comments. Louise, too, 
would occasionally slip into her 
mother’s prickly way of speaking. 
While another man might ignore or at 
least tolerate such irritation, for Rob 
it was like setting a match to kindling. 

“Unfortunately, Louise was all too 
willing to assume all the responsibili- 
ty for her marital problems and let 
her husband off the hook. 

“Not only was Rob often irritable 
and on edge, he was generally unac- 
cepting of his wife’s feelings and 
viewpoints, blaming her for his angry 
outbursts. His attitude was that if she 
didn’t do these things, he wouldn’t 
respond the way he did. 

“Rob grew up in a home where it 
was dangerous to be too close to 
someone. Frequently punished, de- 
meaned and criticized for no reason by 
a mother who probably suffered from 
depression, he learned that the only 
way to protect himself was to maintain 
as much control over an emotional 
situation as possible. By changing the 


topic, withholding information, re 
ing to communicate or attacking 
blaming Louise, Rob managed to 
powerful and in charge. 

“However, evasive or attack 
maneuvers that were necessary 
deal with his mother were inap| 
priate in a healthy relationship. | 
of our first tasks was to help 
learn to control his anger and t 
spond to frustration in healt 
ways. Meanwhile, Louise ha 
learn some self-protection skills. 

“Intelligent and motivated, t 
two quickly understood what 
happening in their relationship 
how it was hurting both of them. 
next step was to teach them to 
gage. In this process, couples lea 
identify the signs that they are o 
road to a potentially explosive in 
tion and then exit the situation. 

“Louise had no trouble iden 
the tightening in her neck and 
when she sensed that Rob 
putting her down in some way. 
was similarly adept at tracking 
the tension between them was 
lating. Over the course of s 
sessions, they were able to sele 
phrases: ‘I can feel myself getti 
gry and ‘Let’s back off.’ Wh 
ther said these simple phrase 
other would know that it was ti 
separate and cool down—to g 
jog, read a book or drive into 
to window-shop. We also set a 
er limit—no more than three h 
for when it was time to ree 
This was especially import 
Louise, who had a hard time ¢ 
ing Rob’s silences. 

“Once they put this proce 
action, Louise and Rob had 
powerful tools to help them 
through problems. Rob m 
strong effort not to counter, 
ize or blame Louise, and he t 
better at containing his im} 
anger. Louise no longer fe 
need to overexplain. As the } 
tension lessened, their sex | 
came more loving and mutua 
isfying. ‘We’re laughing agali 
Louise at one of our last s 
‘and we trust that our needs 
listened to and heard.’” @ 
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1 jacket, $204; skirt, $88 Misses, Petite, Plus & 


Nn ..... Divetland Ovregcon. 1-800-841-7202. 





Flipping Out 
hen fashion goes retro, 
hairstyles tend to follow 
suit—hence, the return of the sixties flip. 
Best for a blunt cut or shag that falls between 
ears and shoulders. To style: Work a pea-size 
amount of styling cream through wet hair; 
follow with spray gel; blow-dry straight with 
around brush; set ends on hot rollers. 





ail salons are 
now required 
by law to 
gister with the 
ate, sterilize all 
il tools and screen 
lents for potential 
alth problems in 
effort to prevent 
2 Spread of disease. 
Sure if the tools 
$ are sanitary? 
re Bring your 
own set, 
Or ask to 
i‘ have a 
natural 
a ereniouie 





there’s 
no cutting 
| required. 
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RS erm 


Not For 
Faces Only 


he latest in the war against ¢ 
damaged skin are body ee 
boosted with alpha-hydroxy acids 


(AHAs ). “They’re probably more effective 
because AHAs slough off the epidermis, which 
improves texture, in addition to hydrating 
the skin,” says Yale dermatologist David J. 
Leffell, M.D. Products with 8% to 12% AHA 
will yield the best results. Try Avon’s Anew 
Perfecting Complex for Pace, Murad 
Advanced Skin Smoothing Lotion and Kiss 
My Face Peaches & Creme Moisturizer. 


Snag-Proof Hos 
Snao-Proof Hose 
After the long reign of sturdy black opaque hose, the 
legwear look for autumn is skin-tone sheers—which 
means a greater risk of runs and snags. Or so we 
thought. In fact, several companies have created new 
| sheers made with either Lycra or a stronger, tighter 

\ weave—or both—that they claim are nearly 
indestructible. The prices, ranging from $2.99 to $6.50, 
= __ are slightly higher than regular sheers—well worth it for 
See hose that may last through more than the average three 
wearings. Our favorites: JCPenney Durable Elegance, 
No nonsense’s Run Resist and Hanes Resilience. 
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BEAUTY & FASHION JOURNAL 


Wrinkles 


he latest wrinkle in the ant- 


aging battle is a high-energy 


laser beam, says New York 
dermatologist Karyn Gross- 
man, M.D. “The laser is one of the best 
new ways to erase fine lines around the 
eyes and lips because it Causes very little 
discomfort, no bleeding and no change 


in pigmentation.” Healing ume: seven to 





ten days; scabs will develop, and skin will 
# swell and redden. Cost: about $3,000 for 
‘ resurfacing eyes and lips. Which may be 
worth it, says Grossman, because the 


smooth results are usually permanent. 















Lip sealers 
make lipstick 
PCa 





akeup artist Laura Geller 
revealed the behind-the-scenes 
beauty secret for making lipstick 





stay put: a low-cost drugstore 
product called lip sealer. “Apply a very thin layer of 
sealer over the lips, apply your regular lipstick—matte 
and cream formulas work best—blot; apply a second 
layer of sealer,” says Geller. “The double layering 
locks in color and keeps lipstick from rubbing off.” 


Try Lipstick Sealer by Irene Gari Cosmetics. 


Layer A matchung, ‘ 


Cardinnr Cvern a 
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Updates 


A quick change of details B 
efore 


can give last year’s 
tailored slim skirts and 
menswear trousers an 
up-to-date look. Here, 
using the season’s best 
accessories, we added a 
hip touch to two basic 
outfits that everyone has 
in her wardrobe. 


Four fast 
steps to 
nN il 


Te Tig 


feminine, 
sexy touch 






JTHING 
ULES 


TANT 
;ENCE 
LEASE 
TWIST 
\QUEEZE. 
|SS IS BACK. 


ICHES 
LJTRIUM 


t's, ESSENTIAL 
hi ND AN 
#1YDROXY 

a. UND. 


ost gh-Pond’s USA; Co. 
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(YES YOU CAN, 
JUST HANG ON FOR 
30 SECONDS.) 






















Maybe the vecrety of the universe are not in your immediate 


future, but good news, smoother, younger-looking skin is. 





How immediate? Like run to the mirror now, put on Avon's 


new FACE LIFTING Jlowture Firm Foundation. ‘ 


that me or my younger sister?” 





Honestly... it actually improves the 


quality of your skin's appearance. 


It feels FIRMER, looks radiant. 


You'll get flawless, natural- 


looking coverage in a lightweight 


foundation that’s drop-dead gorgeous. You'll see the 


difference right away, or your money back. It's kind of like 


© 1995 Avon Products, Ine. 


a FOUNDATION that thinks its a face lift. (Minus the 


unexplained thousands missing from your checking account.) 


Avon FACE LIFTING 
Moisture Firm Foundation 





a. 


MOISTURE FIRM EO UNDATION yh V O 8] 
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ee Soman 
from Nicole Miller, 
Aveda and Henri 
Bendel Private Label 





a favorite fabric of athletes, 
Polartec is now used for 
tailored clothes. Its lightweight, warm 


and, best of all, machine-washable. 


People who train media personalities teach them that the best 

way to communicate interest and friendliness is by elevating the 
eyebrows when they speak. “Communication is all about sending 
signals, and the open face invites trust,” says Washington, D.C., 
speech coach Arch Lustberg. These celeb eyes have it: 
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Shelf Life 





How long does makeup last? We asked Nev 
York dermatologist Mary Ellen Brademas 
M.D., to clue us in when it’s time to toss: 


Product 


Moisturizer: 
era ey 





Lipstick: 2 years 


Blush, a ee ae 
powder: forever 


Tie ; 
6 months to 1 year 


Y/ Liquid eyeliner: 
4 months 


Nail polish: 
1 to 4 years 


Signs It’s Bad 


Water-based moisturizer 
expires faster than oil-based 
products—yet, daily 
moisturizers tend to be used up 
before they go bad. Wash hand 
before applying to prevent 
bacterial contamination. 




















Lipstick is oil-based, so chang 
will be signaled by an odd smel 
and texture—the lipstick will 

become gritty and hard to app! 


Powder products can be kept 
indefinitely. To keep them ge 
free, wash brushes and spongi 
weekly with scap and water; 
this will prevent facial oils 
from coating the makeup. 


Water-based foundation will 
expire more quickly than oil- 
based. It may change in color 
and smell. Always use with a 
clean sponge; store, capped 
tightly, in a cool, dry spot. 


Bacteria can flourish in liquid 
eyeliner because of its high 
water content. Contaminated 
eye products are dangerous 
because they’re applied so 
close to the mucous membra 
of the eyes. 


= 


An expired mascara can caus — 
infection; the wand takes 
bacteria off the lashes and (> 
stores it in the warm, moist — 
tube. Never share or sample > 
mascara or add water to it. 

A 
A change in consistency will » 
tell you that a nail enamel ha| > 
gone bad. The color will 
separate—the polish will lool! 
curdled. Store tightly sealed i. 
polish in a cool, dry place for! ~ 
the longest shelf life. 


7 
: 
i" 
“¢ 


is 
Ss 

7 

* 


tered tfodemark of die Sp? 
_ 





, ara regis 





Timex: It takes atlicking and keeps ont 








So Much To Lose 


never sleep through the 





night anymore. Every fifteen 
minutes, AIDS wakes me. 

As a member of 
America’s richest families 
and a former daughter-in- 
law of Elizabeth Taylor, I should 


have had it all. Instead, at thirty-six, 


I'm fighting to make the most of 


each day before this horrible disease 
finally claims me. The worst part is 
knowing that I’m the one responsi- 
ble for my illness: I contracted it 
through unprotected sex during a 
brief, reckless affair. 

Oddly, I sometimes wonder if I 
wished this on myself. It may sound 
ridiculous, but as a child, I was so 
starved for affection that I used to 
wonder whether my parents would 


love me more if I were dying. 












Tee ee en 
ee ee 
in her fight 


My family was as dysfunctional as 


it was rich. In our house, money 
was used as a means of control, and 
love was never openly expressed. My 
grandfather was J. Paul Getty, the 
billionaire oil baron and art patron 
who built the famous J. Paul Getty 
Museum in California. My father, 
J. Paul, Jr., left my mother, Gail, in 


1964 when I was five. I loved my 


one of 





Ten has 
fought AIDS 
for ten years 






Not even my 
family’s 
wealth or my 
famous mother=- 
in-law 
Save me irom 
the ravages 
ot AIDS 


can 


father—I still do—but he had his 
own demon to fight back then: his 
addiction to heroin. 

In 1973, my older brother, Jean 
Paul III, was kidnapped by Italian 
terrorists who demanded millions 
of dollars in ransom from my grand- 
father. He paid it only after the kid- 
nappers cut off my brother’s ear. 

Growing up, I was filled with self- 
doubt, and in my late teens I be- 
came addicted to cocaine. I went in 
and out of drug-treatment facilities 































and psychiatric hospitals for 
several years. 



































By 1978, I was living in Los 
Angeles, where I met Christopher 
Wilding and his brother, Michael, 
Jr., Elizabeth Taylor’s sons by 
her second husband, Michael 
Wilding. At first I dated Mi-} 
chael, but I grew to love Chris. 

From the moment Chris} 
introduced me to Elizabeth 
Taylor, I became close to her,f 
too; in fact, even now I call her 
“Mom.” It was through “Mom” 
that I became involved in the 
battle against AIDS. For nearly) 
a year before I became infect-§j 
ed, I helped her with the work 
she does for AIDS organiza 
tions around the world. 

In 1981, when I was twenty+ 
two, Chris and I married. Af 
ter seven devastating miscarriages 

we adopted our son Caleb, and 
in 1984, I became pregnant ane 
had our second boy, Andrew. My 
life seemed perfect—until I mad 
my deadly mistake. 

I had a brief affair in Augus 

1985. I still don’t know why I di 

it. The man and I met through } 

mutual friend, and the physica 
attraction between us was immedj 
ate and strong. I did ask the queg 
tion, but my lover lied: He ha 
tested positive for HI) 
years earlier, yet H 
swore he was healthy. Why didn’t} 
still insist he wear a condom? I kne 
I should have, but I was foolish 
afraid he would reject me if I dij” 
I'll regret it as long as I live. 

Two weeks after the affair ende 
while attending an AIDS function j§ 
Paris, I awoke in the night. Perspiny 
tion was streaming from my body 
night sweats. J have it, I thoug 
immediately. J have AIDS. 

When I confessed everything } 
Chris, he was (continued on page 4 
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The First Porcelain Doll from 
McMemories™, The Official McDonald’s Collector’s Club” 


“You Deserve a Break Today!” 


What a hectic day it’s 
been! Mom hasn't even 
had time for a game of 
peek-a-boo. But her 
| chubby-cheeked — baby 
\ boy is happy to play qui- 
etly as she goes about her 
\ chores. After all, he has 
Ronald McDonald*—his 
very best friend—to keep 
him company. He _ gives 
Ronald’ a big squeeze, 
knowing that soon Mom 
will scoop him up in her 
arms for a hug and a kiss. He 
deserves it! 


“You Deserve a Break Today” is a 
handcrafted, handpainted porcelain 
doll designed by Dianna Effner, one of 
America’s foremost doll artists. As the first 
ever, Officially authorized porcelain doll from 
McMemories, The Official McDonald’s Collector’s 
Club, this adorable little boy is here to celebrate 
the 40th anniversary of the opening of the first 
McDonald's. 


Quality Craftsmanship 
in Every Detail 


And what a sweet baby he is! His face, arms, and 
legs are skillfully crafted in fine porcelain, then 
handpainted for a look of luminous realism. Dressed 
in a cozy blue sleeper, this little guy cuddles a tiny 
replica of the cloth Ronald McDonald doll so loved 
by children in years past. Looking up at you with his 
bright blue hand-set eyes, he’s sure you'll take him 
home to love—just don’t forget Ronald! 


“You Deserve a Break Today” is created exclusively 





























for McMemories by the 
experts in dollmaking, 
the Ashton-Drake 
Galleries. He is crafted 
to exacting standards 
and comes backed by a 
full 365-day guarantee 
of satisfaction. 


Celebrating 40 
Years of Fun 
for Little Ones 


Since 1955, McDonald’s has 
been bringing families togethe 
for fun-filled times and memorie 
in the making. Even youngsters 
whose table manners are unpre 
dictable at best—always feel right at home 

There’s so much to see and do! Delightful taste 
to explore ... new people to watch ... and it’s terri 
ic to be out with Mom and Dad. 


McMemories invites you to remember how goo 
those special family moments at McDonald’s fe 
with “You Deserve a Break Today.” 


Act Now to Welcome This 
Happy Baby into Your Home 


“You Deserve a Break Today” can be yours t 
cherish for only three convenient monthly inst 
ments of $19.99 (plus shipping and handling.) T 
make him your very own, complete and mail th 
attached Reservation Card. But please hurry ...“ Yo 
Deserve a Break Today” is issued in a hand-nun 
bered edition, complete with Certificate ¢ 
Authenticity. Order Today! 








ie ee a 
3 payments of just $19.99 


Actual size is 9 inches high, seated. 
Complete with Ronald McDonald: doll. 
















A WOMAN TODAY 

Continued from page 38 

hurt by my betrayal and lies, yet he 
didn’t seem to realize that I was al- 
ready sick with a fatal illness. 

A few days later, I told “Mom,” 
who was understanding and loving. 
She referred us to a specialist, who 
tested the babies, Chris and me for 
the HIV virus. I was overwhelmed 
by guilt, but at the same 
time, something inside me 
was sure my husband and 
sons were safe. (Ironically, 
the man who infected me is 
still healthy.) 

For 
months, my results came 
back negative, but in De- 
cember, my doctor called again. 
“Chris and the boys are negative,” 


he said. “But your last test came 


one 


the first three 


back positive. Aileen, I’m sorry.” 
The doctor’s words made it real at 
last. There was nowhere to run, no 
deeper void, no greater darkness. 

The first thing I did was go to see 
“Mom.” As soon as I told her the 
news, she held me for the longest 
time as we cried. 

“Mom” then held a meeting at 
her house, where my doctors ex- 
plained my diagnosis to my family. 


s a woman of child- 
bearing age, Aileen 
Getty belongs to one of 
the most rapidly grow- 
ing groups of AIDS vic- 
tims. According to the Centers for 
Disease Control and Prevention 
(CDC), in Atlanta, AIDS is now the 
fourth-leading cause of death among 
women between the ages of twenty- 
five and forty-four. The proportion of 
women with AIDS rose from 7 percent 
in 1985 to 16 percent as of 1993. 
But in 1994 alone, 14,594 women 
were diagnosed with AIDS, account- 
ing for 18 percent of the total new 
cases. More than 21,000 women to 
date have died. 

Women are hard hit by AIDS in more 
ways than one. They’re generally 
more susceptible to contracting the 




































“The worst part 
knowing I’m the 


my illness.’ 





Their reaction was 
cold disbelief. 

But what hurt more 
than anything was that 
Chris, my gentle, won- 
derful husband, was 
now afraid of me. He 
pulled away when I 
touched him, and we | 
couldn’t talk about | 


responsible 


anything. I felt sick, frightened and 
angry—so angry that in early 1986 
I fled to New York with my sons. I 
got involved with an abusive man 
and turned to cocaine again. 

In 1988, Chris began a court ac- 
tion to get custody of Caleb and 
Andrew. Losing my children was 
much more painful than anything 
I had ever experienced. To be 
closer to them, I moved back to 
Los Angeles in 1989, in a home 
near Chris’s (we divorced soon after- 
ward), got off drugs again and 









disease through sexual intercourse 
than their male partners because the 
virus is more concentrated in semen 
than in vaginal fluid, and because the 
susceptible cells of the vagina are 
exposed to the semen for a prolonged 
period of time. Women can also pass 
the virus on to their newborns through 
pregnancy, birth or breast-feeding; 
20 to 30 percent of infants born to 
HIV-infected mothers become infect- 
ed themselves. Women also have 
been ignored when it comes to com- 
prehensive medical studies on AIDS, 
because until the early nineties, wom- 
en were considered a low-risk group. 
In the early days of the AIDS epi- 
demic, Aileen Getty never would have 
been expected to live as long as she 
has. “It was unheard of,” says June 
Osborn, M.D., a virologist, pediatrician 
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For Aileen, 
Mio day 
OP Butea 


began to rebuild my life. 
Then AIDS closed in around | 


meal fell ill with a condition 

similar to multiple sclerosis that 

strikes AIDS patients. Thisf 
meant I now had full-blown AIDS, | 
but in a sense, I was relieved. It was 
as if I’d been in a holding pattern) 
for the past four years, waiting for) 
the worst. 

I quickly learned firsthand about 
the humiliation and isolation sojy 
many AIDS patients experience.) 
Once, a physical therapist simpl | 
refused to treat me—she wouldn’ 
even shake my hand good-bye. 

I’ve felt the shame of seeing 
nurses wearing rubber gloved 
around me when it 


and professor of epidemiology and 
pediatrics at the University of Michi- 
gan, in Ann Arbor. “But now it’s no 
longer as unusual for someone to live 
that long.” 

It’s clear that early detection plays |j 
a vital part in a woman’s survival. | 
Since the CDC twice revised its defi- } 
nition of AIDS, doctors are picking up 
on early manifestations of the dis- 
ease more easily: For instance, be- 
cause studies indicate that women 
with HIV have a higher incidence of 
cervical cancer, an abnormal Pap 
smear may also be a warning sign 
that the patient is infected. 

Though some studies suggest that 
women with AIDS have a lower sur- 
vival rate than men do, Osborn dis- 
agrees. “If a woman is diagnosed 
effectively at an early stage and treat- 
ed,” she says, “there’s no reason that 
she wouldn’t have the same shot at 
life as a man.” —Erica Lumiere 
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New Benadryl Allergy Chewables. 
With the great grape taste that makes it easier 
to treat your kid’s allergy symptoms. 


The allergy medicine most recommended by 
| Benadryt pediatricians is now easier than ever to take. Because 
see along with Benadry! Allergy Liquid Medication, now 
a there’s Benadryl Allergy Chewables. The same 
Histamine Blocking strength to relieve runny nose, 
itchy eyes and sneezing, but in a great grape taste 
kids love. Another great way Benadryl gets kids 
with allergies back outside where they want to be. 


THE HISTAMINE BLOCKER 
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ned 

to bring me din- 
trays, The 
I checked out of a hospital, I 


vt mecessary 


for instance. first 


three men dressed in sterile 
spraying my room down with 
ntaminants. I felt dirty, ugly, 
unted and inhuman. 

vould have liked to keep my war 
1991, a tabloid TV 


told me they planned to do a 


te, but in 


about my illness. Unable to 
them, I granted the reporter an 
new. But I was too ashamed to 
t I'd had 


aid I had contracted AIDS from 


an affair, so I lied 
yd transfusion. 
until this point, I hadn’t told 
+ and Andrew of my sickness, 
ow I knew I had to break the 
»to them before the TV program 
As we cuddled in bed one 
I explained that I had AIDS. 
‘ce you going to get better?” 
| asked. 
I said. 
ially, Mommy is going to die.” 
reld each other and cried. The 
| st thing in the world for a 
ris to admit to her children 
ae has no power to fix some- 
find make it better. 
(-b and Andrew are now twelve 


iD,” “It’s untreatable. 


dn. Chris and I have joint cus- 
ind they spend weekends with 
4’e watch movies or do jigsaw 
m together. When they leave, 
&) 1em I'll love them forever. 

NM parents finally came to terms 
Fy illness in 1992, after I nearly 
hom a lung infection. My father 
= a home for me to save me 










|} viction, got me home health 


: 


eid made it possible for my bills 
bi oaid because my small trust 
fas running out. Soon after 
hen I spoke to him on the 
he cried. It was the first time 
heard him cry. 

an AIDS survivor, if there is 
thing. The average life ex- 
my after diagnosis of full-blown 
71 3 only eighteen months; I’ve 
1 | (V now for ten years and 
Pe or nearly six. It’s been a bat- 
he way, but I’m convinced 


my endurance is a product of my 
own determination. 

Over the past few years, ’'ve begun 
to speak out in hopes of breaking 
through the deadly silence that still 
surrounds this illness. Women need 
to know that AIDS affects men and 
women alike. 

Last April, I opened The Dallas 
House, in Lawndale, California, a 
five-bed hospice where women with 
AIDS can spend their last days in 
comfort. A second hospice, The 
Aileen Getty House, is in the plan- 
ning stages. As long as I can, [ll 
help to raise funds and counsel the 
women who come to us. 

Though I hope the hospices will 
be a blessing for other women, I have 
different plans for my own final days. 
I won’t let myself become a veg- 
etable, waiting to die. When I’m no 
longer capable of giving my children 
anything more, I intend to take my 
own life. ’'m not afraid of death; at 
times, when I’m tired of fighting, I 
actually look forward to it. 

I want a few of my closest friends 
to help me make this difficult deci- 
sion, and I’d like “Mom” to be one 
of them. Through it all, she’s been 
such a source of strength for me. We 
talk on the phone often; she always 
asks me how I am, and if I’m happy. 
We usually end up crying over all 
that’s been lost. 

Lately, 
work here on earth is nearly over. 


I’ve had the feeling my 


My greatest regret is that I'll be leav- 
ing Caleb and Andrew behind, yet 
I know they will be well cared for 
by their father, stepmother and 
For 


I’ve written down my thoughts for 


“Mom.” the past two years, 
them. One entry says: “Please do 
not think I left you. I became you 
and will forever be a part of you... . 
Forever loving you, forever being 
you, forever trusting you, forever 
waiting, Mommy.” 

In a way, I’m grateful for what 
AIDS has brought to me. Through 
loss we sometimes gain, and AIDS 
has brought me patience, love, joy, 
sadness, friendship and a sense of 
pride in myself. After all, each day 
I survive is a victory. 


get to know the new 
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SsOVE |5” 


on any purchase of $60 or more. 


SOVE 20% 


on any purchase of $75 or more. 


Present this couponat any Lemer New York 
store to receive your discount. Only one coupon 
or discount may be used with any one 
purchase. This coupon is not valid on catalog 
purchases nor redeemable for cash. 

Offer expires October 31, 1995. Ring 4935 
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CNN... 


the World’s News Leader, and Ladies’ Home Journal present 


up-to-the-minute facts and findings about the world today 






















Quote of 
the month 


“The whole term 
‘working mother’ is 
kind ot funny to me 
because ever, 
mother I know is 
hardworking. I have 
great respect tor 
women who choose to 
Stay home and 
strictly love their & 
man and raise 
their children. 
There is nothing 
wrong with making 
that choice.” 
—Kathie Lee Giiiord 
on Larry King Live 


uv 


Preapproved Credit: 
Not Always A Good Deal 


If you’re tempted by those preapproved 
credit-card offers promising low rates and 
high credit limits, make sure you read the fine 
print (that 5.9 percent interest may turn out 
to be more like 20 percent). For information 
about specific cards, call a service that 
monitors credit-card companies, such as 
CardTrack (800-344-7714) and BankCard 
Holders of America (703-389-5445). 

—Kelli Arena, Your Money 


lready this year, new vaccines 
a against chicken pox (that will 

make it possible for kids—and 
adults—to be immunized against the 


disease without actually suffering 
through it) and hepatitis A have been 





p 5 5 a 
ce) se oee gene R EMA 
ome pregnant wom- 
en are seeking out 
hypnosis as an al- 
ternative to Lamaze, 
the childbirth tech- 
nique that is supposed to ease 
| labor pains without the use 
| of drugs. Like that technique, 
hypnosis also enlists the assis- 
} tance of fathers-to-be, who, 


New Vaccines 


approved for use in the U.S. Now, 
doctors are hard at work developing 
other vaccines, including one that ma 
prevent many cases of otitis media, a 
common ear infection among childrenjy 


Top Jobs 


s et your kids to like math: Most of 
today’s top-ranking jobs are in the 
technical field, and experts say that trend 
is sure to continue. The ten best jobs in 
America, rated by standards such as salary 
and advancement opportunity, are: 


1. Actuary 

2. Software engineer 

3. Computer systems analyst 

4. Accountant 

5. Paralegal assistant 

6. Mathematician 

7. Medical secretary 

8. Computer programmer 

9. Parole officer 

10. Medical records technician 
—Alan Dodds Frank, CNN Business News 





under the supervision of a’ | 
doctor, learn how to hypno- 7@ 
tize their wives into a state’ 
of pain-free consciousness. | 
It may not be for everyone, | @ 
but women who have had 
painless deliveries by hyp- 
better than 








nosis say it’s 

an epidural. 

—Rhonda Rowland, Your Health) 
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—Andrew Holtz, Your Healt) 
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ot fashion and interior design (Saturday, 
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watch CNN’s Your Health for the week’s top medical news (Saturday, 2 Pelie, 
Sunday, 4:30 aele, E-T.) and Style with Elsa Klensch for a look at the world ff 
10230 Acticy EeTs) 
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Double breasted wool suit 


with $% LYCRA’ aad ribbed hosiery with 8% LYCRA by Donna Karan. 


Because ever f you don’t skate on the job you stil( 


need room to PrORRUVRY. 


Look for the LYCRA Brand. 





Nothing Moves Like LYCRA. 


Advertisement 
SECOND INA SERIES 
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Simplify cooking so you can take it easy 





‘ ul Everyone enjoys a good meal, RANGE TIPS 
. -. but who wants to spend hours in Avoid the time-consuming job of 
e (\ the kitchen creating one? Use cleariiNe ME) SPils my/our range top 
sie daa . ; z : by selecting a pan that is large 
these quick tips to simplify your cooking routine, enough to allow for’stirring, boiling 


giving you more time to relax with your loved ones. and expansion of food as it gets hot. 


Start each week with a meal Make ahead several pie fillings When buying pots and pans, look 
plan—a sheet of typing paper will when fresh fruit is plentiful. Place in for those with flat bottoms. Discard 
do. List the days of the week and several pie pans lined with waxed pots and pans that are warped, 
dinner menus for each, then post. paper. Cover and freeze. When you dented or have bottoms that are 
The first adult or older child home have time to prepare crusts, insert rounded or ridged. When a pan 


doesn’t have a flat bottom, uneven 
heating occurs, and the food will 
take much longer to cook. 


from work or school can start dinner. __ your frozen fillings 





and cook. 






Go through your utensil drawer 
and get rid of duplicates. Store your 
most frequently used utensils = =< 


ina widemouthed <a 






For optimum baking results, allow 
|'2-2 inches of space on all sides 
between pans and oven walls. Place 
cookie sheets so one is not directly 
over the other. Good air flow is 
needed for even browning. 







cookie jar next to 







your range. 







When cooking a 
favorite dish, make a 
double batch and freeze 
one for later. Spaghetti 
sauce and casseroles freeze 
especially well. Label with 


date and contents. 


When preparing tacos, make 
an extra batch of taco meat and 
freeze in an ice cube tray. Each 
cube is about an ounce of meat. 
Reheat meat in the microwave as 
needed for taco salads, potato top- 


pers or individual tacos. 








Make sandwiches for school The Whirlpool® TimeSmart™ Guide is full of even 


lunches on Sunday and freeze in more tips to make your home run more efficiently—so 
individual zipper bags. Kids can you can make the most of life! Read about ways to: 
choose a sandwich each morning, Organize your living space 

then add fruit, chips or vegetable Cut kitchen time 


sticks. An ice pack or frozen box Streamline chores 

Be a smarter shopper, and more! 
For your free Whirlpool® TimeSmart™ Guide, 
FREE call 1-800-253-1301 today! 


TimeSmart™ 








of juice keeps the sandwich 


cold until noon. 


Registered Trademark/SM Service Mark of Whirlpool, U.S.A. 


Buy A NEW WHIRLPOOL 
OVER-THE-RANGE MICROWAVE 


AND GET THIS SPACE FREE. 





ie new RangeMate™ over-the-range microwave from Whirlpool makes one thing perfectly clear. 





f countertop. You see, the over-the-range design gives you plenty of extra room to chop your carrots 


eel the potatoes without feeling squashed. It also gives you a convenient area to cook t 





‘ 
‘ 


yem in. 
‘for a little free time (not to mention free space), get the RangeMate.” Because at Whirlpool, 





we feel that running your house 


<=> shouldn't have to run your life. 
Whirlpool 


How To MAKE A HoME RUN" 
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mu AM job and a new life—all of his own making By Roger. D. Friedman 









he pictures last spring of first President, George is as vaguely 


John Kennedy, Jr. watch- In George, his defined as Kennedy himself: Ac-+ 
latest career 





< . , : | 
ing movers clean out his cording to an inside source, the 


- move, JFK, Jr. mK ey fe 
mother’s Manhattan nea es magazine is either about “politics 
apartment were heart- me or “people who touch on liticg 

E a % parents’ political peop a pole 


breaking. They were Pa ents but aren’t political Or: political 
nearly as memorable as err people who have other interests.’ 
To boost George’s visibility, Ken{ 
nedy recently enlisted Mik¢ 


Ovitz’s Creative Artists Agency t¢ 


the ones taken of him in 
1963, a three-year-old 


saluting the casket of his slain fa- 


ther, the President. And now, the : find new-media formats (on-line 
sight of the trucks carting away his video, etc.) in addition to the tra 


mother’s possessions and the door §fea@mewni ; ditional printed magazine. 


closing to Jackie O.’s famous Fifth [Rane ; om Ironically, George does give 
Avenue dwelling must surely have [DELQRUER COE ff ioe nod to his parents’ professioné 
made Kennedy ponder his past— el ae ep i © legacies—politics and publishing-— 


and propel him toward a future of 4 YS . © although this young Kennedy hag 


i 
ieee no experience in either field. NeW 


his own making. 
ertheless, the new magazine jujg 
may be the perfect move for a majy 
struggling to make his life his owl} 
Only time will tell whether Geor| 

finds a niche on the newsstand, bij 


As he approaches his 
thirty-fifth birthday this 
November, JFK, Jr. is em- 
barking on a venture, which, 


unlike his looks, his money 


and his fame, has nothing to Mee pperaers = mm. for JFK, Jr., having actually chosen 
do with inheritance: This : ones i ee direction is success enough for noyy™ 
month, he is set to launch “34 another private “> 

George, a magazine about pol- | >" moment caught in 


itics for the thirtysomething § : _-@ the public eye As the only son of the on 
, Kennedy President, JFK, Jr. gré 
up in a world where talk of his ¥) 


generation. 


JFK, Jr., vho will be editor- 


Pedaling : | 
in-chief and will write a EA ther’s death was almost a constal} 
monthly column, created a and all of his life he has coped wi 


George with his friend Michael . : streets of the pressures and expectations Ulf 


. ~ . 7 { 
Berman, thirty-seven, who come with the family name. Whi 





will be the magazine’s execu- he gave a speech at the 19! 


tive publisher. Named for our Democratic (continued on page } 


Squeeze More Out 
Of Your Orange Juice. 


1 ¢ 
, nd, of course, the great taste you'd expect. Three simple new ways to Tr 
let more nutrition. ) PURE PREMIUM 


ree Great New Reasons Why You Can't Pick A Better Juice. 
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NNY ON THE SPOT 

ued from page 52 

ntion, many thought—and avid 
edy-watchers dared to hope 

t was the first stop on the road 
mediate candidacy. 

t as much as he has expressed 
terest in politics, JFK, Jr. has 
voiced his misgivings about the 
ring a politician’s personal life 
res. “It [politics] takes a certain 
m your personality and on your 
y life. . 
uld want to make sure that it 
what I wanted to do and that I 
t do it because people thought 
uld,” he’s said. 

rether he ever runs for office, 


. . So if I were to do it, 


alike his looks, his 
oney and his fame, 
snnedy’s latest 
nture has nothing 
do with inheritance 


ennedy name is not likely to 
from the voting ballot: Almost 
_-dozen Kennedy cousins cur- 
hold offices in Congress and at 
ate level. They have, for the 
nt, relieved him of the duty. 
y on, neither politics nor pub- 
figured into JFK, Jr.’s future. 
st love was acting, but Jackie 
p2dly forbade her son to pursue 
fter that discouragement, 
dy seemed unable to come up 
aother plan, so he followed his 
Caroline Kennedy Schlossberg, 
school. 
r graduating from New York 
sity Law School in 1989, he 
d the bar exam twice—the 
s blared, “The Hunk Flunks” 
re finally passing. His subse- 
egal career didn’t get nearly as 
‘attention; it consisted of four 
lackluster years as an assistant 
attorney in New York City. 
he quit in 1993—and not to 
campaign trail—he seemed to 
» be more adrift than ever. 
in fact, that may have been 





the first step toward Kennedy’s 
growing up and away from the fam- 
ily legacy. He immersed himself in 


the media business, hosting a six- | 
part documentary series, Heart of | 
the City, for New York City’s public | 


television station, WNYC, while re- 
searching the inner workings of 
magazine publishing, even attend- 
ing courses on how to launch a 
magazine in order to lay the foun- 
dation for George. 


A Not-So-Private Private Life 


Sull, keeping his professional plans 
low-key didn’t keep him out of the 
news. Just two years ago, a media 
frenzy erupted over the rumor that 
he was going to 
marry his girlfriend 
of five and a half 
years, actress Daryl 
Hannah, of Splash 
and Roxanne fame. 
Where would the 
ceremony take 
place? 
Port, site of the 
family compound? 
Or Martha’s Vineyard, summer home 
of Jackie O.? On the second Saturday 
that September, Caroline Kennedy 
Schlossberg, with whom JFK, Jr. is 
extremely close, was spotted in Boston 


Hyannis 


waiting to get on a plane for the Vine- 


yard. She was flying standby. “Give 


her the seat,” another customer, a | 


journalist, said to the flight attendant. 
“She has a wedding to go to.” 
Caroline narrowed her eyes. 
“There’s no wedding,” she said firm- 
ly. “There will never be a wedding. 
Are you [the press] going to follow 
us every weekend?” The answer was 
yes. “I wouldn’t bother,” she said. 
Caroline was, indeed, telling the 
truth. There was no wedding. And 


two years later, there is no Kennedy- | 


Hannah romance. 

Instead, JFK, Jr. reportedly has re- 
vived his relationship with Carolyn 
Bessette, a striking woman in her late 


twenties who is the director of public | 


relations for Calvin Klein. Suddenly, 
it was rumored, Kennedy actually had 
a rival for a woman’s affections— 


Michael Bergin, a (continued) 
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JOHNNY ON THE SPOT 
Continued 
Calvin Klein model. How would she 
choose between the two? Scoffs a 
friend of Bessette: “It was never true. 
None of it. Carolyn knows Michael, 
but they’re just friends.” 

Not even the closest John-watcher 
can say if Bessette, whom Kennedy 
first dated prior to Hannah, will wind 





up being his wife. “John is deeply 
Catholic,” says a friend of Bessette. 
“He sees what goes on in marriages. 
He doesn’t want to wind up in a di- 
vorce.” He and Bessette, who is orig- 
inally from the tony, rolling hills of 
Greenwich, Connecticut, “have a 
quiet life.” 

Quiet but visible. Someone who 
met with him recently put Kennedy’s 
public dilemma succinctly: “You 
know so much about him before you 
even meet him. You have trouble 
having a casual conversation. You 
keep thinking you’re going to say 
something that will be vaguely in- 
sulting to someone in his family be- 
cause you know about all their flaws 
and foibles and scandals. It’s not this 
way with anyone else.” 

A fashion editor who knew his 
mother agrees: “She was the most 
famous person in the world. Jackie 
O. could turn any room into an A- 
list party. She was also very private. 
And he’s inherited those qualities 
from her.” 


“The Sexiest Man Alive’ 


No matter how private Kennedy 
would like his life to be, he can’t 





Re 
Bt me a 
FY BD fiy 

in 1963 


escape the photographers who cap- 
ture him walking his German shep- 
herd, Sam; in-line skating around 
town; biking to work in his business 
suit; playing touch football, shirtless, 
in Central Park. His habit of getting 
caught in public with his top off only 
reinforces the hunk label he has 
claimed to want to lose. 

Even his new title of editor-in- 
chief of George can’t 
seem to eclipse the 
one People maga- 
zine bestowed on 
him seven years 
ago: “The Sexiest 
Man Alive.” Last 
spring, two thou- 
sand advertising 
executives—a stun- 
ning number— 
turned out to see 
Kennedy at a meet- 
Detroit. 
Some of the wom- 
en who attended 


‘The only son of 
the only Kennedy 
President, JFK, 
Jr. has coped all 
his life with the 
expectations that 
come with the 


family name 


reportedly left lipstick impressions 
on the question-and-answer cards 
passed to Kennedy at the podium. 
A New York editor who recently 
had lunch with Kennedy said, “I 
could not get over how handsome 
he was.” What about the serious 
subject of their lunch? “Oh, we 
talked about that, too, but he was 
really great-looking.” 

While the handsome face is a 
work of nature, the physique is 
partly the product of intense work- 
outs. “He does have a great body,” 


ing in 






































said a member, grudgingly, of of 
of the many gyms that Kennedy fr; 
quents. “He lifts more weight thd 
you'd think he could.” Is it a ca 
of constant adrenaline rushes or € 
hibitionism that makes JFK, 
need to show us how committed 
is to Life as Gym Class? Probab 
neither. The most likely reasg 
(other than the terrific results 
gets and the obvious fun he has) 
genetics. It can’t be lost on h 
that his father suffered from deb 
tating Addison’s disease. A gré 
many of the photographs of t 
thirty-fifth President show him 1 
back brace, heavily drugged and 
pain: His maternal grandmot 
died of Alzheimer’s disease, 
mother of non-Hodgkin’s ly 
phoma. In the back of John Kg 
nedy, Jr.’s. mind), there as, 
doubt, a clock ticking. 

But for now he seems happy. 
has confided to colleagues t 
launching George was challeng 
and that he didn’t enjoy go 
around finding backers, but kne 
could do it. Kennedy uses his mo 
raising abilities in other way 
well, soliciting funds for the Na 
Angels theater troupe in New 
City, where his friend from coll 
Toni Kotite, is the company’s 4 
tic director. Much of his social 
revolves around the group’s m 
bers—including actors Matth 
Broderick, Rob Morrow, Ma 
Tomei and Fisher Stevens— 
their fund-raising activities. 

It remains to be seen whet 
JFK, Jr. has finally found his ni 
but he has made strides. 
February, he emceed a Valent 
Day fund-raising dinner danc} 
Manhattan’s Roseland Ballro 
Standing under a spotlight, dre} 
in a tuxedo, microphone in hf 
the real John Kennedy, Jr. see 
to emerge from the shadow of 
fame. He told jokes, moved q 
fortably, spoke eloquently about 
theater’s needs—and made not 4 
women fall in love. @ ! 


. . . . | 
Roger D. Friedman ts a contributin) 
editor at New York magazine. 
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Women's Disea 
‘Doctors Miss 


No, it’s not stress. Here, 
a guide to the disorders 
doctors often dismiss, 
misdiagnose or ignore 
By Dianne Hales 


athy Nash, 
eight, 


thirty- 
a meeting 
planner in Wash- 
ington, D.C., knew 
something was 
wrong last year. 





“T’d wake up in 
the night with my heart pounding 
so hard, I thought it was going to 


explode,” she recalls. “I was always 
hot. For 
back of my neck was damp with 


My hands trembled. I went 


months the hair at the 


sweat. 
to the optometrist ten times in three 
months because my eyes were 
swelling, and I had to get pair after 
pair 

Nash sought help from at least 


of contact lenses.” 
four specialists. “I had neurological 
an echocar- 
an EKG 
[electrocardiogram], 


tests, 
em eet) 


complaints aren’t 
taken seriously,” 
TR Tot 
Atala ae 


diogram, 


a stress test—the 
complete workup,” 
she says. “Every- 
thing was normal.” Finally, 
blood tests ordered by a 
cardiologist revealed the 
culprit: a hyperactive thy- 
roid gland. 

“No one suspected it, 
even though I had the clas- 
sic symptoms,” she says. 
Like Nash, many women 






live with troubling conditions for 
months, even years, before getting a 
proper diagnosis and effective treat- 
Why 
complaints so often missed, dis- 
“Unfortunately, 
many conditions that target women 
produce vague symptoms, and it can 
be hard to pin down the cause,” 


ment. are women’s health 


missed or ignored? 


says Phyllis Greenberger, executive 
director of the Society for the Ad- 
vancement of Women’s Health Re- 
search, based in Washington, D.C. 
In addition, “women’s health 
complaints aren’t taken seriously,” 
points out Vicki Ratner, M.D., an 
orthopedic surgeon in San Jose, Cal- 
ifornia. Often, doctors blame symp- 
toms on stress. In a study involving 
videotaped patient visits, primary- 
care doctors 
were twice as 
likely to refer 
men to medical 
specialists, while 
women of the 
same age with 
identical symp- 
toms and health 
histories were 
referred to psy- 
chotherapists. 
Unfortunate- 
ly, the longer 
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the lag time between initial symp- 




















toms and appropriate treatment, 
the greater the risk that the unde- 
tected illness will jeopardize a wo- 
man’s fertility, her health—even her} 
life. “Women can’t afford to wait,” 
says Ratner. 

Here is what you need to know 
about the five diseases doctors com 
monly miss: 


Om Raa 


An estimated five million Ameri 
cans (mostly women) suffer from 
an excess of metabolism-regulating 
thyroid hormones (hyperthyroid; 
ism) or a deficiency of them (hy}_ 
pothyroidism). These problems ard” 
often caused by an autoimmun¢” 
disorder, in which the immune sys} 
tem loses its ability to differentiat 
between foreign substances and th} x 
body’s own cells and attacks both 
About 300,000 women betwee} d 
ages twenty and forty develop thy 0 
roid problems (usually hyperthy 
roidism) every year, whereas ony 
out of every ten women over ag n 
fifty develops a thyroid problelyy 
(usually hypothyroidism). 

Why theyre commonly missed 

Thyroid imbalances can create malf 
different symptoms. Often the earlie 
(continue 





signs, such as fatigue, 
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Poor posture is every bit as unhy althy as 
Sister Anne Marie always said it was. A 
a matter of fact, it could even bi 
your back pain. 

Fortunately, a physical the rapist can 
help with evaluation and tre -atment. 
Today licensed physical therapists 
provide hands-on help for eve ry part of the 
body to everyone from infants to the 
elderly. They give care and cc unseling on 
rehabilitation, exercise, and the prevention 


of injury and disease. And you'll find them 


ete oe 


advising on proper posture and box ly 
motion in the workplace, treati 1g injuries, 
consulting on fitness, and ac iministering 
physical therapy in the home 

For more information and a brochure 


on back pain, call 1-800-955-7848 





State 
for more information send to 


American Physical Therapy Association 





P.O Box 37257 Washington. D.C. 209]2 ID 





1 Ragweed Pollen— 
a major cause of allergie 
Magnified 100,000 time 


Itching eyes. Sneezing. Sinus 
and pressure. Only Drixoral® Allergy Sint 

eet Mela (ol Toe Zuls see i 

12 hours. It lasts twice as long as Benadryl® 
or Tylenol® Allergy/Sinus. And it’s more 
complete relief than Tavist-D.® It’s the most 
complete long-lasting relief you can buy. 
So you'll feel better longer. 


VL Uma eae 


| 
oe sesame: a) _ . pe - 
Fsero rom ©1995 Schering-Plough HealthCare Products, Inc. READ AND FOLLOW LABEL DIRECTIONS 
Benadryl® is a registered trademark of Warner-Wellcome Co. Tylenol® is a registered trademark of McNeil-PPC 


Tavist-D® is a registered trademark of Sandoz Consumer Pharmaceuticals Div 


12 Hour Relief 


EXTEMDED-RELEASE TABLETS 





uncomfortable in hot temperatures. 
Their fingers may tremble slightly. 
Their hearts may beat unusually ra- 


develop so gradually that people view 





them as a normal part of aging or 


blame them on stress. 


Hyperthyroidism, which results in a 
faster metabolism, may cause ner- 
vousness, irritability, increased per- 
spiration, frequent bowel movements 
Many 


weight, even though they eat as much 


and weakness. people lose 


or more than usual, and are unusually 


pidly, and the rhythm may become 
irregular. Some experience swelling 
in the neck; red, puffy eyelids; and 
swollen, protruding eyeballs. Wom- 
en may have lighter-than-usual and 
less frequent menstrual periods. 
Hypothyroidism, which produces 
a sluggish metabolism, often causes 
depression, lethargy, weakness, weight 
gain (even if the sufferer eats less) 


and constipation. A woman with 
pothyroidism may also experi| 
general aches and pains and} 
typically feel cold, even at warm | 
peratures. The condition often r¢; 
in dry skin, lifeless hair and a hj 
voice. Some women develop hj 
prolonged menstrual periods. 


Blood tests. 


Hyperthyroidism is treated §j 
medications that reduce the ang 
of thyroid hormones in the ly 
or with radioactive iodine, vif 
reduces the activity of the gg 
Treatment of hypothyroidism @ 
sists of daily supplements off 
roid hormones. 


Hyperthyroidism can lead to @ 
porosis, miscarriage and dangell 
while hy 
roidism can cause severe letharg/t 


irregular heartbeats, 


pression and high cholesterol lev 
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Lupus affects nearly two mil 
Americans, while sclerodern} 
fects about 500,000 people. @ 
potentially life-threatening w 
immune disorders primarily 
women of childbearing age. 
lupus, the joints, skin, blood 
kidneys become inflamed. 
scleroderma, the body’s con 
tissue is destroyed, causing th® 










and sometimes the internal 


to harden. | 
Lupus and scleroderma are cha 
ized by subtle symptoms, si 
fatigue and achiness, and slowl® 
opment: It can take years fo|® 
disorders to express themselves 


One early sign of both lup} 
scleroderma is persistent fatigi); 
other possible indicator is ef 
sensitivity to cold, with a persd® 
gers becoming pale, numb aff 
comfortable in chilly temperatig 

Symptoms that may occur 1) 
en with lupus are joint painii 
swelling that persists for moj® 
three months; unexplained fev) Bl 
er than 100°F; mouth sores} 


' 
4 
t 


at rash on the cheeks; pain when 
cing deep breaths that lasts for 
wre than a few days (also known as 
urisy); and rapid hair loss. 

skin changes—whitening, blueness, 
mbness, tingling or fullness— 
often the first signs of scleroder- 
. Usually the fingers show such 
nges first. Over time, individuals 
ort a feeling of puffiness and a 
mess in the skin of their hands, 
and face. The skin under finger- 
s and toenails may redden, and 
ts may become arthritic. In the 
st severe cases, individuals may 
perience breathing difficulues and 
) stive problems. 
1 10Sis 
) be diagnosed with lupus, a pa- 
it must have several symptoms 
La positive blood test. A skin bi- 
‘is used to diagnose scleroderma. 
: nent 

ortunately, lupus and scleroder- 
| cannot be cured. Aspirin and oth- 
»nti-inflammatory drugs control 






‘: and joint discomfort in lupus 


patients. Scleroderma sufferers can 
also benefit from anti-inflammatory 
drugs, which ease arthritic symp- 
toms, or vasodilators (drugs that 
widen blood vessels), which im- 
prove circulation. 

Consequences if left untreated 

Regardless of treatment, about 10 per- 
cent of those with lupus develop kid- 
ney failure, heart attack or collapsed 
lungs. Anu-inflammatory drugs, how- 
ever, may reduce the risk of this dam- 
age and ease the pain. In about half 
of all cases of scleroderma, the dis- 
ease causes potentially fatal and ir- 
reversible scarring of the esophagus, 
lungs and kidneys. 


Endometriosis, which afflicts about 
10 percent of women of reproductive 
age, occurs when tissue from the en- 
dometrium, the membrane that lines 
the uterus, migrates to the ovaries, 
fallopian tubes, bowel or bladder. 

Why it’s commonly missed 

Some women have no symptoms. 
But even if they do, this condition 


can be mistaken for pelvic infection 


or menstrual! cramps. 


What to watch for 
Many women experience severe 
cramping a day or two before their 


periods begin. “This pain is caused 
by the swelling of the endometrial 
growths outside the uterus,” explains 
George Lee, M.D., chairman of ob- 
stetrics and gynecology at California 
Pacific Medical Center, in San Fran- 
cisco. Some women also experience 
cramping around ovulation. 

Other symptoms of endometriosis 
include sharp pain deep in the pelvis 
during intercourse, pain during bowel 
movements or urination, lower back 
pain, and diarrhea. 

Diagnosis 

A diagnosis of endometriosis usually is 
confirmed by laparoscopy, a proce- 
dure in which a small incision is made 
just below the navel and a tiny in- 
strument is inserted to allow the doc- 
tor to view the reproductive organs. 
Treatment 

Hormones or drugs that suppress 


ovulation and (continued on page 70) 





toy boat. 


Unlike some cleaners, 
LYSOL Basin Tub & Tile Cleaner 
disinfects while it cleans.That 
way your family wont be shar- 
ing the bathroom with a 
lot of germs, dirt and soap 
scum. Just the occasional 


Deep down, you 
know it’s clean. 
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Now theres 
a totally differen 
way to contro! 


psoriasis. 


After years of research, 
scientists have discovered 
a treatment called Dovonex. 


Today there's another important weapon in the fight against psoriasis. It's 
called Dovonex. And it's from Westwood-Squibb, a leader in psoriasis treatment. 


Dovonex is the first and only prescription ointment that uses a variation of 
natural Vitamin D to fight psoriasis. 


While Dovonex doesn't work for everyone, many people can begin to see 
results after just two weeks — noticeable improvement in the redness, flaking and 
scaling that make moderate plaque psoriasis so upsetting. 


Dovonex should not be used on the face. And some patients may experience 
burning, itching, or skin irritation on treated areas or surrounding skin. If irritation 
does develop, see your doctor. 


Ask your healthcare provider about Dovonex, an important weapon in the 
fight against psoriasis. Available only by prescription. 


For a free brochure about psoriasis and Dovonex, 


cal 1-800-803-5757 ext.102. 


(Calcipotriene ointment) 0005% 
Helping You Control Your Psoriasis. 

















Jovonax 
IS 
(calcipotriene ointment) 0005% 
For topical dermatologic use only. Not for ophthalmic, oral or intravaginal use. 


OH DESCRIPTION: DOVONEX (calcipotriene ointment) 

y contains the compound calcipotriene, a synthetic vit- 
amin D3 derivative for topical dermatological use 
Chemically, calcipotriene is (52Z,7E,22E,24S)-24- 
cyclopropyl-9,10-secochola-5, 7, 10(19), 22- 
tetraene-la, 38, 24-triol-, with the empirical formula 
Co7H4903, a molecular weight of 412.6, and the fol- 
lowing structural formula 
Calcipotriene is a white or off-white crystalline sub- 
stance. DOVONEX contains calcipotriene 50 ,.g/g in 
an ointment base of dibasic sodium phosphate, ede- 
tate disodium, mineral oil, petrolatum, propylene gly- 
col, tocopherol, steareth-2 and water 





CLINICAL PHARMACOLOGY: In humans, the natural 
supply of vitamin D depends mainly on exposure to the 
ultraviolet rays of the sun for conversion of 7-dehydro- 
cholesterol to vitamin D3 (cholecalciferol) in the skin. Calcipotriene is a synthetic analog of vitamin D 

Clinical studies with radiolabelled ointment indicate that approximately 6% (+3%, SD) of the applied 
dose of calcipotriene is absorbed systemically when the ointment is applied topically to psoriasis 
plaques or 5% (+2.6%, SD) when applied to normal skin, and much of the absorbed active is convert- 
ed to inactive metabolites within 24 hours of application 

Vitamin D and its metabolites are transported in the blood, bound to specific plasma proteins. The 
active form of the vitamin, 1,25-dihydroxy vitamin D4 (calcitriol), is Known to be recycled via the liver 
and excreted in the bile. Calcipotriene metabolism following systemic uptake is rapid, and occurs via a 
similar pathway to the natural hormone. The primary metabolites are much less potent than the parent 
compound 

There is evidence that maternal 1,25-dihydroxy vitamin D3 (calcitriol) may enter the fetal circulation, 
but it is not Known whether it is excreted in human milk. The systemic disposition of calcipotriene is 
expected to be similar to that of the naturally occurring vitamin 


HO” OH 


CLINICAL STUDIES: Adequate and well-controlled trials of patients treated with DOVONEX have demon- 
strated improvement usually beginning after two weeks of therapy. This improvement continued with 
approximately 70% of patients showing at least marked improvement after 8 weeks of therapy, but only 
approximately 10% showing complete clearing 


INDICATIONS AND USAGE: DOVONEX (calcipotriene ointment), 0.005%, is indicated for the treatment 
of moderate plaque psoriasis. The safety and effectiveness of topical calcipotriene in dermatoses other 
than psoriasis have not been established 


CONTRAINDICATIONS: DOVONEX is contraindicated in those patients with a history of hypersensitivity 
to any of the components of the preparation. It should not be used by patients with demonstrated hyper- 
calcemia or evidence of vitamin D toxicity. DOVONEX should not be used on the face 


PRECAUTIONS: General: Use of DOVONEX may cause irritation of lesions and surrounding uninvolved 
skin. If irritation develops, DOVONEX should be discontinued 

Transient, rapidly reversible elevation of serum calcium has occurred with use of DOVONEX. If ele- 
vation in serum calcium outside the normal range should occur, discontinue treatment until normal cal- 
cium levels are restored 


Intormation for patients: Patients using DOVONEX should receive the following information and 
instructions 

1. This medication is to be used as directed by the physician. It is for external use only. Avoid contact with 
the face or eyes. As with any topical medication, patients should wash hands after application 

2. This medication should not be used for any disorder other than that for which it was prescribed 

3. Patients should report to their physician any signs of local adverse reactions 


Carcinogenesis, Mutagenesis, Impairment of fertility: Long-term animal studies have not been con- 
ducted to evaluate the carcinogenic potential of calcipotriene. Studies in rats at doses up to 54 
u.g/kg/day (318 j.g/m¢/day) of calcipotriene indicated no impairment of fertility or general reproductive 
performance 

Calcipotriene did not elicit any mutagenic effects in the Ames mutagenicity assay, the mouse lym- 
phoma TK locus assay, the human lymphocyte chromosome aberration test or the mouse micronucleus test 


Pregnancy, Teratogenic Effects; Pregnancy Category C. Doses of calcipotriene up to 36 y.g/kg/day 
(396 j.g/m“/day) in the rabbit did not result in teratogenic effects; however, increased maternal and fetal 
toxicity was observed, at 12 yg/kg/day (132 jg/m¢/day) and higher. in the rat oral doses of 54 
y.Q/ka/day (318 .g/m“/day) resulted in a significantly higher incidence of skeletal abnormalities con- 
sisting primarily of enlarged fontanelles and extra ribs. The enlarged fontanelles is most likely due to 
calcipotriene’s effect upon calcium metabolism. There are no adequate and well-controlled studies in 
pregnant women. Therefore, DOVONEX should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus 


Nursing mothers: |t is not known whether calcipotriene is excreted in human milk. Because many drugs 
are excreted in human milk, caution should be exercised when DOVONEX is administered to a nursing 
woman 


Pediatric Use: Safety and effectiveness of DOVONEX in children have not been established. Because of 
a higher ratio of skin surface area to body mass, children are at greater risk than adults of systemic 
adverse effects when they are treated with topical medication 


Geriatric Use: Of the total number of patients in clinical studies of calcipotriene ointment, approximately 
12% were 65 or older, while approximately 4% were 75 and over. The results of an analysis of severity 
of skin-related adverse events showed a statistically significant difference for subjects over 65 years 
(more severe) compared to those under 65 years (less severe) 


ADVERSE REACTIONS: in controlled clinical trials, the most frequent adverse experiences reported for 
DOVONEX were burning, itching, and skin irritation, which occurred in approximately 10-15% of 
patients. Erythema, dry skin, peeling, rash, dermatitis, worsening of psoriasis including development of 
facial/scalp psoriasis were reported in 1 to 10% of patients. Other experiences reported in less than 1% 
of patients included skin atrophy, hyperpigmentation, hypercalcemia, and folliculitis. 


OVERDOSAGE: Topically applied DOVONEX can be absorbed in sufficient amounts to produce systemic 
effects. Elevated serum calcium has been observed with excessive use of DOVONEX 


DOSAGE AND ADMINISTRATION: Apply a thin layer of DOVONEX to the affected skin twice daily and 
rub in gently and completely. The safety and efficacy of DOVONEX have been demonstrated in patients 
treated for eight weeks 


HOW SUPPLIED: DOVONEX Ointment is available in 30 g, 60 g, and 100 g aluminum tubes. Store at 
controlled room temperature 15°-25°C (59°-77°F). Do not freeze 


pf) ON: Federal Law prohibits dispensing without a prescription 












WOMEN’S DISEASES DOCTORS MISS 
Continued from page 65 


shrink the abnormal tissue are usually prescribed. 
Consequences if left untreated | 
Endometriosis can damage reproductive organs and in 
pair fertility. | 
| 


Pelvic Inflammatory Disease | 
One million women are treated every year for infectic 
of their reproductive organs—including the uterus, fallo 
an tubes and ovaries—usually caused by sexually tran 
mitted bacteria, most often chlamydia or  (continué 


a a Ss Ss } 
Getting The Right Diagnosis 
If you suspect you have a health problem that doctors 
have overlooked, here are some suggestions on what to do: 
Trust ,our instincts. “If you're in pain, you desery 
medical attention,” says Vicki Ratner, M.D., an orthoped 
surgeon in San Jose, California. 
Find @ physician who will look beyond th 
obvious. “Doctors are trained to look first for com 
problems,” explains George Lee, M.D., chairman of obstetri( 
and gynecology at California Pacific Medical Center, in dl 
Francisco. “If you have something unusual, chances are | 
won’t be diagnosed on the first visit.” Discuss your symptor 
with your primary-care physician. If that doesn’t help, ask i 
a referral to a specialist. 

You should also realize that certain doctors are likely 
miss certain disorders. An internist, for instance, may f 
think of interstitial cystitis, which is a urological problem. 
Iniorm jourseli. The more you know about your hez 
and the possible causes of your symptoms, the more lik 
you'll be taken seriously. “Go to the library and find artic 
that describe what you’re experiencing,” suggests Ratner. 
Challenge medical judgments based on pet) 
sonal circumstances. When a thirtysomething, -) 
married vice president of a publishing firm complained) 
fatigue and muscle and joint pain, her doctor advised het 
join a dating service. Two years later, after her symptoms | 
worsened, she was diagnosed with lupus. 
Seek support. “One of the worst things about having} 
explained symptoms is the isolation,” says Ratner. “ni 
there are groups that can offer emotional support and int 
mation on many common problems, and referrals.” 


Here is a list of helpful organizations: 


Endometriosis Association, Rockville, MD 20850-3226 _ 


International Headquarters 800-558-0121 Pl 
8585 N. 76th Place, Scleroderma Research 
Milwaukee, WI 53223; Foundation 2320 Bath Stre; 
800-992-3636 Suite 307, Santa Barbara, (" 
ICA (Interstitial Cystitis 93105; 800-441-CURE 


Association) P.O. Box 1553, The Thyroid Foundation of |) 
Madison Square Station, New America Ruth Sleeper Hall iP 
York, NY 10159; 800-HELP-ICA RS 350, 40 Parkman St., 
Boston, MA 02114-2698. | 
Send an SASE for intormat! 


Lupus Foundation of America 
4 Research Place, Suite 180, 
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ococcus (the culprit in gonorrhea). 
it’s commonly missed 
tis problem often isn’t diagnosed 
ause both doctors and patients are 
ctant to bring up the sensitive 
ject of sexually transmitted dis- 
ts, and because chlamydia can 
in the cervix for months without 
outward signs,” says George Lee. 
‘fo watch for 

nen with symptoms may experi- 
: heavy menstrual periods and 
nal discharge. “I urge women 
-motice a change in their usual 
iarge and who have a risk factor, 
| as a mew sex partner, to see a 
or,” says Lee. If the infection 
} ds to the fallopian tubes, wom- 
ay experience abdominal cramp- 
‘and tenderness, pain during 
course, fever, and nausea. 

isis 

vires of vaginal fluids are checked 
bacteria. 

ent 

) iotics. 

»uences if left untreated 

« infection spreads to the fallopian 





tubes, the tubes may close, causing 
infertility or ectopic (outside-the- 
womb) pregnancy. 


Interstitial Cystitis 


This inflammation of the bladder 
affects an estmated 450,000 Ameri- 
cans, almost all of them women— 
possibly because of a greater vulnera- 
bility to repeated urinary tract infec- 
tions (UTIs). The bladder becomes 
so hypersensitive that even a small 
amount of urine produces pain. 

Why it’s commonly missed 

“The symptoms look like a UTI, but 
the standard diagnostic tests come 
back negative,” says Vicki Ratner. 
The difference between interstitial 
cystitis (IC) and a UTI or bladder 
infection: The urine is free of bacte- 
ria in IC, whereas UTIs and bladder 
infections are caused by bacteria. 

What to watch for 

The typical symptoms of IC include 
general pelvic pain and pressure; pain 
in the bladder, urethra, vagina and/or 
lower abdomen; an urgent need to 
urinate that recurs throughout the 


Which 
is 
better? 
j 


Playtex 


Resealable pouch SS 
for easy disposal. 


day and night; and pain during in- 
tercourse. Some people with IC may 
feel an urge to urinate as often as 
sixty times a day. 

Diagnosis 

Physicians often diagnose IC on the 
basis of the woman’s symptoms and 
medical history. A cystoscopy (exami- 
nation of the bladder through a tiny 
scope) may reveal abnormalities char- 
acteristic of IC (such as scars). 
Treatment 

Dietary changes (such as avoiding 
acidic foods, caffeine and alcohol); 
anti-inflammatory drugs; and mild 
electrical stimulation of the blad- 
der (which reduces the pain) may 
help an estimated 30 to 60 percent 
of patients. 

Consequences if leff untreated 

The symptoms of IC can completely 
disrupt a woman’s life, making it 
impossible to maintain a sexual re- 
lationship, work, care for her family 
or even leave her home. @ 


Dianne Hales is a health writer who 
lives in Mill Valley, California. 


Women agree: the Kotex® 
Natural Curved Tampon. 
Those who tried it liked 
it better than Playtex* 
Gentle Glide: It’s easier to 
get where it’s supposed 
to get. To really do what 
it’s supposed todo. Try it. 
And see for yourself how 
much better acurved 
tampon can be. 


Kotex Understands.’ 
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Cheap 
oneaks 


hat are all the 
kids begging 
their parents 
to buy them 
for school? 
“Converse 
canvas sneakers, in every 
color, are hot,” says Chris 
Barranca, co-owner of Kids 
Are Magic, a top children’s 


clothing and toy store, in New 
York City. “They’re classics 
that look hip with everything 
from dresses to jeans.”’ The 
real deals will set you back 
$26 to $36, but we found 
cheaper alternatives. Catalogs 
such as Playclothes (800-362- 
7529) and After the Stork 
{800-333-5437) sell look- 
alikes in a variety of colors for 
$12 to $15. Old Navy Clothing 
Co. (a division of GAP) stores 
also have Converse-styie 
sneaks for $9.50 (low-top) 
and $10.50 (high-top). Call 
800-OLD-NAVY for store 
locations or to place a phone 
order. —Susan Robinson 





According to the Food Marketing 
Institute, a Washington, D.C.—based 
trade organization, 55 percent of 
supermarket shoppers use a grocery 
list. What are they buying? Check 
out the ten most frequently 
purchased items, on our list at left. 









randma’s heirloom china might be beautiful, but 
think twice before using it on a regular basis. 
Older dishes often contain lead, which may 
leach into your food. In fact, not only is the 
currently popular 1930s Fiestaware filled 
with lead, says Catherine Steane, senior attorney for the 
Environmental Defense Fund (EDF), the orange-colored 
dishes also contain uranium, which is radioactive. 

“What You Should Know About Lead in China 
Dishes,” a brochure from the EDF, tells what to look 
for in dinnerware both old and new, how to order 
home-testing kits and what to do if your dishes do 
contain lead. It also lists over two thousand patterns 
that meet California’s standards (the toughest in the U.S.) 
for lead content. Send $1 and an SASE to: China Brochure, 7 
EDF, P.O. Box 96969, Washington, DC 20090-6969. —Sharlene Johnson 
with the creqy 


Do You Know Your bureau imme 
GVreG it eis 1) (7 or 


doesn’t require that y 

do this in writi 

f you’re not sure, don’t wait to. that’s the best strategy, says L 

l find out. Credit reports are Morris, assistant director for cre 
notoriously error-prone, and 
the correction process can be time- 








& Pere 
making you 





practices at the Federal Trade C 
mission. “Include copies of any d 
uments that support your position 
possible, and send it by certiffiy 
mail, return receipt requested.” 

To order a f& 
copy of your refit! 
from TRW, oned 
the country’s lar/s 


consuming. It’s best to check your re- 
port for accuracy once a year or before 
financing any major 





purchase. (The week 
you’re scheduled to 
buy a car is not a 
good time to discover 
credit report & 
reaus, call 800-€@2 
7654. — J. 


a mistake.) 
If you do find an 


error, dispute it 











And you'll be happy to know that 


Se 


Lae it's made with 
< ous The Original 


Shredded Wheat." 

ll of which means 

he'll be getting the 
wholesome 


goodness of 





whole grain 
nutrition in a cereal he 

thoroughly enjoys. o betore vou give 
up on the idea that he might, someday, 
actually enjoy eating something vou 
feel good about, pick up a box of 


delicious Nabisco’ Frosted Wheat Bites’ 


e think vou'l find that someday 





may arrive sooner than vou think. 
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1 A 
pt Nabisco’ 
1 bisco” Frosted it’s lightly frosted outside with Frosted Wheat Bites 


es’ is the perfect Wheat" a touch of brown sugar inside. cB absbetiaatiaels ee “libel 



























| ee Whe ‘1 couples compete at doing the same chores, t the 
| z% results will surprise you. 


How do husbands and wives compare when it 
comes to doing the types of chores we all do 

at home? we asked three couples to take this 
challenge and test their abilities. What did 
we learn? The times, they are a=-changin’ 


| [Supermarket Sweep ja 
Day 
Stein, thirty-two, and her husband, 
Steven, thirty-one, of Sharon, 


4 “T started by making my 
Massachusetts, were each assigned : ees 


Pad ds ea bie : ce 8, ies ROR 
XV aisles, OSeLY ‘ H A TT 
) Ae La (ee 2 ee : Sosey -Rigname # things in bulk, 
: the week’s meals. Then, ES OCU) 


marketing styles were as different as, 


off to market. First stop: 
well, apples and oranges. P 





the produce section for 
lots of veggies. I nev- 
er feel locked into 
what’s on the list, “The night before 
though; I buy what’ I went shopping, I 
looks fresh. (Steven checked the fridge 
thinks of his list as and made a list of 
his bible; he’d go to. what we were out 
twenty stores to get of (plus a few other 
the exact brands on things like potato 
his list.) Truth is, ’m chips and cookies). 
much more concerned My routine is to 
about the ingredients work quickly from 
in the products than I one side of the store as 

am about what’s on to the other, and or ener 
sale. I buy most items I constantly refer FURR Ge 

| based on their fat and to the list, cross- [MU 

" calorie content. And _ ing off things as [EStURgs 


I'll always buy a new I put them in [QQEEUSS 
the clock” 





























aa “For me, 
grocery ; . 
a marinade. I never use’ the cart—which 
ia . Te coupons, and it drives’ I order by food group. I 
a A Bey os Fe Pet my mother crazy! (I can’t resist family-size 
fun activity used to, but I wound up__— packaging, so I bought 
maT with shelves of things I a three-pound box of 
eTocs bought but never used.) Cheez-Its. Denise buys “ual 
eae Today, I stocked up on fat-free everything—she eats to live, I live to eg 
paper towels, detergent Time: thirty minutes. Total: $211. 
and juice boxes. SCORECARD: While Denise spent more ti| 
Plus, chicken parts, Steven, her cart was filled with many more nur 
fish and tons of items for the money. Yet even though her picks 7 
pasta.” Time: one healthier, the whole family appreciated Steven’s Ae 





v)] 


hour. Total: $281. attack choices. Together, they make a good team. 
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from Raleigh, 
North Carolina, were 


delighted when the Fournal 
chose them to compete in the 


handy—er, man’s special. 


1B Pa Led 
Michael, forty- 
one, were both 
enthusiastic 
rel eey Tae Reged 
their prowess in 
RNA a 
100-part, gas 
barbecue grill. Michael did 
admit, however, that he was 
worned Lynn would have an 
edge—her dad, he revealed, 1s 
a retired aerospace engineer. 


At first, Michael 


didn’t check for all the parts; I decided 
to just get started—and hope for the 
best! The directions called for a couple 
of tools, but I pulled out the whole 
toolbox (for security). Just my luck, the 
first step said to open bag ‘M,’ but I 
couldn’t find it, so I just went on to 
step two. I put the frame together first, 
which was pretty easy, except the dia- 
gram was confusing. I also had trouble 
getting the screws tight enough—but I 


“The first thing I did 
was to thoroughly read 
But I 


the directions. 


ret 


- 


XS | 

ma eT 

4 burma 
mum Tit 
bt a | 


used this ratchet thing that helped a 
lot. At one point, though, when I was 
attaching the redwood planks, I used 
my fingernails—which worked just as 
well! The*panel with the valves came 
next, and though it wasn’t hard to at- 
tach, I had trouble matching up some 
of the pieces with the illustration. The 
scary part was attaching the gas cylin- 
der—which came with several warnings. 
I was sure I was going to blow us up, 
but I didn’t, and four hours later, I had 
a perfectly assembled gas grill. Now, 
guess who'll be doing the cooking.” 


iq 
4 


CTT 
my tools lined up fae 
arse con 


installed the panel 


“Since Lynn 
is somewhat 
mechanically 
inclined, I must admit I thought she 
started out with the advantage. But 
I felt confident I could even the 
odds with—you guessed it—power 
tools! While Lynn struggled with her 
standard screwdrivers, I deftly at- 
tached the Phillips screwdriver bit to 
my variable-speed, reversible hand 
drill and proceeded to rip even the 
longest screws into the grill accord- 
ing to the instructions—in no time. 


ec 





I found the first part—the frame— 
the hardest, since certain bolts 
couldn’t be tightened until other 
pieces were attached. And I did take 
a nice slice out of my thumb when I 
was attaching the front panel (which 
I also put on the wrong side of the 
grill, at first). But when it came 
time to install the igniting device, I 
was able to get the thing to spark 


right away. So after three hoursi 
was finished. Now, guess who’s hi 


hy 


ing the gas tanks filled.” P 
SCORECARD: Yes, Michael 7) 
more adept at handling the tools tk 
sped is project along, but Lynn was 4 
ter at improvising, using her intuition 

and creativity—to get her from stefl 

step (without injury!). They both 
high marks. Our advice: The job of 
sembling anything in a home shoula 
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Pure, clear K-Y Jelly. | 
etter relief for the dry spells in your love life. 
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a pleasurable, 





Bit dryness can interfere, so doctors 





recommend K-Y® Jelly, the moist and 
soothing lubrication that eliminates 
friction discomfort and helps protect 


you from irritation. 








Water-based K-Y is clean-rinsing, 
so it won't remain On vaginal walls like 
petroleum jelly can. 

And because it’s from Johnson & 
Johnson, you can be confident about its 


purity and quality. 


fi 


7 
=i 
ee 
LL 
= 
< 
S) 
r= 


STUFFY IN HERE: 





llergy medicine that 
Jnstuffs your nose? 


sk your doctor about FLONASE: 


relieves sneezing and Itchy, runny nose - 
Nd your stuffy nose as well. 


DNASE works where you need it, in your nose. It’s a nasal Spray that relieves nasal 
nptoms for sufferers of seasonal nasal allergies. 
Can take FLONASE once a day. FLONASE unstuffs your nose for a full 24 hours. 


)NASE won't put you to sleep and it won't keep you awake. FLON 


| to the drowsiness, sleeplessness, or nervousness associated with som 
| decongestants. 


INASE is not addictive. FLONASE is comfortable to use. 


/ Most common side effects occurred in fewer than 7 of 100 people 
Se included nasal burning, nosebleeds, headache, and sore throat. 


NASE is a prescription drug, and its effecti 
Ito treat children under age 12. 


ASE doesn't subject 
e antihistamines 


(COMparable to placebo). 
veness depends on regular use. FLONASE iS not 


y your doctor or health care professional can determine the best treatment option 
you. No advertisement can provide all the information needed to prescribe a drug. 


5Savings Certificate caryarscnom % 


Call your doctor today. 
' i8€ submit original pharmacy receipt and this completed certificate ™ 
ceive a $5 rebate toward your prescription for FLONASE. Mail to 
| 1& Hanburys, PO Box 6219. West Caldwell, NJ 07007-6219 
2s! Please send me additional information NASA 
me 1 i 
“eet Address | (fluticasone Or opionate) 
y ——— -_——_ State Zip. 
'S are not v sed under Medicaid or similar federa tate program 
any stat rams, or under private insurance or HMO or other healt 
Po poration own 


Allergy relief 
right under your nose. 











more information about FLONASE and the treatment of 


your seasonal nasal allergies, 
1-800-6-FLONASE (1-800-635-6627) Ext. 25 
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Flonase™ BRIEF SUMMARY 


(fluticasone propionate) 
Nasal Spray, 0.05% w/w 
SHAKE GENTLY 
BEFORE USE. 
For Intranasal Use Only. 


The following is a brief summary only. Before prescribing, see complete prescribing infor- 
mation in Flonase™ Nasal Spray product labeling 


CONTRAINDICATIONS: Fionase™ Nasal Spray is contraindicated in patients with a hyper- 
sensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic glucocorticoid with a topical glucocorticoid can 
be accompanied by signs of adrenal insufficiency, and in addition some patients may expe- 
rence symptoms of withdrawal, e.g., joint and/or muscular pain, lassitude, and depression. 
Patients previously treated for prolonged periods with systemic glucocorticoids and trans- 
terred to topical glucocorticoids should be carefully monitored for acute adrenal insufficien- 
cy in response to stress. In those patients who have asthma or other clinical conditions 
requiring long-term systemic glucocorticoid treatment, too rapid a decrease in systemic 
glucocorticoids may cause a severe exacerbation of their symptoms. 

The use of Flonase™ Nasal Spray with alternate-day systemic prednisone could increase 
the likelihood of hypothalamic-pituitary-adrenal (HPA) suppression compared with a thera- 
peutic dose of either one alone. Therefore, Flonase Nasal Spray should be used with caution 
in patients already receiving alternate-day prednisone treatment for any disease. In addi- 
tion, the concomitant use of Flonase Nasal Spray with other inhaled glucocorticoids could 
increase the risk of signs or symptoms of hypercorticism and/or suppression of the HPA 
axis 

Patients who are on immunosuppressant drugs are more susceptible to infections than 
healthy individuals. Chickenpox and measles, for example, can have a more serious or even 
fatal course in patients on immunosuppressant doses of corticosteroids. In such patients 
who have not had these diseases, particular care should be taken to avoid exposure. How 
the dose, route, and duration of corticosteroid administration affects the risk of developing a 
disseminated infection is not known. The contribution of the underlying disease and/or prior 
corticosteroid treatment to the risk is also not known. If exposed to chickenpox, prophylaxis 
with varicella zoster immune globulin (VZIG) may be indicated. If exposed to measles, pro- 
phylaxis with pooled intramuscular immunoglobulin (IG) may be indicated. (See the respec- 
tive package inserts for complete VZIG and IG prescribing information). If chickenpox devel- 
ops, treatment with antiviral agents may be considered 


PRECAUTIONS: 

General: Rarely, immediate hypersensitivity reactions or contact dermatitis may occur after 
the intranasal administration of fluticasone propionate. Rare instances of wheezing, nasal 
septum perforation, cataracts, glaucoma, and increased intraocular pressure have been 
reported following the intranasal application of glucocorticoids. 

Use of excessive doses of glucocorticoids may lead to signs or symptoms of hypercorti- 
cism, suppression of HPA function, and/or suppression of growth in children or teenagers. 
Knemometry studies in asthmatic children on orally inhaled glucocorticoids showed 
inhibitory effects on short-term growth rate. The relationship between short-term changes 
in lower leg growth and long-term effects on growth is unclear at this time. Physicians 
should closely follow the growth of adolescents taking glucocorticoids, by any route, and 
weigh the benefits of glucocorticoid therapy against the possibility of growth suppression if 
an adolescent's growth appears slowed. 

Although systemic effects have been minimal with recommended doses of Flonase” 
Nasal Spray, potential risk increases with larger doses. Therefore, larger than recommended 
doses of Flonase Nasal Spray should be avoided. 

When used at larger doses, systemic glucocorticoid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of Flonase Nasal Spray 
should be discontinued slowly consistent with accepted procedures for discontinuing oral 
glucocorticoid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the development 
of localized infections of the nose and pharynx with Candida albicans has occurred only 
rarely. When such an infection develops, it may require treatment with appropriate local 
therapy and discontinuation of treatment with Flonase Nasal Spray. Patients using Flonase 
Nasal Spray over several months or longer should be examined periodically for evidence of 
Candida infection or other signs of adverse effects on the nasal mucosa. 

Flonase Nasal Spray should be used with caution, if at all, in patients with active or qui- 
escent tuberculous infections; untreated fungal, bacterial, or systemic viral infections; or 
ocular herpes simplex. 

Because of the inhibitory effect of glucocorticoids on wound healing, patients who have 
experienced recent nasal septal ulcers, nasal surgery, or nasal trauma should not use a 
nasal glucocorticoid until healing has occurred. 
information for Patients: Patients being treated with Flonase Nasal Spray should receive 
the following information and instructions. This information is intended to aid them in the 
safe and effective use of this medication. It is not a disclosure of all possible adverse or 
intended effects. 

Patients should be warned to avoid exposure to chickenpox or measles and, if exposed, 
to consult their physician without delay. 

Patients should use Flonase Nasal Spray at regular intervals as directed since its effec- 
tiveness depends on its regular use. A decrease in nasal symptoms may occur as soon as 
12 hours after starting therapy with Flonase Nasal Spray. Results in several clinical trials 
indicate statistically significant improvement within the first day or two of treatment; how- 
ever, the full benefit of Flonase Nasal Spray may not be achieved until treatment has been 
administered for several days. The patient should not increase the prescribed dosage but 
should contact the physician if symptoms do not improve or if the condition worsens. For 
the proper use of the nasal spray and to attain maximum improvement, the patient should 
read and follow carefully the patient's instructions accompanying the product. 
Carcinogenesis, Mutagenesis, Impairment of Fertility: Fluticasone propionate demon- 
strated no tumorigenic potential in studies of oral doses up to 1.0 mg/kg (3 mg/m? as cal- 
culated on a surface area basis) for 78 weeks in the mouse or inhalation of up to 57 mcg/kg 
(336 mcg/m2) for 104 weeks in the rat. 

Fluticasone propionate did not induce gene mutation in prokaryotic or eukaryotic cells in 
vitro. No significant clastogenic effect was seen in cultured human peripheral lymphocytes 
in vitro or in the mouse micronucleus test when administered at high doses by the oral or 
subcutaneous routes. Furthermore, the compound did not delay erythroblast division in 
bone marrow. 


Flonase™ (fluticasone propionate) Nasal Spray, 0.05% 


No evidence of impairment of fertility was observed in reproductive studies conducted in 
rats dosed subcutaneously with doses up to 50 meg/kg (295 mcg/m2) in males and 
females. However, prostate weight was significantly reduced in rats. 

Pregnancy: Teratogenic Effects: Pregnancy Category C: Subcutaneous studies in the 
mouse and rat at 45 and 100 mcqg/kg, respectively (135 and 590 mcg/m2, respectively, as 
calculated on a surface area basis), revealed fetal toxicity characteristic of potent glucocor- 
ticoid compounds, including embryonic growth retardation, omphalocele, cleft palate, and 
retarded cranial ossification. 

In the rabbit, fetal weight reduction and cleft palate were observed following subcuta- 
neous doses of 4 mcg/kg (48 mcg/m?). 

However, following oral administration of up to 300 mcg/kg (3.6 mg/m?) of fluticasone 
propionate to the rabbit, there were no maternal effects nor increased incidence of external, 
visceral, or skeletal fetal defects. No fluticasone propionate was detected in the plasma in 
this study, consistent with the established low bioavailability following oral administration 
(see CLINICAL PHARMACOLOGY section of the full prescribing information). 

Less than 0.008% of the dose crosses the placenta following oral administration to rats 
(100 mcg/kg, 590 mcg/m2) or rabbits (300 mcg/kg, 3.6 mg/m?). 

There are no adequate and well-controlled studies in pregnant women. Fluticasone pro- 
pionate should be used during pregnancy only if the potential benefit justifies the potential 
risk to the fetus. Experience with oral glucocorticoids since their introduction in pharmaco- 
logic, as opposed to physiologic, doses suggests that rodents are more prone to teratogenic 
effects from glucocorticoids than humans. In addition, because there is a natural increase in 
glucocorticoid production during pregnancy, most women will require a lower exogenous 
glucocorticoid dose and many will not need glucocorticoid treatment during pregnancy. 
Nursing Mothers: It is not known whether fluticasone propionate is excreted in human 
breast milk. Subcutaneous administration.of tritiated drug to lactating rats (10 mcg/kg, 59 
mcg/m2) resulted in measurable radioactivity in both plasma and milk. Because other glu- 
cocorticoids are excreted in human milk, Caution should be exercised when Flonase Nasal 
Spray is administered to a nursing woman. 

Pediatric Use: The safety and effectiveness of Flonase Nasal Spray in children below 12 
years of age have not been established. Oral glucocorticoids have been shown to cause 
growth suppression in children and teenagers with extended use. If a child or teenager on 
any glucocorticoid appears to have growth suppression, the possibility that they are particu- 
larly sensitive to this effect of glucocorticoids should be considered (see PRECAUTIONS). 
Geriatric Use: A \imited number of patients above 60 years of age (n=132) have been treat- 
ed with Flonase Nasal Spray in US and non-US clinical trials. While the number of patients is 
too small to permit separate analysis of efficacy and safety, the adverse reactions reported 
in this population were similar to those reported by younger patients. 













ADVERSE REACTIONS: In controlled US studies, 2,427 patients received treatment with 
intranasal fluticasone propionate. In general, adverse reactions in clinical studies have been 
primarily associated with irritation of the nasal mucous membranes, and the adverse reac- 
tions were reported with approximately the same frequency by patients treated with the 
vehicle itself. The complaints did not usually interfere with treatment. Less than 2% of 
patients in clinical trials discontinued because of adverse events; this rate was similar for 
vehicle and active comparators. 

Systemic glucocorticoid side effects were not reported during controlled clinical studies 
up to 6 months duration with Flonase” Nasal Spray. If recommended doses are exceeded, 
however, or if individuals are particularly sensitive or if in conjunction with systemically 
administered glucocorticoids, symptoms of hypercorticism, e.g., Cushing's syndrome, could 
occur. 

The following incidence of common adverse reactions is based upon seven controlled 
Clinical trials in which 536 patients (57 girls and 108 boys aged 4 to 11 years, 137 female 
and 234 male adolescents and adults) were treated with Flonase Nasal Spray 200 mcg 
once daily over 2 to 4 weeks and two controlled clinical trials in which 246 patients (119 
female and 127 male adolescents and adults) were treated with Flonase Nasal Spray 200 
mcg once daily over 6 months. 

Incidence Greater than 1% (Causal Relationship Possible); Respiratory: Epistaxis, nasal 
burning (incidence 3% to 6%); blood in nasal mucus, pharyngitis, nasal irritation (incidence 
1% to 3%). 

Neurological: Headache (incidence 1% to 3%). 

Incidence Less than 1% (Causal Relationship Possible); Respiratory: Sneezing, runny 
nose, nasal dryness, sinusitis, nasal congestion, bronchitis, nasal ulcer, nasal septum exco- 
nation. 3 

Neurological: Dizziness. 

Special Senses: Eye disorder, unpleasant taste. 

Digestive: Nausea and vomiting, xerostomia. 

Skin and Appendages: Urticaria. 


OVERDOSAGE: There are no data available on the effects of acute or chronic overdosage 
with Flonase™ Nasal Spray. Intranasal administration of 2 mg (10 times the recommended 
dose) of fluticasone propionate twice daily for 7 days to healthy human volunteers was well 
tolerated. Single oral doses up to 16 mg have been studied in human volunteers with no 
acute toxic effects reported. Repeat oral doses up to 80 mg daily for 10 days in volunteers 
and repeat oral doses up to 10 mg daily for 14 days in patients were well tolerated. Adverse 
reactions were of mild or moderate severity, and incidences were similar in active and place- 
bo treatment groups. Acute overdosage with this dosage form is unlikely since one bottle of 
Flonase Nasal Spray contains approximately 8 mg of fluticasone propionate. Chronic over- 
dosage may result in signs/symptoms of hypercorticism (see PRECAUTIONS). 
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Bedtime Story | At the Morgione home, in Highlands 
DCT a a Oke ner ORM re Ae ea 


with the traditional tasks of child care: feeding the kids dinner, 


bathing them and putting them to bed. So when Irma, twenty- 


eight, a distributor for a cosmetics company, and Chris, thirty- 


one, a computer analyst, were each asked to do the job solo for 


a night, they knew it would be a bit of a juggle—even though 


they occasionally pinch-hit for each other. Yet, they couldn’t 


resist this chance to compare their routines—for the record. 








I 


work at six A.M., 


“Since Start 

I’m usually home 
by three-fifteen P.M. Today, I 
let the kids (CJ, five, and Tara, 
three), play outside so they'd 
be good and tired by bedtime, 
plus I didn’t let them have any 
snacks. (I’m not as into snacks 
as Irma is; I’d rather they eat 
it mealtume.) By four, they were 
starving, so I made one of their 


avorites—hamburgers and french 


ries—and they came in as soon 








as it was ready (I usually have to 
argue with them). They ate in 
fifteen minutes and then went 
back out to play while I worked 
on my computer. Tara wanted a 
bubble bath, but there wasn’t 
time for that and TV so she 
chose to watch TV. CJ tried to 
get away without washing his 
hair. I did let them have cook- 
ies and milk before bedtime; 
then they brushed their teeth 
and picked out a book, and I 
tucked them into bed at eight.” 








“I started preparing 
dinner around four 
P.M.—chicken and 
biscuits with Spanish rice. While I 
cooked, the kids sat at the kitch- 


Equal Partners 


en table, talking to me—CJ recit- 
ed his numbers and Tara listened. 
Both kids helped set the table; 
then they fought about who got 
to put the ice in the glasses. Dur- 
ing dinner, CJ chattered about his 
day, ate quickly and wanted to 
leave the table, but I made him 
wait for his sister to finish. Clean- 
up is my special time with ara 
while CJ goes into my bedroom 
to watch TV. CJ took a shower in 
my bathroom while I gave Tara 
a bubble bath in the other one. 
Then the three of us climbed on 
my bed and read a book. At eight, 
I tucked them into their beds and 
turned on some music to lull them 
to sleep.” 

SCORECARD: Both Chris and 


Irma have effective pai 








though his approach emphasizes in- 
dependence and choices, and hers 
more interactive. The lesson: Good 


parents equal good kids. 
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i THE NEWS 


The Phon 
otalkers 


‘They threaten, they harass and they terrify—and 
millions of women across the U.S. are their victims. Here’s how to 
fight back against dangerous crank callers. 


or weeks, whenever Ca- 
role Sheffield was home 
by herself, 


would begin to ring. “I 


her phone 


know you’re alone,” the 





caller would say omi- 
Then he’d start to taunt her 


Sheffield, 


nously. 
with 


forty-seven, a professor of political 


obscene language. 


science and women’s studies at 
William Paterson 
Wayne, New 


down the phone, 


College, in 
Jersey, would slam 
but 
the man would always 
call back. “I thought he 
was watching me,” 
Sheffield, shuddering. 
“The things he said he 
wanted to do 


says 


to me 
made me feel dirty. I 
was scared—and mad.” 

Experts say tens of 
millions of such crank 
calls are made annually 
in the U.S. And women 
often on the 
of the 
According to 


are most 
receiving end 
line. 
Sheffield—who was so affected by 
her own experience that she con- 
ducted a study of obscene and ha- 
rassing calls—a whopping 90 percent 
of female respondents reported re- 
ceiving “several to many” obscene 
phone calls in the past. 

But while making crank calls 
classifies as a crime, these calls often 
are not taken as seriously by the au- 


thorities—or even by the victims 


other offenses. 





“Phone companies and the police 
feel that they have more important 
things to take care of than multiple 
hang-ups or a jerk who calls in the 
middle of the night,” 
Becker, 
Angeles 


says Gavin de 
a Los , 

con- 
sultant on stalk- 
ing and privacy 
to Fortune 500 
corporations, 


fbr T rn) [) Sheffield , 
(left) and Deborah |) 
et a 
em 
harassing—and 
obscene—calls 


and celebrities 
such as Cher 
and Robert 
Redford. 

Furthermore, 
few people who have access to the 
latest phone technology—such as 
Caller ID, which displays the phone 
number of the caller—take advan- 
tage of it. It’s not the expense; most 
of these services are only a few dol- 
lars a month. Rather, people have 
been conditioned to deal with crank 
calls by trying to ignore them. 

“One of the things that fascinated 


me about this particular form of 


By Mark Stuart Gill 






























harassment is that many women 
felt they had to accept it, to tolerate 
a male intrusion into their lives,” 
says Carole Sheffield. “It only rein- 
forces how vulnerable women are 
in this society.” 
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ccording to} 
experts 
crank calls 
fall into 
three cat- 







egories: 
Prank calls, usually made 
by children under eigh- 
teen, account for about 
10 percent of all com- 
plaints. Obscene 
make up an estimated 


calls 


15 percent. The remain- 
ing 75 percent or so arejey 
classified as harassing calls. These in 
clude everything from a mispro 
grammed fax machine that keep 
dialing your number to multiple 
hang-ups to taunts from a spurned 
lover or even bomb threats. 

“Prank calls are teenage stuff,’ 
says New York City Detectivdm 
Richard Arbacas. “A sixteen-year! 
old boy or girl calls a grocery stord 
and asks: ‘Do you have chickery 
breasts? Well, button up your shir 
and no one will notice.’ Then hi™ 
hangs up.” 

For most kids, such calls are 
way to test authority. 








You thought I’d be endorsing an after-sports drink. 
And lam. Milk. 2%. Not only is it a better source 
of potassium than the leading sports drink, but it also has 
more vitamins and minerals per ounce. And besides 
tasting great, it happens to go really well with all my outfits. 


MILK 


What a surprise!” 
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Continued 


The motivation is not to scare peo- 
ple, but to trick them. 
growing up,” says Nancy Friedman, 
whose St. Louis-based company, 
The Telephone Doctor, 


phone skills to corporations and indi- 


teaches 


viduals across the country. Usually, 
prank callers move on to another vic- 
tim after the initial call. 

With obscene calls, men are al- 
the 


women the victims. 


most always offenders and 
Some obscene 
callers prefer to start off their calls 
very gently—they 
pretend to be a uni- 
versity researcher 
doing a survey on 
health and sexuali- 
ty—and lead to increasingly inappro- 
priate questions. Others just shout 
dirty words. 

Obscene callers have a need for in- 
timacy and sexual gratification, but 
inhibited 


or timid to express their impulses 


they feel too inadequate, 


“Its part of 





Instead, they go after it 
long-distance, in a secret, illicit way. 


directly. 


“Obscene callers, more than any oth- 
ers, are looking for a potent reacton— 
shocked exclamations, tears, threats or 

They 
to hu- 
miliate and in- 


anger. 
want 


timidate so 
bas ? ™“ they can feel 
> momentarily 
4 j 
6 [h 


Peer ae ee me ees lig 
Richard Berendzen (above) and ex-judge Sol Wachtler 
(below). Princess Diana reportedly made crank 
calls—but charges were never filed against her 


















empowered,” says Victor Cli 
Ph.D., a psychotherapist and pr 
sor emeritus of psychology at 
University of Utah, in Salt Lake 

In recent years, some unlikely 
ple have been caught making ¢ 
calls: For instance, in 1990, the f 
ident of American University—® 
Washington, D.C., Richard Ber 
zen, made obscene calls from hi 
fice to women he chose at ran 
The calls were trd 
and. Berendzen resi 
from his job. “A 
can be very brightiil 
well educated, bull 
may feel the compu 
[to call] even if it 
him at great pers 


risk,” says Cline. i) 


While obscene ab: x 
can be terrifying foie u 










How To Protect Yourself From Cran 


ere are some of the 
high-tech strategies 
now available to 
combat harassing 
calls. (Services and 
prices vary by re- 
gion; check with 
our local phone company.) 

*ALLER ID About forty-eight states now 
iffer Caller ID, which displays the caller’s 
yhone number on a special screen when- 
ver your phone rings. However, there 
ire drawbacks. Currently, Caller ID 
sorks only within local calling areas. 
\lso, crank callers can circumvent it 
ith a special feature that prevents their 
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»n failed romantic relationships. 
iese calls have soared in recent 
"s,” Says now-retired detective 


»tin Harrington, who investigated 
} k-call complaints for the Buffalo, 
be York, Police Department. 
*mebody who makes these calls 
# so vulnerable that they become 


yndent upon another person as a 








number from being displayed. 
CALL BLOCK This lets you program your 
phone to automatically stop incoming 
calls from a particular number. After re- 
ceiving a crank call, you simply punch in 
a predetermined code. From then on the 
caller will hear a recording that says the 
call will not be accepted; the Call Block 
user hears nothing. 

CALL RETURN By hitting «69 on your 
telephone, Call Return allows you to au- 
tomatically call back the last incoming 
number. Other than satisfying your cu- 
riosity, however, it has its limitations. It 
can’t be used as legal evidence should 
you decide to press charges, and it 


lifeline. They need an emotional con- 


necuon from their ex-lover. If that emo- 
tion can’t be love, then hate will do.” 
Harassing callers are looking for 
contact and control. Often their mo- 
tive is revenge, anger or jealousy over 
a specific act. For instance, Sol 
Wachter, former chief justice of the 
New York State Court of Appeals— 


S 














doesn’t work with 
long-distance 
calls. Also, police 


advise against con- t 
fronting a crank 


caller on your own because it may an- 
tagonize or encourage him. 

CALL TRACE With this ontion, you hit 
*57 on your telephone after you hang up 
from a crank call and the phone compa- 
ny can immediately trace the call. (It 
works even if the caller rings only once 
and hangs up.) Call Trace does provide 
evidence the police can use. One draw- 
back: It doesn’t work if the harasser is 
using a cellular phone. 


who made harassing phone calls to 
his mistress after she broke off their 
relationship—later admitted that 
he’d hoped to scare her into coming 
back to him. 

A decade ago, the majority of ha- 
rassing calls were made by men. But 
increasingly, phone companies say fe- 
(continued) 


male callers are also 
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“Their actions are unlikely to escalate into somethin 


more,” agrees Victor Cline. 

Sull, for many victims, that’s not the point. Cran 
calls are an invasion of privacy in their own home. Eve 
a single hang-up night after night can leave a woma 
feeling angry, vulnerable and out of control. 

So how should you deal with crank calls? 





The first step is to try to figure out who’s callin) 
you. It’s likely that you know the person: According t 
the NYNEX Annoyance Call Bureau—a service set 





by many regional phone companies—99 percent q 
those getting crank calls are familiar with the caller. 
Once you have some idea of who the caller mig 


oe 





be, decide how you want to handle the situation. 


YOURSELF. your goal to stop the calls from bothering you, or is ’ 
read r : 


to stop the calls altogether?” asks Gavin de Becké@ 
| “Do you want to confront the caller, or try to chang 









. ° ” y | 
his conduct or behavior?” Your goal, he says, dete 
mines your strategy. For instance, if a crank caller is) 


LIGHTS: 8 mg. “tar”, 0.6 mg_ nicotine, FULL FLAVOR, FULL FLAVOR romantic pursuer, trying to change his conduct 
MENTHOL: 14 mg. “tar”, 0.9 mg. nicotine, av. per cigarette by FTC method. only encourage him. 





Deborah Podmore, a thirty-eight-year-old health a 
safety coordinator in upstate New York, handled 
crank caller the wrong way—with disastrous cons 
quences. She started receiving calls four years ago whi 








SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 
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working as a waitress. She immediately suspected w 





the offender might be: one of her regular customers} 
man named Michael who always gave her big tips 2 











Continued 


ih. 
"WORKING TOGETH| 
making abusive and threatening calls. “Most of them ; : 
are involved in love relationships gone bad,” says De- y 
tective Arbacas. “They are left alone and [feel] isolated. FOR SMOKERS RIGH 


The phone is an easy way to take revenge.” 

Even royalty seemingly isn’t exempt from using the 
phone as a weapon. Last year, Princess Diana allegedly 
made more than three hundred crank calls to London 
art dealer and family friend Oliver Hoare. Scotland 
Yard reportedly traced the calls to Kensington Palace 
and Diana’s mobile phone line. The London press went 
wild with speculation that the Princess was romantically 
interested in Hoare; meanwhile, the art dealer says he 
quietly confronted Diana and claims she apologized in 
tears. But days later, the calls started again. This tume 
they were reportedly traced to public phones near the 
palace and from the house of Diana’s sister. Hoare de- 
cided not to press charges. 





S pervasive and irritating as crank calls may 







be, authorities point out that the callers 
rarely resort to physical violence. 
NYNEX (New York and New England’s 
regional phone company) says only 7 to 







Smokers’ Rights 
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Las Vegas, NV e 








10 percent ever issue a physical threat. 






































. FOR Fla PRICE AND in your life. For instance, saying that you get obscene 


v phone calls at work is not as pressing as saying you 
IN) aD 70) = THE AS 7 could lose your job because of the calls. Supply a de- 
tailed list of the date and time of the calls, as well as 


possible suspects 


In some states, crank calls are regarded as harass- 
ment, a misdemeanor. If the police catch your caller, 
they'll arrest him, but a trial—and a conviction—is rela- 


tively rare. The problem is that unless the caller con- 
fesses, police literally have to catch him in the act to 
prove he made the calls. For instance, in the case of 
Richard Berendzen, police were able to track the ob- 
scene calls to his office. But theoretically, a number of 
people had access to his phone. Making a court case { 
against Berendzen might have been difficult had he not 
simply confessed. 


It took three years, but the justice system finally did 
work for crank-call victim Deborah Podmore. Her caller 


was charged with harassment after he physically threat- 
ened her, and he was sentenced to a year in jail. (With 
time off for good behavior, he served ten months.) Pod- 
more has received no crank calls since then, but some- 
tuumes she wonders if her long campaign against him was 
worth it. “He’s been out of jail now for almost a year, 
and I haven’t heard a peep out of him,” she says. “But 
every time the phone rings, my heart pounds.” 


Mark Stuart Gill ts a journalist based in Los Angeles. 














otes on her car saying how much he liked her. 


‘er receiving a few middle-of-the-night hang-ups | aay FREE CARTON OF DORAL” 


‘veral weeks, Podmore felt certain it was Michael. 


‘onfronted him in the restaurant, but he denied it. | FOR ONLY TO PACK SEALS!” 


er call me or come near me again!’> Podmore 


Bed. losi Palin dront OF oll the cus _ | Manufacturer's For details on Doral & Co., 
» losing control in front of a e customers. rae : er 
» realizes now that she shouldn’t have blown up at (1-800 -74- 36725) 


mmediately after her outburst, she began receiving | 
s of hang-ups or long silences when she answered 
hone. Sometimes the caller would make a high- 
d screeching noise into the receiver. 
st callers are looking for an emotional reaction. 
*s why it’s important to not even talk to them,” 
*s de Becker. 
ead, use an answering machine to screen your 
#} -but don’t record the greeting message yourself. 
&:»meone else—preferably a man—do it for you. 


@) s, especially romantic pursuers, want to hear the 
l.'S voice—even a recording of it. 








ther option is to use one of the new high-tech 
services. Contact your phone company to find 
lat’s available in your area. (For more information 
"se services, see the box on page 85.) A more 
step: Change your telephone number. It’s usual- 
fastest, cheapest way to get rid of a crank caller. 

} lly, if all else fails, go to the authorities for help. 
Husize the specific havoc the crank caller is creating 


*Offer restricted to smokers 
ae eee eg ag 
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|The Joy Of 
‘Quick Sex 


* t was one of those 

things that just kind 
of... happened. 
My husband and I 
were on vacation, 
getting ready to 
meet friends for din- 
ner at our hotel. Ed- 
of the 


and I was standing at the 





ward had 


just come out 
shower, 
sink, trying to do something with 
my hair. Without warning, some 
signal passed between 


brief, silent 


us, and we found ourselves suc- 
cumbing to the throes of passion on 
the bathroom floor. It was fast, it 
was frantic, it was a littke uncom- 
fortable (those tiles are cold)—and it 
was absolutely delicious. 

Mind you, a bathroom-floor tryst 
doesn’t exactly rank up there on my 
Top Ten Fantasy List. Given the 
choice, I'd prefer something along 
the lines of silk, champagne, a roar- 
ing fire and several uninterrupted 
hours to enjoy it to the fullest. But 
let’s get real: Who has the time to 
live a Harlequin Romance every 
night? With long work hours, tiring 
commutes and family responsibilities 
taking up almost every waking 
minute, it’s a wonder we manage to 
have a sex life in the first place 
these brief encoun- 


That’s why 
ters—“quickies,” for want of a bet- 
ter word—are so vital to a loving 
marriage. Quickies are an affirma- 


tion that no matter how crazy life 


gets, there’s always a little space of 


tume to connect as a couple. “You 
have to be committed to keeping the 
passion, the lust, in a marriage,” 
says Carol Friedland, Ph.D., a New 
York clinical psychologist in private 


practice. “The role of a quickie is to 


Sure, it's great 
to make love ior 
hours. But when 
your days are just 
too hectic, tive 
minutes ot passion 


can be just as 


much tun. By Gail R. Ryan 


turn up the flames once in a while.” 

In the first stages of a relation- 
ship, couples have few problems 
making time for long, luxurious sex. 
Unfortunately, though, as marriages 
mature and responsibilities increase, 
all that romance tends to dwindle. 
When Edward and I were still giddy 
newlyweds, our lovemaking was as 
carefully choreographed as a Broad- 
way show—candlelight dinners, back 
rubs, bubble baths and soft music 
beforehand, followed by tender kiss- 
es that seemed to go on for hours. 
And that was just for starters. 

Then life, as it usually does, in- 
tervened. Edward got a new job that 
involved longer hours and less free 
My work and my 
writing kept me equally busy. Grad- 
ually, the bubble baths a deux be- 
came solo showers, and the music 
died down. We had 
bought into the mind-set that if sex 
didn’t come with all the trimmings, 


weekend time. 


somehow 


it wasn’t worth doing at all. Trou- 
ble was, there seemed to be less 


and less time for those extended 








PB mS ly) 
Pt ey 
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feel closer 
to your 

PTR LT) 
and happier 
in general 


sessions of bliss as the months we! 
on. He was frustrated. I was d 
pressed. Our sex life was crawl} 
to a halt. 

Then one morning, I woke 
and saw that Edward was alreaf 
aw 1 





familiar yearning in his eyes. Aur 
matically, a thousand excuses 1f 
through my brain—we can’t, If 
tired, I’m late for work already, dil 





feel a cold coming on?—before an F 


ner voice told me to take my (& 
from the sneaker ad and “just @ 
it.” Well, I sure woke up in a huy 
And yes, I arrived at the office @ 


minutes late, but I felt (continu) 


GUYS SAY WERE MOODY AND EMOTIONAL. 
LETS SEE HOW THEY FEEL 
AFTER 8 HOURS IN AN UNDERWIRE. 





inces are, few men would choose to wear 

evice that pokes, pinches and rides up 

| their delicate parts. So why should we? 
} oducing Magic Ring, the first true wire 


support bra by Lovable.With unique 


Wearing is believing: 


ut ra 


] ] ] ] 
dically altering your state of mind 


in soft fabric. Instead of hard steel. ( 


I J 
the same shape and support as 
[ il 
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— Style 
the func- 


Kitchenaid 
and Substance 


tional elegance of KitchenAid 
major appliances is de- 
tailed in full-color literature 
featuring the complete line 
of KitchenAid built-in and 
freestanding refrigerators 
gas and electric cooktops 
built-in ovens, freestanding 
and drop-in ranges, dish- 
washers, clothes washers, 
dryers and more. For infor- 
mation, call toll-free: 800- 
422-1230 


Armstrong Floors — 
Beautiful rooms start at 
your feet, and our free 
book makes it easy to cre- 
ate the look you want by 
showing you distinctive 
floors and fresh ideas. Call 


today: 800-704-8000. 


Andersen windows — 
Free “Windows and Patio 
Door Factbook” offers cre- 
ative ideas using windows 
and patio doors. It’s a great 
resource for building and 
remodeling projects. Write: 
Andersen Windows, Inc. 
#LHJ223-0995, P.O. Box 
3900, Peoria, IL 61614 or 
call 800-426-4261. 


Pier 1 Imports is 
America’s largest retailer of 
decorative home furnishings 
and accessories with over 
650 stores nationwide. For 


the store location nearest 
you, dial 800-447-4371. 


Dow Brands — Find out 
why millions of consumers 
have switched to Smart 
Scrub Cleanser. Send for a 
free cleaning tips booklet 


and money-saving coupon: 
Smart Solutions, Dept 700 
LH, P.O. Box 78980, New 
Augusta, IN 46278. 


Lenox — Designs of time- 
less beauty and quality 
craftsmanship. From wed- 
dings to holiday celebra- 
tions to simple gestures of 
appreciation, there is a 
Lenox gift perfect for every 
occasion. For more informo- 


tion, call 800-635-3669. 


BRIO WMEC Construction 
Toy runs for days on creativ- 
ity alone. It brings fun and 
learning together for open- 
ended play experiences. 
Found exclusively at special 
ty toy stores and catalogs. 
Call 800-433-4363, ext. 
45 for a free brochure and 
a list of stores near you. 
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written you have to have an orgas} 
says Jacobson. “You can even 
of [a quickie] as foreplay; it’s g 
to turn you on so that maybe | 
[the sex] can be longer.” 

How can you incorporate 
quickies into your marriage? By} 
ting the pace. Be the one to 
him up in the morning, or nibbl 
ear while he’s reaching for the 
mote control. And when he s 
getting ideas of his own, be ope 
them—go ahead and put that p 
work aside for a few minutes. 

Of course, it’s also importai 
send the kids to Grandma’s 
weekend every so often, so yo 
indulge in those bubble bath 
fireside kisses; but making quicl 
part of your sexual menu can 
you appreciate the longer enco 
even more. “I may love bage 
breakfast every day of the 
Friedland remarks, “but someti 
just want a quick espresso at thj 
fee bar. The quickie is the espré 
energizing and powerful.” 

If that’s true, then call me 
feine addict. Since the end ¢ 
sexual dry spell, Edward and | 
been working on finding wé 
take pleasure where we can, ¢€ 
we have to be somewhere or do} 
thing else five or ten minutes 
Just a few stolen minutes of pi 
I find, can make me feel cle 


in general and, well, just mo 
sexual being. Vicki agrees: “The 
idea is arousing, and when y : 
a state of excitement, you're 
to be uninhibited. The leisurd? 
is More romantic, but a qui 
more erotic. I think both are& 
to a marriage.” 

So if you happen to be on | 
in the near future, don’t be s! 
if you see a couple holding 
and giggling as they slink tow 
lavatory together. It’s proba 
Edward and me, feeling a 
ous. Don’t worry—we wee 
there for long. 


Gail R. Ryan ts a writer in Neil 


/ / / WEAD LICE. | 
AS COMMON AS CHICKEN Pox. 


That’s why it’s so important for you to know about the best 
i. way to treat head lice — Nix® Creme Rinse. 


Why is Nix better? 
xX ees Because lice lay eggs that cling to your child’s hair and hatch 
after conventional treatment — and this can cause reinfestation. 
Only Nix kills lice and their eggs on contact and keeps on 
A oe | working to prevent reinfestation. 








Permethrin 





rama Dealing with lice once is bad enough. That’s why, if your 

i : 

& Their Eggs child gets lice, you want Nix. 

«Prevents ONLY Nix’ KILLS LICE AND KEEPS THEM FROM COMING BACK. 
Creme Rinse with oe 
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You trained for weeks. Sweated it out. 
Pushed hard. Carbed up. All in preparation 
for your first 10K. But the morning of the 
race, the pollen count was off the chart. 
And with your seasonal nasal allergies, you 
thought you could run but you couldn't 
hide. That's why you may need the 
reassurance of Seldane-D. 


The Seldane-D difference 

Seldane-D can give you relief from a full 
tange of major allergy symptoms, including 
your congested nose—the most common 
complaint of allergy sufferers. That’s 
because Seldane-D contains a nonsedating 
antihistamine plus a decongestant. Even 
more importantly, Seldane-D can give you 
all that relief while letting you stay alert*— 
unlike over-the-counter remedies that may 
leave you feeling spacey or drowsy. (In 
clinical studies, Seldane-D caused no more 


drowsiness than a placebo [sugar pill]. 


Who should not take Seldane-D 


Seldane-D isn’t for everyone. There are 
isks for some people. So read this message 
horoughly to find out specifically who 
hould not take Seldane-D. 





WARNING: YOU MUST NOT TAKE 
SELDANE-D if you are also taking the pre- 
scription antifungal medicines itracona- 
zole (Sporanox*) or ketoconazole (Nizoral*) 
or the prescription antibiotics eryth- 
romycin, clarithromycin (Biaxin®), or 
troleandomycin (TAO*), or if you have 
liver disease. DO NOT TAKE MORE 
THAN the amount prescribed by your 
doctor. Seldane-D has been associated with 
fare occurrences of abnormal heartbeats, 
heart attack, and death under these 
conditions. Please see important additional 
) nformation on an adjacent page. 


In clinical studies involving over 300 patients, the 
reported incidence of drowsiness with Seldane-D 
{7.2%} did not differ significantly from placebo 
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Due to similarities in the drugs, it is 
also recommended that the antifungal drugs 
fluconazole, metronidazole, and miconazole, 
and the antibiotic azithromycin, not be used 
with Seldane-D. 

Tell your doctor before taking Seldane-D 
if you have any liver or heart problems. 
Also, while using Seldane-D, tell your 
doctor if you ever feel faint, become dizzy, 
or have any irregular heartbeats. 

Do not use Seldane-D with any other 
prescription or nonprescription medicine 
without first talking to your doctor. If you 
become pregnant or are nursing a baby, talk 
to your doctor about whether you should 
take Seldane-D. Your doctor will decide 
whether you should take Seldane-D based 
on the benefits and risks. 

It is important to know that a decon- 
gestant may produce unwanted side effects 
or drug interactions, or may complicate 
existing medical problems. 

Pseudoephedrine, the decongestant in 
Seldane-D (as well as in many over-the- 
counter allergy medicines), may cause ner- 
vousness, dizziness, or significant levels of 
insomnia. Seldane-D must not be taken with 
MAO inhibitors, prescription medicines that 


treat depression. Also, before taking 
Seldane-D, tell your doctor if you have 
high blood pressure, heart disease, diabetes, 
glaucoma, thyroid disease, or symptoms 
of an enlarged prostate such as difficulty 
urinating. 

It is always important to tell your doctor 
about any medicines you are using, including 
MAO inhibitors, antifungals, antibiotics, 
diet pills, and drugs to treat asthma and 
lung disease. 


Your doctor knows what is best for you 

Because Seldane-D is a prescription 
medicine, only your doctor, or other health 
care professional authorized to prescribe, can 
decide if you're a candidate for it. Ask if you 
can join the millions of people who trust 
their allergies to Seldane-D. So on the day of 
your big race, you'll know you did your 
personal best. 


To learn how to help control your sea- 
sonal allergies and receive the FREE 
allergy newsletter, AllerDays, call: 


1800 823-6570 | 
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{terfenadine 60mg and pseudoephedrine HCI 120 mg} 


EXTENDED-RELEASE TABLETS 


AVAILABLE BY PRESCRIPTION ONLY 





(11.4%). In clinical trials, 25.9% of patients taking 
Seldane-D peroneal insomnia compared to 6.2% 
o received placebo. 
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SEE ADDITIONAL IMPORTANT 
INFORMATION ON AN ADJACENT PAGE. 
©1995, Marion Merrell Dow Inc 95422803/0958H5 | 
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Brief Summary of 
Prescribing Information as of January 1993 


SELDANE-D® 
(terfenadine and pseudoephedrine hydrochloride) 
Extended-Release Tablets 


WARNING BOX 

QT INTERVAL PROLONGATION/VENTRICULAR ARRHYTHMIA 
RARE CASES OF SERIOUS CARDIOVASCULAR ADVERSE EVENTS, 
INCLUDING DEATH, CARDIAC ARREST, TORSADES DE POINTES, 
AND OTHER VENTRICULAR ARRHYTHMIAS, HAVE BEEN OBSERVED 
IN THE FOLLOWING CLINICAL SETTINGS, FREQUENTLY IN 
ASSOCIATION WITH INCREASED TERFENADINE LEVELS WHICH 
LEAD TO ELECTROCARDIOGRAPHIC QT PROLONGATION: 
1. CONCOMITANT ADMINISTRATION OF KETOCONAZOLE 

NIZORAL) OR ITRACONAZOLE (SPORANOX) 

2. OVERDOSE, INCLUDING SINGLE TERFENADINE DOSES AS 

LOW AS 360 MG 
3. CONCOMITANT ADMINISTRATION OF CLARITHROMYCIN, 

ERYTHROMYCIN, OR TROLEANDOMYCIN 
4. SIGNIFICANT HEPATIC DYSFUNCTION 
TERFENADINE IS CONTRAINDICATED IN PATIENTS TAKING 
KETOCONAZOLE, ITRACONAZOLE, ERYTHROMYCIN, CLARITHRO- 
MYCIN, OR TROLEANDOMYCIN, AND IN PATIENTS WITH SIGNIF- 
ICANT HEPATIC DYSFUNCTION. 
DO NOT EXCEED RECOMMENDED DOSE. 
IN SOME CASES, SEVERE ARRHYTHMIAS HAVE BEEN PRECEDED 
BY EPISODES OF SYNCOPE. SYNCOPE IN PATIENTS RECEIVING 
TERFENADINE SHOULD LEAD TO DISCONTINUATION OF TREAT- 
MENT AND FULL EVALUATION OF POTENTIAL ARRHYTHMIAS. 
ee CONTRAINDICATIONS, WARNINGS, CLINICAL PHARMA- 
| COLOGY, AND PRECAUTIONS: DRUG INTERACTIONS.) 


DESCRIPTION 

SELDANE-D (terfenadine and pseudoephedrine hydrochloride) Extended- 
Release Tablets are available for oral administration 

Each tablet contains 60 mg terfenadine and 10 mg of pseudoephedrine 
hydrochloride in an outer press-coat for immediate release and 110 mg 
pseudoephedrine hydrochloride in an extended-release core. Tablets also 
contain, as inactive ingredients: colloidal silicon dioxide, ethylcellulose, 
glycerin, hydroxypropyl cellulose, hydroxypropyl methylcellulose 2208, 
hydroxypropy! methylcellulose 2910, lactose, magnesium stearate, 
microcrystalline cellulose, polysorbate 80, precipitated calcium 
carbonate, pregelatinized corn starch, sodium lauryl sulfate, sodium 
starch glycolate, talc, titanium dioxide, and zinc stearate 


INDICATIONS AND USAGE 

SELDANE-D is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis such as sneezing, rhinorrhea, pruritus, lacrima- 
tion, and nasal congestion. It should be administered when both the 
antihistaminic properties of SELDANE (terfenadine) and the nasal decon- 
Ter activity of pseudoephedrine hydrochloride are desired (see 

LINICAL PHARMACOLOGY) 

SELDANE-D has not been studied for effectiveness in relieving the 
symptoms of the common cold 


CONTRAINDICATIONS 

CONCOMITANT ADMINISTRATION OF SELDANE-D WITH KETOCONA- 
ZOLE (NIZORAL) OR ITRACONAZOLE (SPORANOX) IS CONTRAINDI- 
CATED. SELDANE-D IS ALSO CONTRAINDICATED IN PATIENTS WITH 
DISEASE STATES OR OTHER CONCOMITANT MEDICATIONS KNOWN TO 
IMPAIR ITS METABOLISM, INCLUDING SIGNIFICANT HEPATIC 
DYSFUNCTION, AND CONCURRENT USE OF CLARITHROMYCIN, 
ERYTHROMYCIN, OR TROLEANDOMYCIN. QT PROLONGATION HAS 
BEEN DEMONSTRATED IN SOME PATIENTS TAKING TERFENADINE IN 
THESE SETTINGS, AND RARE CASES OF SERIOUS CARDIOVASCULAR 
EVENTS, INCLUDING DEATH, CARDIAC ARREST, AND TORSADES DE 
POINTES, HAVE BEEN REPORTED IN THESE PATIENT POPULATIONS. 

See WARNINGS and PRECAUTIONS: Drug Interactions.) 

ELDANE-D is contraindicated in nursing mothers, patients with severe 
hyperiension or severe coronary artery disease, patients receiving 
monoamine oxidase (MAO) inhibitor therapy, and in patients with a 
known hypersensitivity to any of its ingredients (see DESCRIPTION 
section) 


WARNINGS 

Terfenadine undergoes extensive metabolism in the liver by a specific 
cytochrome P-450 isoenzyme. This metabolic pathway may be impaired 
in patients with hepatic dysfunction (alcoholic cirrhosis, hepatitis) or who 
are taking drugs such as ketoconazole, itraconazole, or clarithromycin, 
erythromycin, or troleandomycin (macrolide antibiotics), or other potent 
inhibitors of this isoenzyme. Interference with this metabolism can lead 
to elevated terfenadine plasma levels associated with QT prolongation 
and increased risk of ventricular tachyarrhythmias (such as torsades de 
pointes, ventricular tachycardia, and ventricular fibrillation) at the recom- 
mended dose. SELDANE-D is contraindicated for use by patients with 
these conditions (see WARNING BOX, CONTRAINDICATIONS, and 
PRECAUTIONS: Drug Interactions). 

Other patients who may be at risk for these adverse cardiovascular 
events include patients who may experience new or increased QT prolon- 
gation while receiving certain drugs or having conditions which lead to 
QT prolongation. These include patients taking certain antiarrhythmics, 
bepridil, certain psychotropics, probucol, or astemizole; patients with 
electrolyte abnormalities such as hypokalemia or hypomagnesemia, or 
taking diuretics with potential for inducing electrolyte abnormalities; and 
patients with congenital QT syndrome. SELDANE-D is not recommended 
for use by patients with these conditions. 

The relationship of underlying cardiac disease to the development of ventric- 
ular tachyarrhythmias while on SELDANE-D therapy is unclear, nonetheless, 
SELDANE-D should also be used with caution in these patients. 
Sympathomimetic amines should be used judiciously and sparingly in 
patients with hypertension, diabetes mellitus, ischemic heart disease, 
increased intraocular pressure, hyperthyroidism, or prostatic hyper- 
trophy (see CONTRAINDICATIONS). Sympathomimetic amines may 
produce CNS stimulation with convulsions or cardiovascular collapse 
with accompanying hypotension. 


Use in Elderly : 
The elderly are more likely to have adverse reactions to sympath- 
omimetic amines 


PRECAUTIONS 

General 

SELDANE-D should be used with caution in patients with diabetes, 
hypertension, cardiovascular disease, and hyperreactivity to ephedrine 
Information for Patients 

Patients taking SELDANE-D should receive the following information and 
instructions. Patients should be advised to take SELDANE-D only as 

















needed and NOT TO EXCEED THE PRESCRIBED DOSE. Patients should 
be questioned about use of any other prescription or over-the-counter 
medication, and should be cautioned regarding the potential for life- 
threatening arrhythmias with concurrent use of ketoconazole, itracona- 
zole, clarithromycin, erythromycin, or troleandomycin. Patients should 
be advised to consult the physician before concurrent use of other 
medications with terfenadine. Patients should be questioned about 
Pregnancy or lactation before starting SELDANE-D therapy, since the 
drug is contraindicated in nursing women and should be used in 
pregnancy only if the potential benefit justifies the potential risk to the 
fetus. Patients should be directed to swallow the tablet whole. Patients 
should also be instructed to store this medication in a tightly closed 
container in a cool, dry place, away from heat, moisture, or direct 
sunlight, and away from children. 


Drug Interactions (see CONTRAINDICATIONS) 

Monoamine oxidase (MAO) inhibitors and beta-adrenergic agonists 
increase the effect of sympathomimetic amines. Sympathomimetic 
amines may reduce the antihypertensive effects of methyldopa, mecamy- 
lamine, and reserpine. MAO inhibitors may prolong and intensify the 
effects of antihistamines. 

Care should be taken in the administration of SELDANE-D concomitantly 
with other sympathomimetic amines because combined effects on the 
cardiovascular system may be harmful to the patient. 

Ketoconazole 

Spontaneous adverse reaction reports of patients taking concomitant 
ketoconazole with recommended doses of terfenadine demonstrate QT 
interval prolongation and rare serious cardiac events, e.g. death, cardiac 
arrest, and ventricular arrhythmia including torsades de pointes. 
Pharmacokinetic data indicate that ketoconazole markedly inhibits the 
metabolism of terfenadine, resulting in elevated plasma terfenadine 
levels. Presence of unchanged terfenadine is associated with statistically 
significant prolongation of the QT and QTc intervals. Concomitant 
administration of ketoconazole and SELDANE-D is contraindicated 
(see CONTRAINDICATIONS, WARNINGS, and ADVERSE REACTIONS). 
Itraconazole 

Torsades de pointes and elevated parent terfenadine levels have been 
reported during concomitant use of terfenadine and itraconazole in 
Clinical trials of itraconazole and from foreign post-marketing sources. 
One death has also been reported from foreign post-marketing sources. 
Concomitant administration of itraconazole and SELDANE-D is 
contraindicated (see CONTRAINDICATIONS, WARNINGS, and ADVERSE 
REACTIONS). 

Due to the chemical similarity of other azole-type antifungal agents 
(including fluconazole, metronidazole, and miconazole) to ketoconazole 
and itraconazole, concomitant use of these products with SELDANE-D is 
not recommended pending full examination of potential interactions. 
Macrolides 

Clinical drug interactions studies indicate that erythromycin and 
clarithromycin can exert an effect on terfenadine metabolism by a 
mechanism which may be similar to that of ketoconazole, but to a lesser 
extent. Although erythromycin measurably decreases the clearance of the 
terfenadine acid metabolite, its influence on terfenadine plasma levels is 
still under investigation. A few spontaneous accounts of QT interval 
prolongation with ventricular arrhythmia including torsades de pointes 
have been reported in patients receiving erythromycin and trolean- 
domycin. 

Concomitant administration of SELDANE-D with clarithromycin, 
erythromycin, or troleandomycin is contraindicated (see CONTRAINDI- 
CATIONS, WARNINGS, and ADVERSE REACTIONS). Pending full charac- 
terization of potential interactions, concomitant administration of 
SELDANE-D with other macrolide antibiotics, including azithromycin, is 
not recommended. Studies to evaluate the potential interaction of terfen- 
adine with azithromycin are in progress. 


arcinogenesis, Mutagenesis, Impairment of Fertili 
No studies have been conducted to evaluate the carcinogenic potential of 
SELDANE-D. 
Oral doses of terfenadine, corresponding to 63 times the recommended 
human daily dose, in mice for 18 months or in rats for 24 months, 
revealed no evidence of tumorigenicity. Microbial and micronucleus test 
assays with terfenadine have revealed no evidence of mutagenesis. 
Reproduction and fertility studies with terfenadine in rats showed no 
effects on male or female fertility at oral doses of up to 21 times the human 
daily dose. At 63 times the human daily dose there was a small but signifi- 
cant reduction in implants and at 125 times the human daily dose reduced 
implants and increased post-implantation losses were observed, which 
were judged to be secondary to maternal toxicity. Animal reproduction 
studies have not been carried out with pseudoephedrine. 


Pregnancy Category C 

The combination of terfenadine and pseudoephedrine hydrochloride (in a 
ratio of 1:2 by weight) has been shown to produce reduced fetal weight 
in rats and rabbits at 42 times the human dose, and delayed ossification 
with wavy ribs in a few fetuses when given to rats at a dose of 63 times 
the human daily dose. There are no adequate and well-controlled studies 
in pregnant women. SELDANE-D should be used during pregnancy only 
if the potential benefit justifies the potential risk to the fetus. 


Nursing Mothers (see CONTRAINDICATIONS) 

Terfenadine has caused decreased pup weight gain and survival in rats 
given doses 63 times and 125 times the human daily dose throughout 
pregnancy and lactation. 


Pediatric Use 
Safety and effectiveness of SELDANE-D in children below the age of 12 
years have not been established. 


ADVERSE REACTIONS 

Cardiovascular Adverse Events 

With terfenadine, rare reports of severe cardiovascular adverse effects 
have been received which include ventricular tachyarrhythmias prsates 
de pointes, ventricular tachycardia, ventricular fibrillation, and cardiac 
arrest), hypotension, palpitations, syncope, and dizziness. Rare reports 
of deaths resulting from ventricular tachyarrhythmias have been received 
(see CONTRAINDICATIONS, WARNINGS, and PRECAUTIONS: Drug 
Interactions). Hypotension, palpitations, syncope, and dizziness could 
reflect undetected ventricular arrhythmia. IN SOME PATIENTS, DEATH, 
CARDIAC ARREST, OR TORSADES DE POINTES HAVE BEEN PRECEDED 
BY EPISODES OF SYNCOPE. (See WARNING BOX.) Rare reports of 
serious cardiovascular adverse events have been received, some 
involving QT prolongation and torsades de pointes, in apparently normal 
individuals without identifiable risk factors; there is not conclusive 
evidence of a causal relationship of these events with terfenadine. 
Although in rare cases there was measurable plasma terfenadine, the 
implications of this finding with respect to the variability of terfenadine 
metabolism in the normal population cannot be assessed without further 
study. In controlled clinical trials in otherwise normal patients with 
thinitis, small increases in QTc interval were observed at doses of 60 mg 
b.i.d. In studies at 300 mg b.i.d. a mean increase in QTc of 10% (range 
—4% to +30%) (mean increase of 46 msec) was observed. 


General Adverse Events 

In double-blind, parallel, controlled studies in over 300 patients ij 
SELDANE-D was compared to extended-release pseudoeph 
adverse reactions reported for greater than 1% of the patients re 
SELDANE-D were not clinically different from those reported for ' 
receiving pseudoephedrine (see Table below). 


Frequently (>1%) Reported Adverse Events for SELDANE-D in 
Dou le-blind, Parallel, Controlled Clinical Trials* 


Percent of Patients Reporting 


Pseudo- 
ephedrine 
(n=287) 












































Adverse Event SELDANE-D 
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Central Nervous System 
Insomnia 2 
Headache 1 
Drowsiness/Sedation 
Nervousness 
Anorexia 
Fatigue 
Restlessness 
Irritability 
Disorientation 
Increased Energy 
Hyperkinesia 

Autonomic 
Dry Mouth/Nose/Throat 
Blurring of Vision 

Gastrointestinal 
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Cardiovascular 
Palpitations 2. 

Allergy Symptoms 
Sore Throat 
Cough 

Other 
Infection, Upper Respiratory 
Taste Alterations 


*SELDANE-D B.1.D., pseudoephedrine 120 mg B.1.D. 
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Pseudoephedrine may cause ephedrine-like reactions suc! 
cardia, palpitations, headache, dizziness, or nausea. Sympa' 
drugs have also been associated with certain untowar 
including fear, anxiety, tenseness, restlessness, tremor, 
pallor, respiratory difficulty, dysuria, insomnia, hallucinatio} 
sions, CNS depression, arrhythmias, and cardiovascular c 
hypotension. 

In controlled clinical trials with terfenadine, using the recom: 
dose of 60 mg b.i.d., the incidence of adverse events 
receiving terfenadine was similar to that reported in patiei 
placebo. These effects included: 

Central Nervous System: Drowsiness, headache, fatigu 
nervousness, weakness, appetite increase 

Gastrointestinal System: Abdominal distress, nausea, vomi 
in bowel habits 
Eye, Ear, Nose and Throat: Dry mouth/nose/throat, cough, 
epistaxis 

Skin: Eruption (including rash and urticaria) or itching 
Also reported spontaneously during the marketing of terfe| 
alopecia (hair loss or thinning), anaphylaxis, angioedema, bri 
confusion, depression, galactorrhea, insomnia, menstr 
(including dysmenorrhea), musculoskeletal symptoms, 
paresthesia, photosensitivity, rapid flare of psoriasis, se! 
tachycardia, sweating, thrombocytopenia, tremor, urinary fr 
visual disturbances. 

Also in clinical trials, several instances of mild or, in one 
transaminase elevations were seen in patients receiving tel 
elevations were also seen in placebo treated patients. Ma 
ences include isolated reports of jaundice, cholestatic 
hepatitis. In most cases available information is incomplete 


OVERDOSAGE 
Information concerning possible overdosage and its treatm: 
Full Prescribing Information. 


DOSAGE AND ADMINISTRATION 

Adults and children 12 years and older: one tablet swa 
morning and night. 

USE OF DOSES IN EXCESS OF ONE TABLET B.1.D. IS 
MENDED BECAUSE OF THE INCREASED POTENTIAL FOR 
PROLONGATION AND ADVERSE CARDIAC EVENTS. 
Bee USE OF SELDANE-D IN PATIENTS WITH SIGNIFI 
DYSFUNCTION AND IN PATIENTS TAKING KETOCONAZO! 
ZOLE, CLARITHROMYCIN, ERYTHROMYCIN, OR TROLEA\ 
CONTRAINDICATED. (See CONTRAINDICATIONS, W. 
PRECAUTIONS: Drug Interactions.) 


HOW SUPPLIED 
SELDANE-D Tablets containing 60 mg of terfenadine 
pseudoephedrine hydrochloride in an outer press-coat 
release and 110 mg of pseudoephedrine hydrochloride i 
release core are supplied as follows: 

NDC 0068-0722-61: Bottles of 100 tablets. 

Tablets are white to off-white, biconvex capsule-sha 
"SELDANE-D*. Store at controlled room temperature (59-E 
Protect from moisture. 


Prescribing Information as of January 1993 


Merrell Dow Pharmaceuticals Inc. 
Subsidiary of Marion Merrell Dow Inc. 
Kansas City, MO 64114 


U.S. Patents 3,878,217; 4,929,605; 4,996,061; 4,254,126 
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elebrate each month of the year with the ... 


Monthly Friends to (jherrish ‘g.ivecoti 


with irresistible charm and personality, 
ard-winning Cherished Teddies® 
in from Enesco has won the hearts of col- 
l over the country. Now, The Hamilton 
‘ ‘nis proud to present the Monthly Friends 
ih Figurine Collection, featuring twelve 
i e teddy bears. 
Cat “Seth,” carrying his books and an 
‘the teacher ... “Alan” has his umbrella 
‘for a spring shower ... there’s “Denise” 
for Christmas. This “unbearably” cute 
i will keep you smiling all year round. 
costumed — complete with appropriate 
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' 
‘ 





' 1, — each teddy is delightfully unique. 
i te all of their heartwarming appeal, each 





and accompanied by a Certificate of 




















by Priscilla Hillman 


Cherished 
Teddies 
Se 


* From the award- 
winning Cherished 
Teddies” Collection 


¢ Expertly crafted and 
hand-painted 


* Each complete with 
Certificate of 
Adoption 


Specially desi 
display included at no 
additional charge 


bora) OORT a 
Man <a 


resin figurine has been crafted with the utmost 
care and precision, and skillfully painted by hand 
in soft pastel colors. As a subscriber of the 
Monthly Friends to Cherish 
you will receive one figurine every month, 
cuddly teddies in all. 
additional charge) a wooden display for your 


Figurine Collection, 
twelve 


You will also receive (at no 


collection. 

Painstakingly crafted and very attractively priced, 
this collection promises to be extremely popular 
with new and seasoned collectors alike. Our 30 
Day, 100% Buy-Back Guarantee assures your 
complete satisfaction. To adopt your teddies, sub- 
mit your subscription application today! 

All Rights © 1993 Priscilla Hillman 


© 1993 H¢ Reserved 


Figurine Licensee, Enesco Corporation 


ed wooden 











* Respond by: September 30, 1995 


Please accept my subscription for the Monthly 
Friends to Cherish Fi igurine Collection. I will 
receive one figurine ed ach month, oe with 
a Certificate of Adoption, at the issue price of 
$19.50.* [T may cancel my subscription at any 
time without obligation. 





I need send no money now. On acceptance, | 
will be billed for my first figurine with ship- 
ment. 5G01-242 
Ms./Mrs./Mr. 
Address 
City _ 


State 





Telephone 


( 
( ) 


Signature 


*Plus $2.7 c handling per, figurine. 6% 
state sales tax will be hari for all orders shipped to 
Florida. All « 


acceptance 


The Hamilton Collection 
4810 Executive Park Ct., P.O. Box 44051, 
Jacksonville, FL 32231-4051 

eee 


5 shipping 2 


apt plications must be signed and are subject to 
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Secrets Of 
Happy Familie 


What makes one family an emotional haven while another is full of anger 
and tension? Four strategies for resolving conflict, adapted from a 
groundbreaking study by Maggie Scarf of how families really work 


appy families resem- 
ble one another; every 
unhappy family is un- 
happy in its own 
way.” Tolstoy’s state- 
ment has been quoted 
and popularly accept- 
ed for more than one 
hundred years. But therapists have 
known for some time that it is in 
fact unhappy families—or dys- 
functional families, as we now call 
them—who are more likely to resem- 
ble one another: They tend to get 
stuck in familiar patterns of relating to 
each other, even when those ways of 
relating are painful, while the hallmark 
of the happy family is its ability to 
change when change is required. 

Fortunately, change is possible. 
We are accustomed, of course, to 
the notion that new insights will 
change our view of ourselves, and 
consequently, our behavior. Many 
therapists now, however, operate on 
precisely the opposite assumption: 
That new ways of behaving can lead 
to new kinds of learning. In other 
words, changing the rules—changing 
in a relatively minor way how family 
members relate to each other—can 
bring about sweeping changes in ev- 
eryone’s behavior and in the func- 
tioning of the family as a whole. 

To accomplish this, therapists of- 
ten use what are called “therapeutic 
tasks.” These are essentially home- 
work assignments—sometimes just 
for the couple, sometimes for the 
whole family—designed to give family 
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PAB eT Cy 
need a 
clear-cut 
set of rules 


members a taste of what life in a 
better-functioning family would be 
like. Some of these tasks may sound 
strange, even silly, but they often 
prove miraculously effective. 

The following four tasks, which 
can be used again and again with 


) BY THE Ef RS OF LADIES' HOME JOURNAL FROM "INTIMATE WORLDS: LIFE INSIDE THE FAMILY," BY MAGGIE SCARF, TO BE PUBLISHED BY RANDOM HOUSE. COPYRIGHT © 1995 BY 




















minor variations, are remarkable F 
their ability to initiate change. Wa 
they have in common, and wat 
makes them effective, is that tey 
dictate a way of interacting with @ 
family that emphasizes collaboratm, 
rather than competition.  (contin?}a) 
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= There was a time when a glass of wine, a tomato, even a kiss could 
= strike fear into your heart. That was before powder Tide” with Bleach 
“Washed on © introduced its Activated Bleaching System. Nott 1ing’s tougher on 

iny stains, nile special ingredients help keep colors bright. All you'll see is i 


an, bright clothes. And even the brightest reds won't give you the blues. Tide : 
IF IT'S GOT TO BE CLEAN, IT’S GOT TO BE TIDE. ee 


y Even the cotton experts trust new Tide with Bleach 
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SECRETS OF HAPPY FAMILIES 


Continued 


Task One: Family 
Contracting 

In order to run smoothly, every 
group needs a clear-cut set of regula- 
tions that everyone can abide by. To 
create a workable set of family by- 
laws, the parents should first write a 
rough draft of rules, spelling out who 
does what and under what circum- 
stances, including everything from 
Mom’s agreeing not to be irrationally 
angry when she is under stress to 
teenaged Jim’s meeting a ten P.M. 
weeknight curfew. It can specify each 
individual’s fair share of the house- 
hold chores, and the privileges and 
consequences attached to carrying 
them out or failing to do so. 

Once the parents have created a 
working draft, they invite the chil- 
dren to a family discussion of it. It is 
important that the youngsters feel 
that the rules are not simply going to 
be imposed upon them. They need 
to let the adults know where the reg- 
ulations are inappropriate or unwork- 
able. They can also make suggestions 
about other ideas they believe the 
parents should consider (perhaps 
lunch out with Dad in exchange for 
helping him wash the car). 

At this point, the parents incorpo- 
rate whatever parts of the additional 
data seem reasonable to both of 
them. If the youngsters’ suggestions 
and changes are considered nonwork- 
able, parents should explain in full 
why they cannot be used. 

The final results of this joint effort 
will be the family’s behavioral guide- 
book—a set of clearly articulated rules 
that everybody understands, considers 
fair and will try his best to live by. 
Most important, in order to achieve 
this, the parents must reach an agree- 
ment and then present a united front 
in their negotiations with their chil- 
dren: A joint-leadership position is 
crucial to the overall vitality and well- 
being of the family organization. 


Task Two: Town Meeting 
When a family’s rules are not working 
well, something more subtle is needed 
to realign the relationships—particularly 


INK $[IANIES' HOME IOIIRNAI e SEPTEMRER 1995 





































those between the generations 
have gone awry. In this instance 
simple instructions are as follows: 
eryone in the family has to come 
‘Town Meeting ready to state an 1 
tant want or a need—anything 
reason. After everyone’s need has 
shared, the parents go off to talk 4 
what the children have said they 
while the children go off separate 
talk about the needs of the parent 
ter twenty minutes or so, the fami 
convenes to discuss the results. 
One therapist describes an in 
in which she called such a 
Meeting in her office to improv 
family’s communication. In this 
the parents of a teenager had ¢ 
alarmed because the girl see 
be growing secretive, and they 
pected she was getting invol 
experiences of a sexual nature. 
When the family (consisting 
couple and their two daughters 
fourteen and ten) came in to sq 
the therapist asked each of t 
write down one need. The te 
old wanted to have her ears p 
as many of her friends had do 
the fourteen-year-old wanted h 
telephone. The father said he 
like to have everyone home w 
came in from work; Mom’s 
was for her two girls to get alo 
The parents and children the 
off separately for their disc 
When the Town Meeting reco 
the children told their father th 
of the time they could be homg 
him, and they'd let him kno 
they thought they couldn’t. 
mother, on the other hand, the 
ters said: “Listen, Mom, we d 
along all the tme—and we can’t/@t _ 
there are things that we really dia) ~ 
about each other. But when w @ © 
we'll do it in our own rooms.” 


not attempt to remain glued 
another in the sisterly harmony 
earlier childhood. They were 
ing that they required space |} 
to argue out their differencesWi 
having Mom leap into the fray —~ 

The parents, in the (chat 
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If your septic treatment doesn't cut it, your system could go down. And you could 
ag ; : 

forced to rearrange a few things. Not pretty. So we invented a better septic treatment 
/2w Liquid-Plumr Septic System Treatment. 

a It has 00 times more system-cleansing bacteria than the leading brand. So it’s er al 
td ) : 

at lucing odor, cutting down on expensive pumping and making sure your system wo 

olued Since it’s a liquid, it's more convenient than a powder. And it’s completely safe for 


youl septic system. 
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SECRETS OF HAPPY FAMILIES 
Continued 

course of their own private discus- 
sion, had agreed to their daughters’ 
requests, but decided the older girl 
would have to pay for half the 
telephone-installation costs. 

Again, what happened 
may seem relatively mi- 
nor, but by completing 
the task, the family was 
able to shore up the 
boundaries separating the 
children from the adults. 
{n this way, the task 
serves to promote individ- 
1ality—this is who I am 
ind what I need—as well 
is intimacy, for in the 
srocess of disclosing an 
mportant need, you are 
elling others in the group 

good deal about your 


rivate concerns. 


‘ask Three: 
sharing 
legative 
‘eelings 

his therapeu- 















2 tactic can 
> extremely 
2Ipful in 
ose families 


ga “happy face,” whether or not it 
uncides with one’s inner experi- 
ce. The family must schedule time 
aen they can all be together, and 
ch family member must talk for a 
ief period of time—five to ten 
nutes—about whatever happened 
ring the day that was distressing, 
gering, hurtful or frightening. 
While one person is speaking, ev- 
fone else must remain quiet. At 
> conclusion of each statement, 
‘er family members are free to offer 
npathy and ask if there is some 
xcrete way in which they can help. 
This is not always an easy task, 
certain families find each other’s 
n difficult or impossible to toler- 
. Instead of being able to let a 
uly member voice his distress, 
others feel as if they must fix it 
)nediately or run away from it, 


because their own pain as a result of 
the other person’s pain is unbear- 
able. Indeed, the hardest thing fo1 
many people to understand is that 
when someone they love is suffering, 


you cannot reach in and try to wrest 


that pain away. Simply hearing the 








cannot simply wrest the pain away 


which the emphasis is on present- 


person out can be a loving and heal- 
ing experience for all. 


In families at the opposite end of 


the spectrum—families in which an at- 
mosphere of unremitting misery pre- 
vails—the primary feelings being 
communicated are depressive or angry 
ones. In this system, the basic rule 
would be reversed: Each member of 
the family would be asked to talk for 
five or ten minutes about some plea- 
surable experience because in this fam- 
ily, it is the positive parts of life that 
are being routinely banished. Indeed, 
there may be competition for the role 
of the individual with the worst prob- 
lems because the negatives tend to re- 
ceive more parental attention. 

In essence, what both these tasks 
support is the understanding that it is 
possible to be a separate, whole per- 
son—happy at times and downcast at 


other times—and yet remain in close 


emotional contact with other mem- 


bers of the intimate circle. 


Task Four: Ending 
Power Struggles 
When parents can’t resolve conflicts, 


therapists may use some form of role 
reversal to help them get out 
of unproductive patterns of be- 


The 


volves putting each parent in 


havior. basic recipe in- 
complete control, but on alter- 
nate days. For instance, if par- 
ents quarrel about the right 
way to put the children to bed, 
the wife is placed in sole com- 
mand of getting the children to 
bed on Monday, Wednesday 
and Friday, while the husband 
takes care of this task on Tues- 
day, Thursday and Saturday. 
The couple must make an ini- 
tial agreement about an appro- 
priate bedtime. Each must 
meet this goal but is free to do 
it in his own way. 

A variation on this task is to 





When someone you love is suffering, you 


divide the 
nighttime 
ritual into 
its two major components—nurturing 
the children (reading stories, ex- 
changing confidences) and setting 
limits. The mother is the nurturer on 
Monday, Wednesday and Friday, 
while the father is the limit setter, 
making sure the kids get into bed 
and stay there. On Tuesday, Thurs- 
day and Saturday they would reverse 
roles, and each would take on the 
other parent’s part of the job. 

This task is remarkably effective in 
changing the spouses’ views of each 
other. By changing roles, each per- 
son gets to experience what it feels 
like to do what the other does. In the 
best of circumstances the couple can 
then begin to recognize the critical 
nature of both parenting functions 
and to recognize the strengths and 
weaknesses each of them brings to 
these activities. It’s an effective way 


to turn conflict into cooperation. @ 
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A gentle guardian of childhood to bring you peace 















As you walk through life, how often have you felt the presence of a 
guardian angel beside you, protecting you from harm, guiding your 
steps in the right direction? 

Did you picture her like this...tall and radiant with flowing robes, 
graceful wings, golden hair, a compassionate face and a loving touch? 

For more than a century, this famous image from far-off Germany 
has inspired oS of. guardian angels in children everywhere. 
Kew it is yours tot ee one more—for the first time preserved 
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f you’ve got any 
doubt that regular 
exercise is crucial to 
good health, think 
again. The benefits 
are so great that a forthcoming 
report from the office of the U.S. 
Surgeon General is expected to 
recommend exercise as a top 
health need for all Americans. 
New research includes its 
protective effects against: 
Breast cancer The Journal of 





the National Cancer Institute 
reports that moderate physical 
activity can reduce breast- 
cancer risk in young women 
by 60 percent. 

Osteoporosis A study co- 
authored by the National 
Institutes of Health finds that 
weight-lifting exercises make 
women less prone to fractures 
and loss of bone density. 
High blood pressure 
Moderate exercise is the top 
treatment for mild cases of 
hypertension, say researchers at 
the University of 





4 More 
Reasons 
To Exercise ¢i>., 


Doctors at Appalachian State 


a University, in Boone, North 
ce (/ ae Carolina, found that women 
fxs: » who walked regularly suffered 
Gos. A i) cold symptoms half as often 

Prins ‘ = as nonwalkers did. 


Par 


ver notice how inexpensive ear- 

rings can sometimes 

irritate your ears? 

Chances are, it’s an § 

allergy, not an infec- 

tion. According to New York 
City dermatologist Bruce Katz, M.D., gold-plated metals or oth- 
er inexpensive compounds often contain nickel, which can 
cause an allergic reaction that makes the ears red, puffy and itchy. Symptoms 
usually clear up a few days after you’ve stopped wearing the offending ear- 
rings. Infections, on the other hand, typically occur when the skin is punctured 
and bacteria enters the area. The infected ear will become red and puffy and 
may also bleed or feel hot. The best Ry: Don’t wear earrings until the infection 
heals, and apply hydrogen peroxide or a topical antibiotic ointment. 


VTE aC) 


allergic to 
your earrings 














; medicine? Cruising the 
information eee nerers some of the newe 
computer resources: 

Support groups, 
including ones for 
cancer patients and 
migraine sufferers, 
can be found or 
on-line services such 
as Prodigy, 
CompuServe and 
America Online. 

Many experts at top hospitals and universities | 7 
are available to doctors for consultations through a 
the Internet. 


Better Health 
& Medical Forum 
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Health Book and The Pill Book, are available on C 
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Zantac® 150 and 300 (ranitidine hydrochloride) Tablets 

Zantac® 150 and 300 (ranitidine hydrochloride) GELdose™ Capsules 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Tablets 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Granules 
Zantac® (ranitidine hydrochloride) Syrup 


The following is a brief summary only. Before prescribing, see complete prescribing information in 
Zantac® product labeling 


INDICATIONS AND USAGE: Zantac® is indicated in: 1. Short-term treatment of active duodenal ulcer. 
2. Maintenance therapy for duodenal ulcer patients at reduced dosage after healing of acute ulcers 
3. The treatment of pathological hypersecretory conditions (e.g., Zollinger-Ellison syndrome and 
systemic mastocytosis). 4. Short-term treatment of active, benign gastric ulcer. 5. Maintenance therapy 
for gastric ulcer patients at reduced dosage after healing of acute ulcers. 6. Treatment of 
gastroesophageal retlux disease (GERD). 7. Treatment of endoscopically diagnosed erosive esophagitis 

8. Maintenance of healing of erosive esophagitis 

Concomitant antacids should be given as needed for pain relief to patients with active duodenal ulcer; 
active, benign gastric ulcer; hypersecretory states; GERD; and erosive esophagitis 


CONTRAINDICATIONS: Zantac® is contraindicated for patients known to have hypersensitivity to the 
drug or any of the ingredients (see PRECAUTIONS) 


PRECAUTIONS: General: 1. Symptomatic response to Zantac® therapy does not preclude the presence 
of gastric malignancy. 2. Since Zantac is excreted primarily by the kidney, dosage should be adjusted in 
patients with impaired renal function (see DOSAGE AND ADMINISTRATION). Caution should be 
observed in patients with hepatic dysfunction since Zantac is metabolized in the liver. 3. Rare reports 
suggest that Zantac may precipitate acute porphyric attacks in patients with acute porphyria. Zantac 
should therefore be avoided in patients with a history of acute porphyria 

Information for Patients: Pheny/ketonurics: Zantac’ 150 EFFERdose™ Tablets and Zantac® 150 
EFFERdose™ Granules contain phenylalanine 16.84 mg per 150 mg of ranitidine 

Laboratory Tests: False-positive tests for urine protein with Multistix® may occur during Zantac 
therapy, and therefore testing with sulfosalicylic acid is recommended. 

Drug Interactions: Although Zantac has been reported to bind weakly to cytochrome P-450 in vitro, 
recommended doses of the drug do not inhibit the action of the cytochrome P-450-linked oxygenase 
enzymes in the liver. However, there have been isolated reports of drug interactions that suggest that 
Zantac may affect the bioavailability of certain drugs by some mechanism as yet unidentified (e.g., a 
pH-dependent effect on absorption or a change in volume of distribution) 

Increased or decreased prothrombin times have been reported during concurrent use of ranitidine 
and warfarin. However, in human pharmacokinetic studies with dosages of ranitidine up to 400 mg per 
day, no interaction occurred; ranitidine had no effect on warfarin clearance or prothrombin time. The 
possibility of an interaction with wartarin at dosages of ranitidine higher than 400 mg per day has not 
been investigated 
Carcinogenesis, Mutagenesis, Impairment of Fertility: There was no indication of tumorigenic or 
carcinogenic effects in life-span studies in mice and rats at dosages up to 2,000 mg/kg per day 

Ranitidine was not mutagenic in standard bacterial tests (Sa/monella, Escherichia coli) tor 
mutagenicity at concentrations up to the maximum recommended for these assays 

In a dominant lethal assay, a single oral dose of 1,000 mg/kg to male rats was without effect on the 
outcome of two matings per week for the next 9 weeks. 

Pregnancy: Teratogenic Effects: Pregnancy Category B: Reproduction studies have been performed in 
rats and rabbits at doses up to 160 times the human dose and have revealed no evidence of impaired 
fertility or harm to the fetus due to Zantac. There are, however, no adequate and well-controlled studies 
in pregnant women. Because animal reproduction studies are not always predictive of human 
response, this drug should be used during pregnancy only if clearly needed 

Nursing Mothers: Zantac is secreted in human milk. Caution should be exercised when Zantac is 
administered to a nursing mother. 

Pediatric Use: Safety and effectiveness in children have not been established 

Use in Elderly Patients: Ulcer healing rates in elderly patients (65 to 82 years of age) were no different 
from those in younger age-groups. The incidence rates for adverse events and laboratory 
abnormalities were also not different from those seen in other age-groups 


ADVERSE REACTIONS: The following have been reported as events in clinical trials or in the routine 
management of patients treated with Zantac®. The relationship to Zantac therapy has been unclear in 
many cases. Headache, sometimes severe, seems to be related to Zantac administration 

Central Nervous System: Rarely, malaise, dizziness, somnolence, insomnia, and vertigo. Rare cases of 
reversible mental confusion, agitation, depression, and hallucinations have been reported, 
predominantly in severely ill elderly patients. Rare cases of reversible blurred vision suggestive of a 
change in accommodation have been reported. Rare reports of reversible involuntary motor 
disturbances have been received 

Cardiovascular: As with other H.-blockers, rare reports of arrhythmias such as tachycardia, 
bradycardia, atrioventricular block, and premature ventricular beats 

Gastrointestinal: Constipation, diarrhea, nausea/vomiting, abdominal discomfort/pain, and rare reports 
of pancreatitis 

Hepatic: In normal volunteers, SGPT values were increased to at least twice the pretreatment levels in 
6 of 12 subjects receiving 100 mg q.i.d. intravenously for 7 days, and in 4 of 24 subjects receiving 50 
mg q.i.d. intravenously for 5 days. There have been occasional reports of hepatitis, hepatocellular or 
hepatocanalicular or mixed, with or without jaundice. In such circumstances, ranitidine should be 
immediately discontinued. These events are usually reversible, but in exceedingly rare circumstances 
death has occurred 

Musculoskeletal: Rare reports of arthralgias and myalgias 

Hematologic: Blood count changes (leukopenia, granulocytopenia, and thrombocytopenia) have occurred 
in a few patients. These were usually reversible. Rare cases of agranulocytosis, pancytopenia, sometimes 
with marrow hypoplasia, and aplastic anemia and exceedingly rare cases of acquired immune hemolytic 
anemia have been reported 

Endocrine: Controlled studies in animals and man have shown no stimulation of any pituitary hormone 
by Zantac and no antiandrogenic activity, and cimetidine-induced gynecomastia and impotence in 
hypersecretory patients have resolved when Zantac has been substituted. However, occasional cases of 
gynecomastia, impotence, and loss of libido have been reported in male patients receiving Zantac, but 
the incidence did not differ from that in the general population 

Integumentary: Rash, including rare cases of erythema multiforme, and, rarely, alopecia 

Other: Rare cases of hypersensitivity reactions (e.g., bronchospasm, fever, rash, eosinophilia), 
anaphylaxis, angioneurotic edema, and small increases in serum creatinine 


OVERDOSAGE: There has been limited experience with overdosage. Reported acute ingestions of up to 
18 g orally have been associated with transient adverse effects similar to those encountered in normal 
Clinical experience (see ADVERSE REACTIONS). In addition, abnormalities of gait and hypotension 
have been reported 

When overdosage occurs, the usual measures to remove unabsorbed material from the 
gastrointestinal tract, clinical monitoring, and supportive therapy should be employed 

Studies in dogs receiving dosages of Zantac® in excess of 225 mg/kg per day have shown muscular 
tremors, vomiting, and rapid respiration. Single oral doses of 1,000 mg/kg in mice and rats were not 
lethal. Intravenous LDso values in mice and rats were 77 and 83 mg/kg, respectively. 


DOSAGE AND ADMINISTRATION: (See complete prescribing information in Zantac” product labeling.) 
Dosage Adjustment for Patients With Impaired Renal Function: On the basis of experience with a 
group of subjects with severely impaired renal function treated with Zantac, the recommended dosage 
in patients with a creatinine clearance <50 mL per minute is 150 mg or 10 mL (2 teaspoonfuls 
equivalent to 150 mg of ranitidine) every 24 hours. Should the patient’s condition require, the 
frequency of dosing may be increased to every 12 hours or even further with caution. Hemodialysis 
reduces the level of circulating ranitidine. Ideally, the dosing schedule should be adjusted so that the 
timing of a scheduled dose coincides with the end of hemodialysis 
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DIVISION OF GLAXO INC 


Zantac® 150 Tablets/Zantac* 300 Tablets: Glaxo Pharmaceuticals, Research Triangle Park, NC 27709 
Zantac® 150 EFFERdose™ Tablets/Zantac* 150 EFFERdose™ Granules: Glaxo Pharmaceuticals, 
Research Triangle Park, NC 27709, Manufactured in France; Zantac® 150 GELdose™ Capsules/ 
Zantac® 300 GELdose™ Capsules: Manufactured for Glaxo Pharmaceuticals, Research Triangle Park, 
NC 27709 by Banner Gelatin Products Corp., Chatsworth, CA 91313 and/or Banner Gelatin Products 
(Canada) Ltd., Olds, Alberta, Canada TOM 1P0, Manufactured in Canada; Zantac® Syrup: Manufactured 
for Glaxo Pharmaceuticals, Research Triangle Park, NC 27709 by Roxane Laboratories, Inc., Columbus, 
OH 43216 

C Copyright 1 995, Glaxo Inc. All rights reserved 
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For Your Eyes. 


When your eyes are bothering you, it’s hard to concentrate 
on anything else. What’s the best way to clear up common 
ailments? Read on... . 


SYMPTOM 
Red eyes 


CURE 


Eyedrops containing 
antihistamines can help. 
If redness is accompanied 
by pain, discharge, 
swelling, or a change in 
vision, see a doctor 














Pe dae: 1 
Era comet 
or pets. Can also 
signal infection 


Puffy eyes JUSTE) ever") Usually puffiness subsides 









or the result of during the day. Sleeping 
bi ea eri with head elevated by 
pillows cr applying cool 


compresses offers relief 















Dry eyes Sea ine tt) Use eyedrops or artificial 
to heat or air- tears to make eyes more 
Cede tied comfortable. Ask your 
duct. Common doctor if this is related 
side effect to to any medication 
Ritu Catg sy you’re taking 

Sty uieuiuei cil) A warm compress can 





the lid caused by 
infection in the 
lash follicle 


help drain the abscess. 
Call a doctor if it doesn’t 
heal in a day or so 
Dark circles Can be genetic 
or result of 
allergy. Can 

be accentuated 
Ae 


Cooi compresses can 
lessen discoloration. 
Makeup can conceal 
dark circles 


Aside from 


The Future esinen. 
Of STD S condoms are t 


best method for 
preventing many sexually transmitted 

diseases. But the future may hold a better 
way: Researchers at the National Institut 
of Health are working on an ointment 
(modeled after spermicide) that would 
the microbes that cause gonorrhea, syphiky 


chlamydia, herpes and HIV infections. 
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INTRODUCING FAST 





“Put Yourself on the 
Fast Track to Fitness.” 


— Cathy Rigby SOE i 


A breakthrough in exercise technology that's actually Ae 
easier than walking and can burn up to twice the calories! = « Te ~ | | 








Cathy Rigby 
former Olympic 
gymnast and 


mother of 4 


.t a virtually impact-free 


Tones hips and thighs faster than walking. 
‘obic workout. Finally, an yf 


The Fast Track produces 47% more muscle activity in the 








bic exerciser that works you hips and 100% more muscle activity in thighs as compared 





without wearing you out. It’s 
od the Fast Track” exerciser 

you can target-tone hips and / N 
is and burn up to twice the 
ries of walking virtually 


4 
\ to walking. By targeting these problem areas, Fast 
TracR enables you to slim, tone and firm-up fastet 



























\ Electronically monitor your | 
? workout. You set the pace and stride to | 
“& MM the beat of the electronic display on the 
\ Fast Track while it shows you the 


. S] eed, distance traveled and the 


ict-free. 

ain Burn up to twice 
the calories of 

walking. Walking at an 


average pace burns up 


, 6 ulories you are burning during 


2 your workout 
to 350 calories per 


hour. But Fast Track 
can burn up to 


Call today for a free 
brochure and informational | 
video. Compared to treadmills and ski | 
machines, Fast Track gives you twice the | 


= 
Fast Track 


700 calories in the 


e 


es Per Hour 
same amount of , 
benefit of walking for hundreds of dollars less 
By making your workout 
MF You have nothing to lose and a whole world of 
as effective, you can reach e 
> : fitness to gain. Take the advice of former 
fitness goals faster 


Olympic gymnast Cathy Rigby and “Put 


Dual Reverse yourself on the Fast Track to fitness. 


ine” track means 
tally no impact. 
achines have only 
icline and need a 
vad to support 

he Fast Track, 
ver, has a Dual 
‘se Incline 

ed to imitate your 
® atural swing and 
# rou centered while 






Patent pending Dual 
JB lg out This helps keep Reverse Incline” design 
“ding, burning more calories 
ti 'ssly. Best of all, there’s no 
fing on your knees and 

F. making the Fast Track 
att. y NO impact! 


a Call Now! | 
For your free video and brochure | 


1-800-607-4499 


YES! Please send me FREE brochure and informational 
videotap 1-8 f | S ( mn to 
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FasTrak Fitness, 4064 Peavey R ( iska. MN 55318 
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WELL-BEING 


The E-Fac 


We can all 
develop the quality that ¥ 
can make you happy, 

Ssuccessful—even thin 


By Mary C.Hickey 


Good news! 


hen I first met my 
friend Carol, I was 
convinced she was 
the luckiest woman 
alive. It seems like 
everything in her 
world is always 
She describes. her hus- 


wonderful. 


band as “the greatest guy you could 
meet” and her job in real-estate 
sales as “loads of fun.” When she 
talks about places she’s been or peo- 
ple she’s met, she uses words like 
awesome, fabulous and terrific. 

But over the years as I’ve gotten 
to know her better, I’ve realized 
that, really, Carol is no luckier than 
anyone else. Like all of us, she has 
her share of ups and downs. What is 
special about her, though, is her at- 


Carol looks at the bright side. 
She somehow manages to remain 
upbeat, energetic, vivacious. She 
is absolutely and totally... 

Enthusiastic! 

For a time, the cynical side of 
me found Carol’s incessantly 
cheerful spirit a bit much. (I 
mean, really, how can anyone be 
happy all the time?) But more 
and more, I’ve grown to 
admire—even envy—this character 
trait. ’'ve seen how Carol’s enthusi- 
asm works for her. She does well at 
her job, has lots of friends and always 
seems to enjoy what she’s doing. 

What’s more, I’m increasingly 
finding Carol delightful to be 
around. Her upbeat spirit is conta- 
gious, even for skeptics like me. 


Research 







Pi 


proves that a 
PET TT 
FM 


wide-ranging 
benefits 


feel my own enthusiasm bubble to 
the surface. And, the fact is, that 
sure beats feeling cynical. 

The winning edge 

What’s behind this E-factor, that 
magical quality called enthusiasm? 
Why do some people have it in 
abundance? And, most important, 
what can those of us who don’t 


titude: No matter what happens, 


Adding The E-Factor 


Strategies that work: 
Challenge negative 
thinking. When you 
experience a setback at work, 
you may automatically think, 
“i'm a failure.” Instead of 
generalizing like this, think of 
the isolated event. Tell 
yourself, for instance: “I didn’t 
get the promotion this time, 
but that doesn’t mean | won’t 
ever get one.” This will help 
you develop a more optimistic 
outlook on life. 

Engage in activities 
you enjoy. Make a list of 


the top ten 
things you 
enjoy doing and do at least 
one of them a week, suggests 
Erik Olesen, M.S., author of 
Mastering the Winds of 
Change (HarperBusiness, 
1994). “Studies have found 
that people who do more of 
what they enjoy rate their 
lives better within six 
months,” he says. 
Associate with 
enthusiastic people. 
“Enthusiastic people have an 
energy that you can’t help but 
be affected by,’’ says Harold 
Bloomfield. “Being around 


Whenever I’m with her, I can actually 


them can make you feel 
upbeat and positive.” 


Seek inspiration. 
Many people find they 

can raise their level of 
enthusiasm by reading the 
classics or listening to 
symphonies. “Things 

that inspire you can make 
you feel good about 

life in general and yourself 
in particular,” says Diane 
Loomans, author of 

Full Esteem Ahead 

(HJ Kramer, 1994). 


Take on a new 
challenge. Makeita 


come by it 


priority to try to always learn 
something new or engage in 
an activity that you find 
challenging. Your 
enthusiasm for this activity 
will spill over into other 
areas of your life. 

Give yourself a pep 
talk. “Try telling yourself 
to be more upbeat and 
enthusiastic, and you may 
be surprised to find how well 
it works,” says Olesen. He 
suggests visualizing yourself 
in a particularly enthusiastic 
moment. “Reimember what 
it felt like, and the feeling 
may come back.” 


(continued) 
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ee Do you have any idea 
how much fat is in this creamy, 
chocolatey pudding? 



















None.22 





Introducing 


Fat Free Jell-O Pudding. 
JELLO ‘JELLO 





7ree- hail 7ree— INE 
me : a te 


Dessert is back! 
(And it’s fat free.) 


{| THE E-FACTOR! 

| Continued 

naturally do to develop it? 

| Unfortunately, there are no hard- 

and-fast answers to these questions. 

Though researchers have long fo- 

cused on negative emotions like de- 
pression and anxiety, it’s only 
recently that psychologists have be- 


didn’t. In a study of college fresh- 
men, Snyder and his colleagues dis- 
covered that the level of expectation 
among these students at the begin- 
ning of the semester was a better 
predictor of their grades than their 
high-school grade-point averages. 
And research on women on diets 
shows that those who maintained a 





gun serious study of 





HI enthusiasm. . 
Already, though, 
| scientists know 


enough to confirm 
what Norman Vin- 
| cent Peale intuitively 
i} sensed back in 1952 
when he first pub- 





lished his now-classic 
book, The Power of 
Positive Thinking. 
That is, that the 
character traits of 
enthusiastic people 
are typically associat- 
ed with greater peace 
of mind, higher self- 
esteem, a stronger 
sense of well-being 
and even better 
physical health and 
increased success in 
school and in the 
workplace. 

“People who have 
a positive mental out- 
look have a distinct 
edge in life over oth- 
ers who are less en- 
thusiastic,” says 
psychiatrist Harold 
Bloomfield, M.D., 
co-author of The 
Power of 5 (Rodale 
Books, 1995) and 
numerous other top- 





selling self-help books 
that teach, among other things, how 
to become more enthusiastic. 

Indeed, the benefits of a positive 
outlook are wide ranging. C.R. Sny- 
der, Ph.D., a professor of psycholo- 
gy at the University of Kansas, in 
Lawrence, found that students who 
had positive expectations about their 
school performance actually per- 
formed better than those who 
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positive outlook about their success 
were quicker to lose weight. 

In fact, new research suggests that 
qualities like optimism and enthusi- 
asm may actually somehow trigger 
our own immune systems into work- 
ing more effectively. A study of col- 
lege students at the University of 
Michigan, for instance, found that 
pessimistic students were ill twice as 


many days as optimistic students 
had four times as many doctor’s 
its over the course of a year. 


An American tradition 
Yet for all its positive values, entt 
asm isn’t exactly in fashion t 
days. In fact, in a world charactei 
by chaos and confusion, the pre 
ing mood seems 
one of suspicion| 
cynicism. A Ke 
Roper poll found 
Americans’ lev 
optimism about 
future has 





























since the late eig 


people surveye) 
day feel the Ame 
Dream is very 
alive, compared 
third of those 
felt that way in 

But social} 
servers say thi 
be a fleeting m; 
the reality is 
upbeat — spiri 
deeply embé¢ 


this country,” 
Charles Bis 
Ph.D., profes 
English and 
can Studies at) 
College, in 
ville, Maine. | 

Adds Fran 
ley, Ph.DS 
chologist at } 
University, ink 
delphia, “A spirit of enthusia‘ 
sists in our culture today.” 





The roots of enthusiasm 
What exactly is enthusiasm} 
does the trait come from? ¥ 
some people, like my frienc! 
seem to be brimming with ¢ 
of the E-factor, while otheif 
(myself included) can get ent} 


t one thing and remain matter- 
ct about something else? 
perts believe a number of things 
nvolved. Some say it’s learned 
vior that is either encouraged or 
hed during childhood. 
it gemetics may also play a 
“Some people seem to be 
with a lot of joy juice,” 
Tellegen, Ph.D., 
ofessor of psy- 
»gy at the Uni- 
ry of Minnesota, 


says 


Minneapolis, 
has been re- 


iN) 


ithieeses 


hing a person- 
trait he calls 
tive emotional- 
a clinical term 
is synonymous 
enthusiasm. 
‘ording to Telle- 
esearch suggests 
| \ person’s level 
| ‘itive emotional- 
ty be related to 
| ened levels of a 
i chemical called 
P uine, though it 
clear exactly 
causes this 
E cal to be pro- 
€ in abundance. 
me studies sug- 
i lat enthusiasm 
so be an inher- 
jrait. Tellegen 


} 






" 2search involv- 
| entical twins 
1ough raised in 
fi it families, typ- 
hare the same 
# enthusiasm. 


|} est for 
4 ilasm 
', at happens if 
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conscious effort to try to be more en- 
thusiastic about things, and remark- 
ably, it seems to be working. 


How did I do it? I went to the lhi- 


brary and borrowed an armload of 


self-help books and tapes by motiva- 
tional speakers, and at a card store, I 
found some posters and refrigerator 
magnets with such sentiments as 


SO MUCH MUFFIN 
SO LIT 


Pon minutes —ogd you 
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But at the same time, I did manage 
to find lots of good stuff. 

I’ve become conscious of my 
tendency to think of excuses for 
why I can’t do something instead 
of concentrating on why I can. For 
example, when a friend asked me 
to try in-line skating, I put aside 
(Are you kid- 
= ding? I’ll break my 


legs) and forced my- 


my initial reaction 


I’m 
this, 


I can ice-skate, 


sure I can do 
too). ’ve been rolling 
along ever since— 
enthusiastically. 

I’ve started giving 
myself little pep talks 
whenever I find my- 
self falling into a 
slump. On the bus on 
my way home from 
work, for example—a 
time when Id nor- 
mally agonize over 
my difficulties jug- 
gling a job, a house 
and a family—lI close 
my eyes and tell my- 
self how lucky I am. 
I’ve got a fabulous 
home! An awesome 
job! A wonderful hus- 
band! And two of the 
most terrific kids in 
the world. (Honest, 
they are!) 

No, [ll never be a 
bubbly spirit like my 
friend Carol. I don’t 
even aspire to bubbly- 
hood. It’s just not my 
style. And part of be- 
ing enthusiastically 
upbeat, I’ve come to 











“Y) en’t inherited the E-gene? Is it 
8} to raise your level of enthusi- 
| L live life a little more fully? 
bed by my friend Carol, I re- 
#lecided to find out. Not that 
| particularly unhappy or any- 
“But my fortieth birthday was 
1 F.orizon, and I felt that it was 
|) start enjoying life more. So 
4 ix months ago, I made a 


“Attitude: Its A Small Word That 
Makes a Big Difference!” “When 
Life Hands You A Lemon, Make 
Lemonade!” and “Don’t Sweat The 
Small Stuff. And Remember, It’s All 
Small Stuff!” 

Frankly, not all of it was for me 
(the more I listened to a tape on en- 
thusiasm by one motivational speak- 
er, for instance, the sillier it sounded). 


realize, is accepting 
yourself for who you are. But that 
doesn’t mean it isn’t possible to make 
some minor adjustments. The fact is 
that I have added a little more joy 
juice to my life—and if I can do it, 
anyone can. Now that’s something to 
get really enthusiastic about! e 


Mary C. Hickey is Senior Writer 


for Ladies’ Home Fournal. 
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‘The Horse Whisperer 


ome fleeting shadow 
passed across the girl’s 
her 
She 


lifting 


dreams and woke 


on that morning. 
lay quite still, not 
her head, 
the change. 
The 


that filled the house was 


trying to con- 
She 
silence 


figure 
listened. 
different, too. Expectant. 
She slipped out of bed and went to 
the window. There was almost a 
A single star shone in 


the 


foot of snow. 
a wedge of deep blue above 
She 
but from the thrill that this 


woods. shivered, not from the 
cold, 
transformed world was for the mo- 
ment entirely hers. 

Grace Maclean had come up from 
New York City the night before with 
her father. Her mother, as usual, 
had some dinner or function and 
be catching the train this 


morning, which she preferred to do 


would 


anyway. 
traffic invariably made her crabby 
and she would com- 
taking 
telling Robert, 


and impatient, 
pensate by 
charge, 
Grace’s father, to speed 
up or take some devi- 
avoid de- 


never argued, 


ous route to 
He 
though sometimes he 


lays. 


would give Graceawryy @XC1lUSIivVe first look at the 


glance in the mirror. 


Grace looked down novel of the year By Nicholas Evans 


the stairs into the hall, 

its azure walls and ceiling aglow 
from the reflection of snow through 
In the kitchen, 
she drank a glass of milk in one 


undraped windows. 


long tlt and ate a chocolate-chip 
cookie as she scribbled a note for 
father: Gone with Fudith. 


her riding 


Back around ten. Luv, G. 

Wayne P. Tanner looked gloomily 
over the rim of his coffee cup at the 
rows of snow-crusted trucks parked 
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The Friday-night crawl of 


A girl on her horse, 


outside the diner. He hated being 
caught with his pants down. And it 
had happened twice in one day. 
Those New York State troopers 
had enjoyed every minute of it, smug 
Yankee bastards. He had seen them 
slide up behind him and hang there 
on his tail for a couple of miles, know- 
ing full well he’d seen them. Then 
them telling him to pull over, and the 
kid swaggering up alongside in his 
Stetson like some movie cop, asking 


RIGHT 995 BY NICHOLAS EVANS. PUBLISHED BY 


DELA 


the crisis of her life in this 





a tragic 
accident and a mother faces 


for the logbook. 


The kid studi 


the logbook, t 
snapped it shut, 
last meeting Way 
eyes. -“Okay5@ 
said. “Now let’s see the other one 

“Tm sorry?” 

“The other logbook. The fr 
one. This one here’s for the fairey 

For fifteen years, like thousa: 
of other truck drivers, Wayne had k 
two logs, one telling the truth abl 


) 
i 


hs 


driving times, mileage and ish 


stops, the other fabricated especi 
for situations like this, showing i 
stuck by all the legal limits. And 
all that time, pulled (contin| 
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THE HORSE WHISPERER 

Continued 

over God knows how many dozens of 
times, never had any cop done this. 
looking at a 
He might even 


So now he was 
thousand-dollar fine. 
lose his commercial driver’s license. 
The troopers gave him a fistful of pa- 
per and warned him not to even think 
of setting out again till morn- 
ing. And now, snow. 

In the balm of a Georgia 
morning two days earlier, 
Wayne hadn’t thought to 
check for his snow chains. 
When he’d looked in the 
locker this the 
damn things weren’t there. 
He couldn’t believe it. The two gi- 
ant turbines he was carrying had 
to be delivered to a pulp mill in a 
little place called Chatham. The 
roads would be winding and nar- 
probably uncleared. Wayne 
cursed again, finished his coffee 
and laid down a five-dollar bill. 


morning, 


row, 


Two sets of footprints converged at 
the mouth of the long driveway to the 
stables. With immaculate timing, the 
two girls had arrived only moments 
apart and made their way up the hill. 
Grace and Judith stopped in the 
stable yard, looking over toward the 
house. Mrs. Dyer, the woman who 
owned it, had taught them to ride. 
“Do you think we should tell her 
we're going out?” Grace whispered. 
The two girls had grown up together, 


seeing each other on weekends up 
here in the country for as long as 
either could remember. Just turned 
fourteen, Judith was nearly a year 
older than Grace, and in decisions as 
weighty as risking the wrath of Mrs. 
Dyer, Grace was happy to defer. 

“Nah,” Judith said. “She’d only 
bawl us out for waking her up.” 


The bloody severed wing 
lay in the clearing 
like the mark of some 
Savage compass 


The air in the barn was warm and 
heavy; Judith’s horse, a soft-eyed chest- 
nut gelding called Gulliver, whinnied 
softly as she came up to the stall. 
Grace walked on. Her horse, Pilgrim, a 
four-year-old Morgan, was in the last 
stall at the far end of the barn. Her 
parents had bought him for her last 
summer, for her birthday, reluctantly. 
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They had worried he was altog 
too much of a horse for her. 
“Hey, gorgeous,” she said a: 
reached the stall. “Who’s my guy 
When she swung the saddle 
him, he shifted away a little as ] 
ways did, and she told him firn 
keep still. She put on the bridle 
ughtened the girth. They were re 


One of the things Gi 
mother hated most about 
ends was the mountain of 
print she had to read. 
day she stacked it highe 
ul by Saturday it had bi 
too menacing to ignore.) 
In the Macleans’ apari 
in an old building on C 
Park West, Annie sat 
up on a sofa by the 
She was wearing blad_ 
gings and a gray swe 
her bobbed auburn hi 
set aflame by the s 
streamed in behind h¢ 
took a sip of her tea aj 
about to junk the Post wt 
spotted a small item hidder 
“T don’t believe it,” she sai 
clunked the mug down on the ta 
grabbed the phone. Punching th 
ber, she stood up, facing the 1 
now, tapping a foot while she 
Don Farlow, the publishing 
lawyer, was not only up, he h 
the Post piece, too. They ag 
Meet in two hours’ time in her 
Annie left a message on the a 


fad eng ugh! | | 





hi 


see f= hn car 


ine in Chatham, telling Robert 
catch a later train. 


interstate was fine, as Wayne 
er had expected. There wasn’t 
traffic, and he reckoned he’d 
nm it and head down to Chatham 
the north. 
the time he crossed the Hud- 
ad swung east, he was starting 
| better. The countryside looked 
Christmas card, and with a 
Brooks tape playing and the 
ouncing off the Kenworth’s 
y nose, things didn’t seem as 
they had last night. 


in the woods that morning 
was a stillness, as if life had 
| uspended. Neither bird nor ani- 
oke, and the only sound was 
| yradic soft thud of snow from 
len boughs. Up into this wait- 
cuum, through maple and 

) ose the laughter of the girls. 

) e crest of the ridge was a small, 
- clearing, where, if they ap- 
‘d quietly, they might find deer 

i turkey. Today, however, when 

rode out from the trees and into 
all they found was the bloody, 

wing of a bird. It lay almost 

‘in the middle of the clearing, 

»mark of some savage compass. 






it is it, a pheasant or some- 
said Grace. 


‘frowned. “How’d it get here?” 
‘at know. Somebody shot it.” 
I t, and the rest of it flew on 


y both pondered a moment. 
dith nodded sagely. “A hawk. 
) | by a passing hawk.” 

i thought it over. “A hawk. 
( Pil buy that.” They nudged 
*s into a walk again. 

mow and the sun and the 
ming sky made the girls de- 
to something they had done 
‘¢ before, a couple of years 
'n Grace still had her palomi- 
They would cross over into 
rwalley, cut through the woods 
-e back around the hill the 






It meant crossing a road or 
this early on a (continued) 
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THE HORSE WHISPERER 
Continued 

snowy Saturday morning, there would 
be nothing much about. 

As they passed again into the 
shade of the woods, Grace and Ju- 
dith fell silent. They negotiated their 
way slowly down the ridge beside 
a stream, concentrating hard on the 
descent. Crusts of ice overhung it jag- 
gedly, allowing but a glimpse of the 
water that rushed darkly beneath. 

It was with relief that at last they 
saw the glint of Kinderhook Creek 
below them through the trees. The 
descent had been more difficult than 
either girl had expected, and only 
now did they feel relaxed. 

“Nice one, huh?” Judith said. 

“No problem.” Grace laughed, 
leaning to rub Pilgrim’s neck. 

“J don’t remember it being steep 
like that.” 

“Tt wasn’t. I think we followed a 
different stream. I think we’re farther 
south than we should be.” 

They brushed the snow from their 
clothes and hats and peered down 
through the trees. On the near side 
of the river, they could just make out 
the fence posts of the old road that 
led to the mill. It was no longer used, 
since a wider, more direct access 
road had been built half a mile on 
the other side of the river. The girls 
would follow the old mill road north 
and pick up the route home. 


Wayne Tanner soon realized he 
needn’t have worried about the road 
to Chatham. Others had been out be- 
fore him, and the Kenworth’s heavy- 
duty tires grabbed the surface firmly. 

He lit a cigarette and looked at his 
watch. He was early. After his run-in 
with the cops, he’d called Atlanta and 
told them to fix things with the mill 
for him to deliver the turbines in the 
morning. Nobody liked working on a 
Saturday, and he guessed he wouldn’t 
be too popular when he got there. 


The old mill road was easy going af- 
ter the woods, and the girls and their 
horses relaxed as they made their 
way along it. Through the raucous 
chatter of magpies, Grace could hear 
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what she assumed was a snowple 
Judith nodded. “Here we go.” 
Ahead was the place they had 
looking for, where once a rail 
had crossed first the mill road, 
the river. All that remained o 
railroad bridge were its tall con 
sides, a roofless tunnel through y 
the road disappeared. Just befo: 
there was a steep path to the ley 
the railroad, where the girls i 
to go to get to the river bridge. 
Judith steered Gulliver up the 
He took a few steps, then sto 
She urged him on with her § 
“Come on, lazybones. Up we go 
Gulliver relented and mov 
again up the path. Grace waited 
in the road. She was vaguely 
that the sound of the snowplo 
on the highway seemed louder. 
“How is it?” she called. 
“It’s okay. Take it gently, tho 
Had the girls ridden here me 
cently, they would have know 
the slope they were climbin 
since late summer, run with 
from a leaking culvert. The b 
of snow now concealed a s 
sheer ice. Halfway up, Grace 
the rasp of Gulliver’s shoe on 1 
Judith’s frightened cry. 
Gulliver staggered, trying to firf 
chase with his hind feet. But 
foot failed to hold, his rear end 
down and across the slope, so 
was now squarely on the ice. 
his forelegs skewed sideways, 
went down on one knee, still 
Judith lost a strrup but man 
grab the horse’s neck and stay 
Grace was transfixed. Th 
a roar of blood in her heé 
seemed to separate her fror 
she was watching. But upon 
second cry, she reconnect 
tried to turn Pilgrim down th 
He fought her, then took 
small sideways steps until his 
skidded. They were now dir 
the path of Gulliver’s slide. 
In the odd stillness before 
hit them, Grace knew there w 
to the roar in her head than t 
ing of blood. That snowplo 
be nearer than the highwa’ 
Gulliver bulldozed into them 


































n’s shoulder and spinning him 
d. Grace wrapped a fist into 
n’s silky mane and hung on as 
1 down the slope. 
ith was being flung like a dis- 
| doll across Gulliver’s rear, jerk- 
ciously as her foot snagged in 
irrup. As she hit the ice hard 
he back of her head, her foot 
nother twist in the surrup, lock- 
elf there. In one seething, fren- 
ngle, the two horses and their 
>areered down toward the road. 
iming Wayne Tanner would be 
ching from the south, the mill 
hadn’t thought to mention the 
cess road farther north. So 
had seen the turn and taken 
| *n he came around the bend, 
| maybe a hundred yards ahead, 
crete walls of the bridge and 
). it, framed by it, some animal, 
i, trailing something. 
bat the hell?” 
) it the brakes, then smacked 
f} of his hand into the shift and 
f declutched, making the six 
; of the Cummins roar. There 


» 


» > horses there now, one with a 
r 1 1t. Sweat broke out as he 
R the trailer’s brakes and the 
}, ding a rhythm: hit the bind- 
) ! a gear, hit the binders, grab 
% louldn’t they see him coming? 
f could. Even Judith, in her 
y 1 the ground, could see him 
was thrashed around. Her 
‘le had snapped when she fell, 
E t horses had stepped on her, 
‘Y her ribs and splintering a 
i. Gulliver reeled and pranced 
"T) to free himself of this thing. 
‘B saw the truck as soon as they 
“the road. If she could get 
om sulliver’s reins, she could lead 
“EB to safety, dragging Judith 
| c ut Pilgrim was freaked, and 
v horses circled frantically, 
ich other’s fear. 

i her strength, Grace tugged 
‘fim’s mouth, backing him 
“Bae other horse and leaning 
ie i ily from her saddle to reach 

Weulliver’s bridle. Her fingers 
MEerly on it when the truck 


t horn. 
y y saw both (continued) 
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and shout 
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THE HORSE WHISPERER 

Continued 

horses leap at the sound and for the 
first time realized what it was that 
hung from the side of the one that 
had no rider. He murmured a little 


| prayer and stepped harder than he 


knew he should on the tractor 
brakes. For a second it seemed to 
work. Then the wheels locked and 


| forty tons of steel took charge of 


their own destiny. There was a goug- 
ing, ripping mayhem of noise that 
made the very air vibrate. 

In front of him now he could see 
the black horse turn to face him, 
rearing up defiantly. The girl fell to 
the road. With all the power of its 
hind legs, the horse launched itself 
over the front of the cab, clearing 


| the sheer face of the radiator grille as 


if it were a jump. The metal shoes 
skidded on the hood in a frenzy of 
sparks and hit the windshield. There 


was a loud crack, and Wayne lo: 
sight in a craze of glass. 


“Hello? Gracie?” Robert Mac 
paused in the passageway by 
back door, holding two large 
of groceries. When there was n¢ 
ply, he went into the kitchen. 
He always liked to get the vi 
end food in before Annie arriv 
he didn’t, they would have to 
the supermarket together and 
end up spending an hour there : 
Annie pondered the fine distin | 
between various brands. It 
failed to astound him how sont 
who made snap decisions every 
at work could on weekends spen 
minutes wondering which bra 
pesto sauce to buy. | 
Grace’s note lay by the p§ 
where she had left it. Robert 1} 
at his watch. It was only a littldl 
ten. He pushed the playback tif 
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Meet The Author 


icholas Evans, the forty-four-year-old author of The 
Horse Whisperer, is one of those overnight stories 
of fame and fortune: The British writer’s first novel 
was bought for an unprecedented $3.15 million, 
and the film rights were sold to Robert Redford 
for another $3 million. (Redford plans to play the 
part of Tom Booker, the man who steps in to tame Pilgrim 
and stays to transform the lives of Annie and Grace.) 
But like many “instant” stars, Evans put in a lot of time before being discov® 
He started as a journalist, first in print and then on TV. For the last twelve yea)? 
has been writing and producing screenplays for television and the movies. f 
The idea for the book came from an actual story told to him about a horse} 








had had a notion of writing a love story set in the American West, which has # y 
enchanted him. “It took me a very long time to figure out that these two thing 
slotted into each other like a hand into a glove.” What actually brought the fi 
together was the fact that Evans realized a story involving horses couldn’t be 
England. “If you set something around horses in an English context, it becom)? 
died with class values: The people who work with horses are either stable boys, 
ing-class rural people, [or] the terribly posh folk who hunt.” } 
Luck played its part, too—though it seemed like bad luck at first. “I’d written a 
going to direct a film (it would have been my first time as a director) when the ccf 
that hired me simply dumped it,” he explains. With time on his hands, he wrote t) 
the summer. “I didn’t have a lot of confidence. Only my family knew what I was 
[Evans lives in London with his wife and two children—a daughter, thirteen, and] 
fourteen.] In September, | showed the first half to a friend, who thought it was okay’ 
The publishers thought it was more than okay, and the book took off, ga 
huge sums when it was still only half-written. Given his phenomenal succes: 
planning on writing another book? He laughs. “Id be a bit daft if | didn’t.” 









1e answering machine, took off OTre@Ver 
varka and started to put away gs 
roceries. He listened to Annie’s 
ige. There was a second, from 
Dyer up at the stables. All she 
was would they please call her. 
something in her voice made 


ts stomach turn over. 


e Tanner sat in the front pas- 
r seat of the police car with 
iket over his shoulders, holding 
of something hot he hadn’t 
isted. Koopman, the young 
sheriff whose car he was sit- 
, Was over by the truck talking 
rescue-squad people. They’d 
y told him one of the girls 
ill alive, and he could see the 
edics at work around her 
ser, getting her ready for the 
y oter. The body of the other 
1 already been flown out. 
} ie helicopter began to lift off, he 
§ from the squad car, but all he 
ze was the blood-foamed mouth 
1orse, and its eye staring at him 


agged edge of windshield. 


Drought her coffee back and 
m at her desk, a vast asym- 
| affair in walnut. 


said Farlow, “you want to 


> laughed. “Of course I do. 


I 


4 ied an agreement saying he 
te 


- 


t talk to the press.” 

libels will be repeated a hun- 
ies over if we sue.” 

frowned. “Don, you’re not 

ft on me, are you? Fiske is a 
f} visted, talentless, spiteful old 
hile he was here, he did all 
® | to stir up trouble, and now 
I. gone, he’s trying to do the 
, Vant to burn him.” 
, you’re the boss.” 
€ detcha.” 


i phone on Annie’s desk 


im 

i ind she picked it up. It was 
1 

fein a level voice he told her 
ot : ‘ 
ye had been in an accident. 
We 


en flown to a hospital in Al- 
mere she was in intensive 
Onscious. Annie should stay 


| AEROSOLES 
‘ain all the way to Albany. — 
! meet her there. @ 
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Available at Robinson’se Mav. Stvle shown: E] of a Deal. Fora nearby store: 1e800-7¢ 
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S a Whether you're Sotelatiay-ao la melmelels air by consumers to be the best brand ov4” 
| conditioning clutches or putting on a new Choosing your replacement orig mselaay 
emission control hose, AC-Delco high-quality of the over 30 AC-Delco product linesp 


o> Cleon essentials. Year good way to avoid trouble on the roaq 


after year, AC-Delco has en ce) After all, stranded is neve 
=. ‘béenvoted. a good look. 
j It’s like buying time. 


omen 99 
Where Are We Now? 





yver the past two and a half years, I have been privileged to 
beet with thousands of women all over the world. And I am 


onvinced that no matter where we live, all women share a 


ees Oe ORs oonamic security, legal rights, 


Patter health care and education, an end to violence and an 


| ; : oe . | 4 
Woportunity to realize our own potential. Too oiten, the 












st pressing concerns of women are dismissed as marginal. 


. 6 ‘ a 99 ’ ; _ 
1 fact, these traditional women S issues hold the 





'y to progress and prosperity. Our global future depends 
| the willingness of every nation to invest | am 
its people, especially women and children. 
It is my hope that the international women's 
Mierence will help us to achieve these 
false. I also hope women in the UeS.- will 
nd their voices as we seek to build a more 
Aaceful, harmonious and prosperous world fo 


r families. 





1m Ne io@Mameler 


Women may not yet be equal to men in terms | 

of opportunity, but when it comes to sheer numbers, we’re slightly | 

ahead. In the U.S. today, there are approximately 135 million femal 
and 129 million males. ] 
| Female life expectancy has risen 











Slightly but Steadily over the past few decades: from 
74-7 years. in 1970 to 79.7 years in 1995. That trend 
likely to contimue. By the year 2010, experts predic | 
women will live, on average, to age 80-plus. 

The birthrate—now 70 births per 1,000 women 
surging a bit since a sharp drop between 1960 and 1980. On avera 
American women now can expect to have three pregnancies, eee 
resulting in two births, and one miscarriage or abortion. 

If advancement starts with educatic 
we re on the right track. In 1970, just over half of} 
U.S. women had completed at least four years of high | 
school, but by 1993, the mumber had risen to 80 perceni 
At the same time, the percentage of women completing at) 
least four years of college more than doubled. | 


rs 


On The Increase 


hen it comes to marriage and family 
life, things have certainly changed over 
the years. Consider: 

® Women’s median age at first mar- 


riage has risen from almost 21 years old in 1970 


to just over 24 in 1992. Year Married Female Male 
e f couple head of household head of hous 
In 1970, 14 percent of women were never mar- (no husband t) (no wif 
ried; by 1993, 19 percent had opted not to say “I do.” 
® The rate of births to unmarried moms aged 15 [RRR ieee ee 2.4 
to 34 rose 71 percent from 1970 to 1991. 1980 81.7 15.1 3.2 
1990 78.6 17.0 4.4 


® Between 1970 and 1990, the number of poor families 
1991 78.1 174 4.5 
headed by women rose from 37 percent to 53 percent. 





esses seer... 


Ihnere Are 





Health Checkup 


omen do outlive men, but those 
extra years come with a catch: 
The ailments of age—such as 


ite females African-American females Alzheimer’s and bone diseases— 
strike women disproportionately. In fact, 


veart disease 1. heart disease 

sancer 2. cancer throughout life, a man’s bill of health 
itroke 3. stroke tends to be cleaner than a woman’s. 

‘hronic onetrertve 4. diabetes The prognosis is good, at least, for the 
SS - Seah and influenza kinds of medical research that could re- 
-_afluenza 7. perinatal conditions medy such ills. Until recently, most major 
- ccidents (illnesses of newborns) health studies were performed on men and 
oes : eae soe merely presumed to hold true for women. 
= disease rpaieoauie’ disease* But now, new policy leaders have vowed 
| septicemia** 10. homicide to make sure that women’s health issues 


;oNdition including emphysema, asthma or chr s  **blood poisoning receive intensive care. 


| The weight of the average model is 23 percent less 

in that of the average American woman—a slim-down since a generation 

, when models were 8 percent thinner than “real’”’ women. Today, 

‘percent of underweight women think they’re fat. 

| Women suffer from depression at twice the rate of 

4 - Experts attribute this gap not only to the destiny of 

j logy, but also to the demands of life in a society that 

& still be extra tough on women. 

| Violent crimes against women are on the rise: The 

der rate has increased by 16 percent since 1970; the rate of rapes has 
e than doubled. And the home isn’t much of a refuge: Every year, 


‘oximately four million women are abused by a partner. 


While fewer women 
are getting married, 
more are going to 
school and pursuing 
careers. There’s a 
baby boomlet, too! 














BWomen 1005 
Where Are We Now? 


On The Job 


omen are dramatically changing the American 
Between 1970 and 1992, the female 





workplace: 
proportion of the labor force grew from 38 percent 
to over 45 percent. @But what hasn’t changed 
much is the size of a woman’s paycheck. For every dollar 
a man earned in 1991, his female counterpart earned 


just 69.9 cents. 


women — ia 
Women are 


now the eae breadwinners in one quarter to 


one ebbicil ” all families across the globe. 
Women in 


aevetlayne countries bear an 
average of 3-8 children; in 
developed countries, 2 children. 

In 1992, women 
accounted for 40 percent of all HIV cases 
around the world—a 25 percent leap 
in just two years. 

From the 

Netherlands to Nepal, dads spend 
on average less than one third as 


mich time as moms do on child caree 


Worldwide, 
66 percent of students pursuing advanced 
degrees in the humanities, education and 


fine arts—and 25 percent of those studying 
law, engineering and medicine—are women. 





OCCUPATIONS* 1975 1984 
architects 4.3 10.8 
auto mechanics 0.5 0.8 
bus drivers 37.7 44.3 
carpenters 0.6 1.3 
dental assistants 100.0 98.2 
dentists 1.8 §.2 
economists 13.1 39.6 
lawyers/judges 7.1 16.2 
welders 44 4.7 
: *Women as a percentage of workel 
Violeta Chamorro 
a In the twentieth centur 





some of the most 
’ esteemed heads of } 
government have been |) 
women. The list includi 
PRESIDENTS 
e the)’ 
Philippines, 1986-198 
‘ 
Nicaragua, 1990-pres 
® ty 
Iceland, 1980-presen}} 
® | 
Ireland, 1990-presei) 
PRIME MINISTERS j 
e 
Pakistan, 1988-1990} 
1993-present 
e Indic 
1966-1977; 1980-1 










fer eC) 


¢ “al 
Norway, 1981; ’ 
1986-present 


Mary R vaacaconnnss 
; 7-1 ° 


7 1979-1990 | 
_ When will the U.S. t 


By Lynn Hf 


ae » 


‘Be 


Per 
RAGA 
s aS He A | 


_ ee 


45% Less Fat! 


Introducing Planters Peanuts with 45% less fat!* They're real Planters peanuts 
put through a natural process to reduce the fat. So you get a real big, crunchy taste. 
And they're deliciously honey roasted. 


Get to Know Mr. Peanut. fu 
Eat your Planters.” *45% less fat than u 








regular peanuts. 
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| ulia Roberts is smiling. She’s sitting, with 
ballerina-perfect posture, behind a desk at 
Shoelace, her Manhattan-based production 
company, but she doesn’t look like, well, 
Julia Roberts. While there’s not an ounce of 
fat on her firm five-feet-nine physique, she 
is far sturdier and taller than one might 
suspect from her film roles. Dressed in fad- 

ed Levi's, a white Indian shirt and cowboy boots, 

she wears lots of funky silver jewelry, including rings 

on both thumbs. 


than movie-star perfect. All in all, Roberts resembles 
a bohemian graduate student far more than one of 
the most glamorous women in the world. 

What’s even more surprising, however, is that the 
Queen of Shoelace is happy. After all, 


seven-year-old actress hasn’t had the easiest year. 


the twenty- 


Her marriage to singer Lyle Lovett ended in March. 
Her last star vehicle, J Love Trouble, was a disap- 
pointment at the box office, lowering her status on 


Hollywood power lists. Even her UNICEF visit to 
Her terra-cotta hair is messily 








yanked up in a plastic clip, and there is not a lick of 
makeup on her pale face, which appears more elfin 


Haiti generated negative stories in the news. 
But despite the fact that bad karma has been 


swirling around her public image like (continued) 


eee 




















































(continued) Pig Pen’s dust 
cloud, Roberts seems quite sat- 
isfied with the turns her life has 
taken. The upbeat atmosphere 
at Shoelace reflects her casual 
ease: Incense burns, Irish folk 
music plays and an employee 
skates around on the hardwood 
floors. Grabbing a diet soda 
and pulling a chair around to 
the couch, Roberts gets comfortable 
for her first interview in a year. Her 
intelligence and charm—and occa- 
sional goofiness—permeate our 
three-hour conversation about her 
new movies, life without Lyle and 
her reasons for happiness-at-large. 


LHJ: You must get offered almost 
every script. But what attracts you 





to a special role? 

JR: I read a script, and I think in 
terms of what I can do as an 
a BTL 
Wu ea 

wacky- 
ee a 
WT ge 
Tere) tT aad 
mS Ee TIE) 


actor, and also what kind of 
fun I can have. What crazy 
thing do I get to do to my 
hair? All that kind of stuff 
enters into it as much as 
anything. 

LHJ: Tell me about Some- 
thing to Talk About. 

JR: The screenplay was written 
by Callie Khouri [Thelma © 
Louise}, and I play this South- 
ern woman who thinks she has 
it all together, but her life is 
completely fractured. Her hus- 
band is sort of having an affair, 
and all this stuff is going on. 
LHJ: Dennis Quaid plays your 
husband. What’s he like? 

JR: We had a lot of laughs! He 
came late to the production. 
We had to do this big dance scene, 
and so we started off not even act- 
ing together but dancing together! 
And, actually, it’s a great way to get 
to know somebody because you are 
forced into an intimate situation, 
and you have to rely on each other. 
LHJ: So, was he a good kisser? 

JR: Well, not everyone you get to 
kiss is a good kisser, and if you go 
around saying who the good kissers 
are, then people can pretty much 
figure out who the bad kissers 


are. ... He’s not one of them. But 


I tell you the hardest person I ever 
had to kiss: Tim [Robbins]. 

LHJ: Right. You had major love 
scenes with him in Ready to Wear. 
Why was it difficult? 

JR: Because he’s like my brother! 
[Robbins lives with Roberts’s close 
friend Susan Sarandon and has two, 
children with her.] So we made up! 
this gag about Casper the Friendly; 
Ghost that actually made it into the 
movie. He pulled the sheet over his 
head, so we were kissing through 
sheets for about four hours. Gave 
me, like, major sheet burn on my lips. 
LHJ: You’re also in a very spooky 
love story coming out at Christmas- 
time, Mary Reilly. 

JR: Its a very complex love story 
Mary is totally devoted to her mas. 
ter, who is Dr. Jekyll. But then he 
also becomes Mr. Hyde. They bott 
love her, and she loves them both. 
LHJ: With your pale complexion 
stark wardrobe and hair tucked y 
in a cap for the whole film, Iv 
heard you’re almost unrecognizable 
JR: I liked the chance to do thal 
and I find Mary quite appealing 
looking. I probably shouldn’t te 
you this story, but my assistant ang 
I were looking at the movie stillf 
and I said, “Do you think that pec: 
ple are going to accept me lookin# 
so radically different?” and she sai) 
“Well, the kind of people who ai: 
going to have a hard time with § 
are the kind of people whose i 
vorite movie is Dumb and Dumber} | 
And so I said, “Well, we can alwal! 
call it Stupid Mary Reilly!” [Laugh 
LHJ: All joking aside, there are # ¢ 
these articles out there about yo. ( 
status dropping on those Hollywo4| 
power lists. How does this news | 
your career slipping affect you? |}/), 
JR: I’ve heard about going from t a 
A-plus list to the A list, and thi) 
make it sound like this big catast\’ 
phe. Well, the last time I check« 
an A was still pretty good! I thi) 
David Bowie once said, “The thi) 
about being hot is that one d) 
you’re going to be cold.” It’s hy 





much you decide to take it in. 
LHJ: So how much do you take it 
(continued on page 1) 
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PS Meme om mM Ce Lg merit 
suring a supple spine (essential for main- 
ining a youthful appearance). The Integral 


UM ME CM am ae MR CC 
to inner peace—and an outer glow. It works its magic by 
promoting relaxation (to reduce the effects of stress), in- 
OTe ya cel \ 
LCC MRC Cry) a A supple 
body is 
a young- 
looking 


»ga Institute, in New York City, suggests 
ese two easy positions to help you look your 
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The Art Of Aromatherapy 


low powerful is fragrance? Remarkably so, says 
Aichael Scholes, of Los Angeles, an internationally 
nown expert in aromatherapy. According to Ve 
choles, this centuries-old beauty treatment 
ses essential plant oils to benefit both the 
11nd and the body. On one level, the 
* Omatic fragrances stimulate a reaction in 
|e central nervous system that can 
» ise anxiety, calm tense nerves and 
-7en revitalize a sagging spirit. Also, 
vagrant plant oils can help penetrate 
“res, where they heal wounds, repair 
imaged skin and rejuvenate muscle 
} sue. Use essential oils with a massage or 


i 
' 
; 
i 
1 






):rmeate the room. 





the bath, or buy an aromatic diffuser 
scented candles to let your favorite scent 









with 
scents that make yo 


feel refreshed, 


offers 

cooling sensation 

rev you up. Use t 
massage throat and 

chest. in 


- an oil for a scalp 








/ your focus. 





in a bath or 














improve your 





mood. 








is another scent 








that gives an 








uplifting sensation. 





} massage, can sharpen 


a room scent, can 


Take A 
Deep Breath 


hort of a good 
night’s sleep, the 
best way to look well 
rested is through 
diaphragmatic breathing. 
Gay Hendricks, Ph.D., 
author of Conscious Breathing 
1995), 


recommends this regimen: 


(Bantam Books, 


Lie on your back with knees 
bent, feet flat on the floor 
and hands at your sides. 
Slowly breathe in through 
your nose, arching the small 
of your back, letting the air 
fill your lungs. As you 
inhale, your stomach should 
expand outward. When 
you're ready, slowly release 
the air through your nose. 
Press the small of your back 
against the floor and feel 


your stomach flatten. 


with essential 
u coils known for their 


soothing properties. 


energized and alert. in a warm 


a bath, can ease stress 
to and promote restful 
) sleep. for a 
body massage, 
increases feelings of 
serenity. either in 
a bath or as a massage, 
helps relieve anxiety. 

as Aromatic products to 
try: Aveda Eucalyptus 
Oil, Goodebodies 

PMS Aromatherapy 
Candle; Origins 
Sensory Therapy in 
Midnight Oil. 
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Day Spa. It may sound 


~ At-Home Acupressure” Fitabetny 


Pe) 

0 give your face that just-back-from-vacation glow, here’s deny that it makes you 
a simple self-treatment to try from Jocelyn Eberstein, of Pam ees eto ‘She (“8 
\ yy | . 





The Eberstein Center, in Los Angeles. It involves acu- Using your fingertips and Si 
pressure, an ancient Chinese system of applying pressure Pa end te Merry 
at various points on your body to relieve muscle tension ee Tt et 
and increase circulation. Try these two facial acupressure techniques : 
for a few minutes several times a day to keep ae skin cae Se Ce 
: : Bee eee eer ly 
Oakbark & Peppermint Foot Lotion. 


your complexion healthy. 1. Using your index fingers, apply pressure 





to the spot on your face next to your eyes and just below the fore- 
head. Hold for a few seconds, release and repeat. 2. With thumb i 
and forefinger, press the spot where the bridge of the nose meets the 


eyes. Rub in a gentle circular motion. 


One more way to practice mind Ranch Spa: Cycles by R. Carlos f i 
over beauty is to let mellow Nakai (Canyon Records), Link by 


music clear your head during Oystein Sevag (Windham Hill Ree 
your morning makeup routine. Records) and Machu Picchu ee 
These soothing sounds are used _— Impressions by Rusty Crutcher Ps eet 
at Tucson’s exclusive Canyon (Spring Hill Music). eRe 
Ets. 


ao 


eh enor ee om aaa 










chniques to resto 
nd give you an ov 





ic powers of water have 
been known for hun- 
dreds of years. Not only 
does this essential ele- 
tt clean, refresh and hydrate the 
1, it also washes away tension 
eases anxiety. One of the best 
hydrotherapy _treat- 
‘ ments? That old reli- es 
able—a long, luxurious ‘ ” 
bath. Aromatic soapsand > se 
add another healing di- 2 
1sion. Some of our fa- 
tes: Clarins Relaxing 
wer/Bath Concentré; 7 /~ 
n Soothing Seas [oe 
matherapy Foaming “™ 
1 Salts; Yves Rocher Huiles Es- 
‘ielles Soothing Bath Oil with 
ender; and Aveda Calming - 
d & Body Cleanser. ee aig 
You can also reap eee 
surprising benefits from 
a bath containing one of 
J these everyday items: 
‘mg soda A half pound in D 
sath soothes skin inrita- YA 
/and itching. Epsom salts 













| a warm bath. Cornstarch 235 
Helps reduce itchiness from : ‘ 

eczema. Add up to one 

! pound. Oatmeal Soothes 

© hives and sunburn. 

la Grind a cup of oatmeal 

in blender; stir into a warm 

|| Apple cider vinegar Add a 

‘0 a tepid bath to help fight 

le and invigorate the skin. 
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orty-six-year-old 





Margaret Kagan 


stepped off a 
Chicago com- 
muter train in 


the nearby sub- 
High- 


wood, Illinois, 


urb of 
on a steamy afternoon in August 
1993. She carried a tattered leather 
briefcase full of documents after a 
pretrial hearing about her divorce 
from her lawyer-husband, Richard 
Kagan. With her honey-colored hair 
in a ponytail, the tall, slender moth- 
er of two adolescents looked much 
younger than her years. 

She crossed briskly to the far end 
of the parking lot and got into her 
silver Lincoln Continental. The in- 
terior was like an oven, and she 
switched on the air conditioner while 
she locked the doors and stowed her 
briefcase. She shifted into reverse. 
The Lincoln inched backward on 
the gravel; then, like a bolt of light- 


ning, an explosion ripped through 





the rear of the car. Margaret was 
flung against the steering wheel as if 
she’d hit a brick wall. The trunk be- 
came flying shrapnel, and a screw 
shot into the driver’s headrest just 
centimeters from her skull. Gasoline 
from the ruptured fuel tank turned 
the car into a ring of fire. 

Within seconds, the glass wind- 
shield was melting before her eyes. 
Her heart was pounding as she 
pulled frantically on the door han- 
dle. It wouldn’t open. Flames leaped 
at her through the gaping hole in 
the floor of the backseat. Acrid smoke 
filled her lungs with every gasp. 

Desperately, she went on pulling 
on the handle. She knew it was fu- 
tile, but it was her only hope. She 
could not believe that she would die 
this way, in this familiar place, just a 
mile from her home. 

Margaret felt herself beginning to 
lose consciousness. She gave one 
last desperate pull on the door, and 
miraculously, it swung open. The 
sudden rush of oxygen fanned the 


By Gera=Lind 
Kolearivic 





fire into an inferno, singeing her 
hair and burning her stockings! 
Summoning all her courage, Mar- 
garet leaped through the wall o: 
flame, stumbling onto the grounc 
beyond the blazing car. A gas: 
station attendant who had run t 
the scene grabbed her and pullec 
her ever farther from the fire. I 

“Call the police!” she screamed! 
“My husband has just tried to kil 
me.” As she gave voice to the terri 
ble thought, she knew it was true. 

Amazingly, aside from singed hai 
and sooty clothes, Margaret reall 
was all right. The doctors at High 
land Park Hospital turned the ex 
amining room over to the Highwoo 
police and agents from the U.§ 
Bureau of Alcohol, Tobacco an) 
Firearms (ATF), who are routine] 
notified in cases of bombing and a: 
son. The law-enforcement officia 
listened and took notes as Margar 
told them why she was certain hi 
husband was behind this savage a 
tempt on her life. 


Margaret was twenty-three years 
old, a junior high school English 
teacher in suburban Wilmette when 
she met Richard Kagan on a blind 
date in 1970. He was the same age, 
a law student at Chicago’s DePaul 
University. The two hit it off imme- 
liately and stayed out late into that 
irst night. Richard was charming, 
onfident, ambitious and unlike any- 
me she had dated before. He, in 
urn, was attracted by her classic 
(ood looks and unassuming 
ature. They fell in love. 

A few months after 
ichard’s graduation and 
ree years after they met, 
ley married. He got a 
b as a prosecutor with 
1¢ Cook County State’s 
ttorney’s Office, and 
ithin three years, they 
ere able to make a down 
ayment on an $82,000 
it-level home in afflu- 
ut Highland Park, a Chi- 
igo suburb. Two years 
ter their daughter Bar- 
ira_ was born, and Richard 
rew himself into the role of 
ther, changing diapers and 
Iping with the baby. They 
re a storybook family. 

After a successful stint as 
prosecutor, Richard soon 
w that the money was in 
fending rather than prose- 
ting, especially with clients 
Mnected to organized crime. 
- opened an office. At par- 
s, he started talking about 
» low-life clientele, some of 
liom, he suggested, were petty 
bsters, drug dealers and sex of- 
ders. He carried a loaded gun 
w, which he did not hesitate to 
»w. Occasionally, he’d call his 
e from the courthouse and joke, 
ck all the doors, Margaret. I just 
another rapist free.” Margaret 
er found these jokes funny, but 

assumed gallows humor was 
hard’s way of dealing with stress. 
gut when (continued on page 190) 
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Double-knit suits 
have returned, but 
this time the knit is 
‘ body-fitted not baggy, |i 
and the skirts are 4 


slim. The comfort zone 
remains the same. 
Suit, Vivienne Tam. 














Don’t kick yourself for 
§ tossing your circa ’67 
leather trench. The 
latest tailored versions b- 
are a lot more flattering. 
Go for white leather 
(or a fake version) and 
Pair with black for the 
most striking look. 
Coat, Jill Stuart; skirt, 
turtleneck, hose, DKNY; 
glasses, Christian Roth 
for Optical Affairs. 










Designers must have been inspireG by 









pe knit ae eu) 
cool, calf-high suede boots 
eid suddenly hip all over... 


with short sleeves or in 
sleeveless styles are the 
ones to choose (defined, 
toned arms, by the way, are 
Tew evar oareaaels one this 
enn 
aeons ec ue 





ary and Rhoda on Nick At Nite 








Still 
Suitable 


Tweedy pantsuits lend a sharp 
edge to fall fashion. Not quite 
a sixties redux, the pants are 
slimmer and end in a subtle 
flare; the jacket is leaner, too, 
in a new-again three-quarter 
length. Patent-leather ankle 
boots complete the return to 
chic. Suit, Jill Stuart; sweater, 
Stephen de Geronimo; boots, 
Ombeline for Mark Eisen; 
bag, Anna Sui. 





MT rem dicted 
Tc Ar 
make the Rices’ 
ema 








oy ne ere 


a be belated a par I, ey 





: 










Congratulations to our 
1995 Room Makeover 
Contest winners! 

With style, smarts and 

| super ideas, they prove 
there’s truly no place 

i like home By Leslie Lampert 


hen Katherine 
Rice and her 
husband, Ken, 
owner of a 
construction 
company, decided to redo the bed- 
room of their 1970s ranch house in 
Whispering Pines, North Carolina, 
their objective was to make it 
dreamier and more romantic. The 
first step: softening the weightiness 
of the cherry wood bed and ar- 
moire. Katherine made graceful, 
swag window treatments out of 
sheer fabric and complemented 
them with creamy, tone-on-tone 
bedding. Her best trick: curtain rods 
mounted well above the windows 
to create the illusion of larger, 
more dramatic windows. Pretty, light- 
reflecting accessories brighten the 
room and add a sense of intimacy to 
what Katherine calls “our port in a 
storm.” Says Katherine, “Ken used 
to have trouble sleeping, but our 
bedroom is so calming now, that’s 
not a problem anymore!” 
Turn to page 202 to enter the 1996 contest 
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ur new kitchen had t 
be functional to ad 
| commodate the ver 
a busy lifestyle of ou 

family of four,” say 
Susan Dietrich-Reed, of Saint Josep! 
Michigan. So she and her husban 
Steve, both professional musicia 
made convenience their top remod 
ing priority. Their biggest investme 























\AN 





Custom cabinets with a variety 
special features: slide-out shelv 
under-the-cabinet drawers and ligi)) 
ing, and built-in recycling bins. 
new,.laminate-topped island, with 
we min? sink, doubled their coun 
space and immediately became a 
vorite place for casual entertaini 
homework and children’s craft p p 


os jects. “Our lives don’t seem § 4 
eal ag of hectic now,” says Susan, “te jj 
Paar meat ; : 

cause we’ve made everything 


plants add warmth s me 
are ee the kitchen work for us. 


Each family won $5,000 for their stylish, innovative 


Let The Sun Shine In peeageeer i 


Par Le to] 
Davis can enjoy the 
OTC fee ewer La 























ricia and Chris Davis of 
Tolland, Connecticut, 
love the outdoors but re- 
alized they had stopped 
using their deck during 
the summer months be- 
cause it offered no res- 
pite from the broiling sun. Their 
solution: Enclose the deck and turn 
it intO an inviting sunroom with 
all the charm of an old-fashioned 
porch. To achieve their goal, Tricia, 
a nurse, and Chris, an engineer, 
used sixteen-foot sliding glass doors 
for maximum light, cheerful fab- 
rics and a combination of wicker 
and wrought-iron seating. Describ- 
ing their makeover plan, Tricia 
says, “Lighting and jpg 
color set the tone for eg 





the room. Even the % 
vellow-check table- <3 
ware helps bring the | 
sunshine in.” 






























mily Values 


or Mary Jo and Steve Myers 

of Panama City Beach, 

Florida—co-workers (she 

keeps the books for his 

dental practice) and par- 

ents of Stephen, twelve, 

and Jordan, ten—inspira- 

for their living-room makeover 

2 with the purchase of two green 

tional sofas. The room’s peach 

ting suddenly looked wrong, so 

y Jo and Steve tested ten paint 

dles to find just the right shade 

- d for the walls. Mary Jo believes 

family treasures, including art 

teve and her own collec- 

of antique keys, lend a 

“ae personal style, as do 

lew draperies she made 

0 $3-a-yard fabric and the 

yight-iron coffee table 

crafted by Steve. Ele- 

s that evoke a shared 

7 history, she says, “can 
! any room special.” 


| 
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Bathing Beauty 


brighter, prettier, much 

larger bathroom was 

what Diane and Les 

Anthony of Vienna, 

Virginia, wanted. In 
fact, what this couple, who both 
work for the federal government, re- 
ally yearned for was a combination 
bath/sitting room. Remodeling in- 
volved enlarging the entire space 
and adding a trio of windows that 
offered a woodsy view. But the piece 
de résistance was the fireplace. It 
began as an afterthought to warm 
the room in winter, but soon 
became the Anthonys’ fa- 
vorite addition. “Now,” says 
Diane, “when one (or both!) 
of us is relaxing in the tub 
and there’s a fire glowing, we never 


want to come out!” 


———— Keen a Py iE) 


main i and love of tradition 
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sasing your 
iy’s arsenal of 
antioxidants can A’ if 
,elp prevent signs 
of premature aging 
and help you 
live longer and , 


look better 





ccording to the 








most compelling 
new research, 
aging happens 
when your 
cells become 
permanently 
lamaged by attacks from 
hemicals called free radicals. 
“hese are molecules that are 
Qissing an electron, which 
hey attempt to snatch from 
ny other molecule available. 
he molecules can be neutral- 
red by antioxidants, com- 
ounds found in food and 
roduced by the body that 
eely give up one of their elec- 
ons, thus returning the free 
dicals to normal and stop- 
ng their cellular mayhem. 
Throughout life, your cells 
€ continually assaulted by 
ee radicals. As you grow old- 
» your defenses begin to de- 
ine, your body absorbs or 
ilizes vitamins and minerals 
8 efficiently and your tissues 
um out smaller amounts of 
© antioxidants the body pro- 
ices naturally, leaving your 
ls unprotected. 
But we don’t have to accept 
se deficiencies as normal. New 
search has found that our 
ake of antioxidants and oth- 
antiaging substances is far 
ow the levels needed to repel 
s-related diseases, such as 
ut disease and cancer. That 
ans that modest increases 
antioxidants from food 
irces and from supplements 
| arrest the aging process. 


Beta carotene and 
UMAR TT eT) 
three major UO EL ce 
work with other vitamins 
and minerals to protect 
cells from free radicals 














etm ta) 
glutathione, which boosts 
5 | 
2. Berries: Loaded with 
vitamin C 

BME tones ee ety 
SUR nee 
glutathione and more { 
4. Cabbage: May lower 
Pee meet 

Creo 

TUE Rem rs 
VENT M reel resma ts 4 

6. Citrus fruits: A 
complete package of 
cancer inhibitors 
RU emai 
Rem TET 1 
Cry Tr 

8. Onion: Look for red 

and yellow, not white 

9. Spinach: Contains 
UUM ee lm des 
effective as beta carotene 
10. Tomatoes: Reduce 
MS ume aye ele 








You are deficient 

in antioxidants if | 
you are aging 
faster than need 
be—a definition 

that unfortunately 
includes almost 
everyone. The 

good news is 

that you can 
replenish many 

of these lost vital 
substances, 
preserving or 
regaining some 

of your youth. 








Stop The Clock 


ature works with a subtle 
synergy in which elements 
influence each other to 
achieve the most powerful 
impact on cell functioning. The fol- 
lowing ten supplements are impor- 
tant to help delay or reverse many of 
the common signs of aging. If you are 
pregnant or on medication, 
check with your doctor before 
taking any supplements. 

1. Multivitamin pill 
A standard multiple-vitamin- 
and-mineral pill—containing 
100 percent of the Recommend- 
ed Daily Allowance (RDA) for 
most vitamins, minerals and 
trace elements—can correct a 
number of unsuspected defi- 
ciencies and boost your im- 
munity. (Take into account 
the dosage in your multivita- 
min when adding a supple- 
ment.) Choose a multivitamin 
with low or no iron if you are 
a woman past menopause. 

2. Vitamin E If you take no 
other supplement, take this 
one. (To get enough vitamin E 
from food to protect your cells 
against free-radical damage, 
you would have to consume 
more than 5,000 calories a 
day.) Vitamin E may reduce 
the risk of heart disease, rejuvenate 
immune responses, thwart some can- 





cers and retard overall aging. Daily 
dose: 100 to 400 IU. 
3. Vitamin C Two-time 
Nobel prizewinner Li- 
nus Pauling credited 
megadoses of vitamin C 
with giving him extra 
years of life. People who get 
lots of vitamin C may lower their risk 
of cancer and live longer. It can also 
restore male fertility, 
help prevent lung 
disease and com- 
bat gum disease. 





9 


Daily dose: 500 to 1,500 mg. 

4. Beta carotene The third mem- 
ber of the antioxidant triumvirate 
(along with vitamins E and C), beta 
carotene is a major cancer fighter. 
People with high levels of this in 
their diets are less likely to develop 
cancers of the 


lung, mouth, throat, esophagus, 
breast, bladder and cervix. It may 
also help prevent heart disease and 
strokes. Daily dose: 10 to 15 mg. 
5. Magnesium Only one in four 
Americans gets the RDA for this 
heart-preserving mineral, even though 
the RDA is too low to begin with. 
Magnesium also builds strong bones, 
can lower blood pressure and, accord- 
ing to new research, can help prevent 
diabetes. Daily dose: 200 to 300 mg. 
6. Chromium Enhances insulin acti- 
vity, regulating blood-sugar levels, even 
if you don’t cut back on food. Experts 
say that 90 percent of Americans have 


Pom 














a chromium shortag 
Without sufficient chre 
mium, excess amount! 
of glucose build up i 
your blood, possibly ir 
creasing the risk of did 
betes and heart diseas| _ 
Daily dose: 200 mcg. (Do not exceed.] j 

4 





7. Selenium This trace mineral 
regarded as a potential anticanc 
agent, heart protector and, most r/ | 
cently, a suppressor of viruses, inclu 
ing the AIDS virus (in infected people 
In addition, a study at Universi) 
College, in Wales, show 
that a daily supplemef » 
of 100 mcg reduced a 
Z ety and depression. Da 7 
dose: 50 to 200 mcg. (I) 
not exceed.) Fr 





















} JANo sing] | 


you need t ) 


8. Calcium This ming} 
is not just for your bo 
Calcium supplementat 
lowers high blood press 
and may even prevent 
onset. A University of 
nesota study also fo 
that a daily dose of calci 
~ could normalize cell pr 
eration in those at h 
risk for colon cancer. D 
~ dose: 500 to 1,500 mg. 
~ Q, Zine Critical for rej 
nation of the thymus gland—a 
regulator of the immune syst... 
which declines as we age. Daily dit, , 
15 to 30 mg. (Do not exceed.) | . 
10. Co-enzyme Q-10 The nevi, 
in the arsenal of antiaging sup® PS 
ments. Produced naturally in yu wy 
body, co-enzyme Q-10 is now bit bs 
hailed by researchers as a powé 

weapon in the fight against hj 
disease. Thought to have a sum 
ing effect on heart-muscle cells, ! 
supplement has long been use 
a heart-disease treatment abri a 
Daily dose: 30 mg, more if you | 
heart disease. 
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What About 
pit) Children? 


Se eA ES mt] 

PET em ULM eT 
one daily vitamin-mineral tablet for 
PO es eM CeCe 


upplemental Tips 


on’t use supplements past the expi- 
ration date. @ Store pills in a cool, 
dry place (heat or humidity can 


ruin them). @ Take multiple sup- PERE ec 


PC Rms Eee gs 
(when the body absorbs major 
amounts of this mineral) to ward off 


ments with meals for optimal absorption. 
Take fat-soluble vitamins (A, E, D and 


a carotene) with a teaspoon of peanut but- [RSSa 0500 Frew. eens 


high in antioxidants is thought to help 


@® Low-cost vitamins and mineral supple- 
Maem em Comme 





nts are as effective as expensive ones. 


tamin or mineral has 


rd off aging 


ntiaging Diet 


om ven if you take supplements, 


everything 





processed foods (the so- 
called transfatty acids). In- 
stead, use monounsaturated 


oils (such as olive and can- 






ola oil) almost exclusively. 


Cut back on meat If you 


Soybeans A universal cancer- do eat meat, 


avoid brown- 


,’ good nutrition is sull vital. preventing agent, soybeans ing it, which creates free 
aad s what to eat and what contain many radicals. Microwaving is 
to avoid: antioxidants as best; stewing and poaching 


s and Vegetables Eating daily at 
five servings of a variety of fruits 
‘egetables 


well as other are also acceptable. Limit the amount 


—like hot dogs, 
bacon and cold cuts— 


anticancer sub- 
They 
arealsoamajor 


of cured meats ham, 


(see box, page 155) is 
number-one antiaging weapon. 
| Start young, you blunt much of 
sllular damage that accumulates 


stances. in your diet. 


Control alcohol intake Excessive 


source of gen- alcohol is a factory for free radicals 


istein, which If you do drink, make it red wine, 
‘Mature aging, but it’s never too’ interferes with and no more than two glasses a day. 
0 try to ward off degenerative cancer pro- Curb sweets Cut back on sugar and 


es of aging such as heart dis- cesses at virtually every stage. other carbohydrates, including fruc- 








nd high blood pressure. 
fatty fish—salmon, mackerel, sar- 
ind tuna—have the most antiaging 
(3-3 type) fatty acids. Fish is also 
selenium and co-enzyme Q-10. 
apan’s low rate of cancer may 
vated to its population’s con- 
hion of tea, which may be as 
7€ an antioxidant as red wine. 
* black, green or oolong tea. 


Watch your calories Restricting 
calories throughout adulthood and 
maintaining a slightly lower than 
“normal” weight dramatically increas- 
es your chances of retaining your 
youth and living longer. 

Restrict the wrong fats Avoid fats 
from meat and dairy. Watch poly- 
unsaturated fats and the partially 


hydrogenated fats in margarine and 


tose, which stimulates insulin pro- 


duction, possibly damaging arteries 
and promoting cancer. 

Eat garlic Studies in humans and 
animals suggest garlic inhibits cancer 
and arterial clogging, and protects 
neurons against degenerative brain 
diseases. A natural remedy for anxi- 
ety and depression, it is known as the 


Prozac of the supermarket. 














Fea potatoes, 4 
cut into 3/4-inch = 
TUR MR = 


~~ 8to 10 minutes until tender - eaathe: 
Se MCR Oc eae Se 
OTe ERE ee) ee 


OA Wis OA 
1 cup prepared tomato salsa 
pS mac LOG aE AGUA a 


TREC CL SUL | 
brown chicken in oil over high heat LUGS ¥ # 


TCR NOU aC ea until potatoes are ; 
aS Ree PA aCe aS Th . ‘Sia 
UMA F =— : > | , 
Time: 20 minutes — Servings: 4 o oe i | 
jaa ag Toa eC fat, 50 mg chol., M4 : . + 
620 mg sodium, 34 g carb., 21 g pro. SSS SATHE POTATO | 

= . 
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5 quicker, healthier, easier Bcines lots\of them. We also founc os 
| love new variations for veggies and rice, interesting ways to ba (i 








add an ethnic twist), and‘fast; (mostly chocolate, pleaselle 


dinners seaejust.theway you like it. By Jan Turner Haggard” 








7 , flavorful food—but I’m so busy with my kids’ 
my own) that I feel stressed out. f need — 
es.”” —At-home mom of two, Flushing, New Yor 2 















es 
‘= iS a Suppertime favorite 
‘as long as the recipe is 
interesting and healthy. Jus 
you: Southwest Oven-Frie 
Chicken—great cn 
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p © ~The best of left 
*s and below, Roasted Vegetable 


‘ aes bottom right, 
ked Rigatoni with Sausage; 


bottom left, Catfish Veracruz 



















nforting, oven-baked entrées are readers’ favorites—easy prep, 
"> 7a 


- or 
—_ a SV 








“It’s si so ha hard to 0 0 work 2 all day, come home and cook 
in = 
e fa : dinner r fast. I need di dishes that are ready in thirty’ 
minutes.” —Working mother of two, Mentor, Ohio 
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“Cooking is very important to me. Children zz 
# need to to know that food d doesn’t always come y 
from a box or a fast-food restaurant.” [i -_ 
—Part-time working mom of two, Ma Mason, Michigan a 





top your list 
of favorite sweets to snack on, 
and chocolate (no surprise!) is the 
flavor of choice. From our kitchen 
to yours, clockwise from top 
right: Zebra Brownies, One-Pan 
Chocolate Cake with Coconut 
Icing, Peanut and Pretzel Brittle, 


4 “Qne-Minute Chocolate Sauces, 


eanut Butter—Chocolate Chip 
Cookies, S’Mores Bars 





SUPPERTIME USA 


Continued 


| @ Moderate © Microwave V/Low-calorie 


Fresh ideas for the pasta you love. 


PASTA WITH BROCCOLI AND GINGER 


| PASTA PLEASE! 


A quick and easy sauce made with 
broccoli stems pureed in chicken broth 
(so it really coats the pasta) and bite- 
size florets. Its fresh, green and the 


aromatic hint of ginger makes it special. 


Prep ttme: 10 minutes 
Cooking time: 15 minutes 


1 bunch broccoli (11/2 1b.) 
’2 cups chicken broth, divided 


All about | 

you ee oc em ‘ 
You Tike to cook 60% say 
ther cales coobee et 


O Easy @ Challenging W Low-fat 


| 
| *K Can be frozen up to 1, 3, 6, or 9 months 





vvo 


2 tablespoons olive oil 

1 tablespoon minced fresh ginger 

1 teaspoon minced garlic 

Ys to ¥4 teaspoon crushed red pepper 

’ teaspoon salt 

1 pound fusilli, rotelle or radiatore pasta, 
cooked according to package 
directions 


1. Cut broccoli florets from stem; trim 
to small florets. Peel and slice stems. 
Process sliced stems and 2 cup broth 
in food processor until very fine. 

2. Heat olive oil in large skillet over 
medium-high heat. Add ginger, garlic 
and red pepper; cook 15 seconds. Str 
in pureed broccoli mixture, florets, 
remaining 1 cup chicken broth and 
salt. Boil, surring occasionally, just 
until broccoli is tender, 5 to 8 minutes. 
Toss with pasta. Makes 6 servings. 


PER SERVING DAILY GOAL 

Calories 350 2,000(F), 2,500(M) 

Total fat 7g 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 314 mg 2,400 mg or less 

Carbohydrates 61 g 250 g or more 

Protein 12g 55 gt0 90g 


MEATBALLS WITH ZUCCHINI AND DILL 


Test-Kitchen Favorite 

Tasty shredded zucchini adds color, 
and grated lemon peel lends a bnght 
note of citrus, but the reali star here is 
dill, which is used both in the 
meatballs and the sauce. (You might 
even say this dish is double dill-icious.) 


Prep time: 15 minutes 
Cooking time: 15 minutes 


Meatballs 
1 pound lean ground beef 
"> cup fresh bread crumbs (1 slice 
bread) 
1 large egg 
"s cup chopped fresh dill 
3/4 teaspoon salt 
2 teaspoon freshly ground pepper 
2 teaspoon grated lemon peel 





I/, 
/2 
Lys 
/ 


2 teaspoons vegetable oil 
1 peoespoon cornstarch 
1 can (134 or 14/2 oz.) chicken broth 
1 pound zucchini, shredded (3 cups) 
’> teaspoon salt 
"s cup chopped fresh dill ) 
"s cup sour half-and-half 
1 tablespoon fresh lemon juice 
1 pound bowtie pasta, cooked according 
to package directions 


1. Make meatballs: Combine beef, 
bread crumbs, egg, dill, salt, pepper 
and lemon peel in large bowl until 
blended. Form into 11-inch balls. 
2. Heat oil in large skillet over high 
heat. Add meatballs and cook untl 
browned all over, 5 minutes. Stir 
cornstarch into broth until smooth; 
add to skillet. Bring to boil; reduce a 
heat and simmer, covered, 5 minutes. 
Gently stir in zucchini and salt; cook 

1 minute. Stir in dill, sour half-and- 
half and lemon juice. Toss with pasta. 
Makes 6 servings. (continued — 
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Now we're 
even. 
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Unlike plastic zipper bags, Reynolds Wrap” holds sandwiches together witha 
custom fit. So Reynolds Wrap’ really keeps your sandwich sandwiched. 


Reynolds Wrap 


QUALITY ALUMINUM FO/L 










































ing to our survey, you 
iffin makers. Here are 
duced-fat variations, 
t with supper or any- 
O ¥1 


- instructions: 

ven to 400°F. Spray 
'Y.inch muffin-pan cups 
getable cooking spray. ss a 
vet ingredients together. Corn-Jalapefio Muffins == 
2 dry ingredients in large bowl. Stir wet ingredients and flavorings into dry in- 
ts until just combined. Spoon into pans and bake 20 minutes or until toothpick 
|in center comes out clean. Cool in pan 5 minutes. Remove from pan and serve. 


n Wet Ingredients Dry Ingredients Flavorings 


Taree cls 
Blueberry-Bran and + 




















alnut 43 c. skim milk | 2 c. all-purpose flour | 142 c. peeled, shredded 
= io | 1 large egg | ¥3 ¢. sugar apples 
< : V4 c. vegetable oil | 1 T. baking powder 2 T. chopped walnuts, 
ae no ' tsp. salt toasted 
wes 25g | ¥ tsp. cinnamon 
=" Ye tsp. nutmeg 
ry-Bran | 1c. skim milk 1 c. all-purpose flour 14% c. fresh or frozen 
- so | 1 large egg | 2c. sugar blueberries 
. ne | Ys c. vegetable oil 1 T. baking powder 
me ms 142 c. 100% bran Ys tsp. salt | 
tes 26g cereal 
39 | 
taisin 1 c. skim milk | 2 c. all-purpose flour | 1 c. shredded carrots 
sys | large egg | Ya c. sugar | 2 c. raisins 
-—* 8 Ys c. vegetable oil 1 T. baking powder 1 tsp. grated orange 
le “a ¥> tsp. salt peel 
tes 28g 
49 | 
Pepper | 1c. skim milk 2 c. all-purpose flour ¥ ¢. shredded Cheddar 
3 160 | 1 large egg 2 T. sugar | cheese 
» 12 | Yc. vegetable oil | 1 T. baking powder | Yetsp. cracked black 
es ad | Yatsp. salt pepper 
\e 19g 
3g | 
ipenio 1c. skim milk 2 c. all-purpose flour | 1c. canned corn, 
"4g | Llarge egg | 2T. sugar drained, or frozen 
— 2 Yc. vegetable oil 2 T. cornmeal | corn, thawed 
| pis ms 1 T. baking powder | 2 T. minced jalapeno 
mB 24g Ya tsp. salt | chile 
| 





ME USA 


bottled marinara sauce, so we’ve used it as 
the basis for a trio of great pasta dishes. 


DAILY GOAL 





= 2,000 P peas PENNE WITH VODKA MARINARA SAUCE 
“1g 60 g or less (F); 70 g or less (M 

Foe Be 5 23'g, oF lessi(M Budget Recipe Of The Month 

844 mg 2,400 mg or less Alcohol, like fat, releases and 


63g 250 g or more 


o? r enhances flavor, and this rich tomato 
262 55g 90g 


sauce laced with vodka is a great 
favorite in Italy. Instead of the heavy 
cream traditionally used to mellow the 
sauce, we substituted less-fattening 
half-and-half cream. (continued) 


WITH A JAR OF 
MARA SAUCE... 


. s you love the convenience of 
. } 


| 





Out-O1-The-Bag 
Sandwiches 
rom 
Reynolds Wrap. 


These hearty sandwiches are too 
much for a sandwich bag. So 
wrap them fresh and tight in 

Reynolds Wrap aluminum foil. 


NUTTY HAM AND CHEESE 


1 sub roll (S-inct! 2 leaves curly lettuce 
Spit t oz sliced ham 

, "bsp : a am cheese, ») slices Swiss cheese, 
soltenet halved diagonally 

2 Tbsp coarsely cup alfalfa sprouts 
chopped pecans : 
: : Reynolds Wrap 

2 Tbsp chopped green ‘luminum foil 

alumin ) 

onion ‘ 
tsp garlic salt 

Combine cream cheese, pecans, green onion and 

garlic salt; spread on roll. Layer ingredients in orde) 
ted. Wrap in Reynolds Wrap aluminum foi 


SMOKEHOUSE CALIFORNIAN 


> slices whole grain 2 slices Cheddali 
bread chee se 
2 Tbsp mayonnaise 2 slices cooked 
ur »V De 
[bsp thick & chunky —- “rkey bacon 
salsa, drainec medium avocado 
6 fresh spinach leaves sliced 


Reynolds Wrap 


2 slices tomato 
aluminum foil 


> oz Sliced smoked turkey 
Combine mayonnaise and salsa; spread on bread 
Laver ingredients in order listed. Wrap in 


n foil 


Revnolds Wrap aluminu 

















SUPPERTIME USA 1. Combine vodka and red pepper; SPAGHETTI WITH BEEF SAUCE 
Continued set aside. 
| if 2: il 1 Sc i B 1 < > 
| Peo tid edema vO Heat oil in large saucepan over ottled marinara sauce, beefed up and | 


medium-high heat. Add onions; cook, splashed with robust red wine, makes 


Cooking time: 15 minutes Bee : : ; ¢ : 
7 stirring occasionally, until tender, 4 to a scrumptious, stick-to-your-ribs pasta | 


“5 cup vodka 5 minutes. Add garlic and salt; cook topper that’s everyone’s favorite. 
’s teaspoon crushed red pepper 1 minute longer. ; : 
. . . se | 
1 tablespoon olive or vegetable oil 3. Add vodka mixture. Cook over high Ae oeee > SH eae g 
4 cup chopped onions heat until vodka is nearly evaporated. A ee Eeaates 
2 teaspoons minced garlic Sur a Marinara sauce; Sumupes Vy pound lean ground beef ‘ 
Ys teaspoon salt 5 minutes. Add cream, basil and /s cup chopped onions h 
avy (2? > ne : -, ¢ ¢ x ‘ . i 
| 1 jar (26 to 32 oz.) marinara Parmesan cheese; heat through. Toss 1 teaspoon minced garlic 
‘Satie with pasta. Makes 6 servings. Y> teaspoon salt 
%4 cup half-and-half cream PER SERVING DAILY GOAL 4 teaspoon freshly ground pepper 
/4 cup chopped fresh basil Calories 475 2,000(F), 2,500(M) "4 cup red wine 
7 7 mobi anasotniaes Total fat 12g 60 gor less (F); 70 g or less (M) CUP eae 
2 tablespoons freshly grated Parmesan Saturated fat 4g 20 g or less (F); 23 gorless(M) 1 jar (26 to 32 oz.) marinara sauce | 
| cneese ~holesterc 2 00 a . . 
cheese nO sete Ree eco 1 pound spaghetti, cooked according to | 
| 1 pound penne pasta, cooked according to Sum Pe ee see eee recti 
pi a pe € pe STA, COC ¢ aing Carbohydrates 742 250 g or more package directions | 
package directions Protein l4g 55g 10 90g f 


1. Cook ground beef and 
» onions in large saucepan over 
medium-high heat, stirring 
frequently, until beef is well | 
browned. Add garlic, salt and i 
pepper; cook, stirring, 1 minute, 
2. Add wine; cook until wine | 
is nearly evaporated. Stirin | 
marinara sauce; heat through. ~ 
Toss with pasta. Makes 


oil (vegetable, olive, = . 6 servings. 
senda ch os corn ; = PER SERVING DAILY GOAL 
a ) spinach @\@fc BAe 
oe a 4 ‘ bread ; x Saturated fat 5g bees ; F); 23 

3 or less (M) 
soy sauce, Asian fish sauce artichoke hearts Sun. Scaling 2400s oo ann 
canned chicken broth sausages ~—— WS ron 22g 55g j 





tomatoes, tomato juice, en BAKED RIGATONI WITH 
sun-dried tomatoes, . SAUSAGE ce 


marinara sauce, tomato foe IX mayonnaise, low- _ hot pepper sauce What a difference just one | | 
salsa owl fat mayonnaise gy ginger link of hot Italian sausage fh 
dressing i 
makes when added to bottlec p 
marinara! The sausage is 
fresh parsley, £ : removed from its casing and{ — 4 
cilantro , Pm breaks up into bits—like 3 


canned tomatoes, stewed sla 


pasta (various) 


milk (whole, lemons, limes 


rice, couscous a skim) 


canned beans (various) | heavy cream, i ; a 
eine < I buttermilk, green onions Ww ground beef—during cooking” 

ws half-and-half ' The broccoli florets add colo 
peach preserves my; cream, sour cream jalapeno chiles contrast and great nutrition. |— 


peanut butter "| Bc or sour half-and- carrots Wad 


half, butter or Prep time: 25 minutes 
baking supplies (flour, granulated SSS margarine apples 5 Baking time: 20 to 25 minute 
sugar, brown sugar, confectioners’ i 
sugar, commeal, baking powder, bacon ee nears . 1 bunch broccoli, cut into flore 
baking soda) eee ian “A x ne en flour tortillas } ; (4 cups) 
light corn syrup, honey ern 5 4 pound hot Italian sausage, 
cheeses ~ casing removed 
chocolate (unsweetened, wi (Parmesan, part- = ’y cup finely chopped onion 
semisweet, white, chips, cocoa) - skim mozzarella 7 1 jar (26 to 32 oz.) marinara) 












plesa isi and ricotta, ‘ ice iy 
pa gaa apse cell Cheddar) 1 package (8 oz.) shredded pay | 

ral - apple juice wely ‘ skim mozzarella cheese t 

2 tablespoons freshly grated | \ 

Parmesan cheese i 


_ 


1 pound rigatoni, cooked 
according to package i 
directions (continue) © 


shredded coconut ; 
een assorted olives { 
bran cereal fe. 


tortilla chips, pretzels Dijon mustard 





i. 
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Add ease, flavor, and 
flair to all your 
meals with 


30 Easy Menu Ideas, 
anew cookbook from 





America’s Dairy 
Farmers. 


Your price 
aL 
96-page full-color cookbook! 


@ Complete menu plans to speed 
up weeknight meals 

@ Festive menus for seasonal 
celebrations 

@ Creative ideas for casual 
get-togethers 

@ Simple ways to add flavor and 
finesse with butter 

@ Valuable tips from America’s 
up-and-coming chefs 


To order your 30 Easy Menu Ideas 
cookbook for $2.99 (includes postage and 
handling), print your complete name and 
address on a 3x5-inch piece of paper. 
Send the paper along with a check or 
money order (no cash, please) made 
payable to Dairy Cookbook Offer to: 
Dairy Cookbook Offer 
P.O. Box 9909 
Clinton, LA 52736-9909 

Offer includes sales tax, if applicable. 
Allow 6 to 8 weeks for delivery. Offer 
good through December 31, 1995, or while 
supplies last. Offer good only in U.S.A. 





NOTHING BRINGS OUT THE TASTE LIKE REAL 


BUTgI ER 








SUPPERTIME USA 
Continued 


—co 


1. Heat oven to 375°F. Bring 1 inch 
water to boil in 4-quart saucepan over 
high heat. Add broccoli florets. Reduce 
heat to low; cover and simmer 2 minutes, 
sturring once. Drain and set aside. 

2. In same saucepan, cook sausage and 
onion, stirring frequently, using spoon 
to break up sausage, until well browned. 
Stir in marinara sauce; heat through. 

3. Toss marinara sauce, broccoli, 
mozzarella and Parmesan cheese with 
cooked pasta. Spoon into shallow 
2'2-quart baking dish; cover with foil. 
Bake 20 to 25 minutes or until cheese is 
melted. Makes 6 servings. 


PER SERVING DAILY GOAL 

Calories 575 2,000(F), 2,500(M) 

Total fat 19g 60 g or less (F); 70 g or less (M) 
Saturated fat 7g 20 g or less (F); 23 g or less (M) 
Cholesterol 38 mg 300 mg or less 


Sodium 1,240 mg 2,400 mg or less 
Carbohydrates 78 g 250 g or more 
Protein 28 g 55g¢t0 90g 


MAKE IT MEXICAN 
South-of-the-Border specialties were 
high on your list of favorites, so here are 
three that are fun, flavorful and fast. 


SAUCY PORK FAJITAS 


Juicy, succulent pork in a Mexican- 
accented sauce is all wrapped up in 
steaming-hot tortillas. The surprise 
ingredient: peach preserves, which give 
the mix a fruity sweetness. We specify a 
mild salsa, but if you like your fajitas 
with a bite, use a hotter one. 


Prep time: 20 minutes O 
Cooking time: 15 minutes 


1/2 pounds boneless pork loin, cut into 
1/2x'/4-inch strips 

1 teaspoon salt 

’ teaspoon freshly ground pepper 

6 teaspoons vegetable oil, divided 

2 large green peppers, cut into thin strips 

2 cups sliced onions 

1 cup chunky, mild salsa 

"s cup peach preserves 

"4 cup sliced green onions 

’s cup chopped fresh cilantro 

12 flour tortillas (7 inch) 

*/3 cup sour half-and-half 


1. Toss pork with salt and pepper. 
Heat 2 teaspoons oil in large skillet 
over high heat. Add half of pork; cook, 
stirring, until brown, 1 to 2 minutes. 
Remove with slotted spoon; repeat with 
2 more teaspoons oil and remaining 
pork. Remove from skillet. Reduce heat 
to medium. 

2. Add remaining 2 teaspoons oil to 
skillet; cook peppers and onions, until 
tender, 10 to 12 minutes. 

3. Return pork to skillet. Stir in salsa and 
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preserves; heat through. Remove fro’ 
heat; stir in green onions and cilantr 
4. Place tortillas between dampene, 
paper towels; microwave on High 2 
50 seconds or until warm and just 
steaming. Fill each tortilla with a s 
’2 cup pork mixture. Serve with a 

dollop of sour half-and-half. Makes ~ 
6 servings or 12 fajitas. ) 


PER SERVING 

(2 FAJITAS) DAILY GOAL 

Calories 540 2,000(F), 2,500(M) 

Total fat 26g 60 g or less (F); 70 g or led 
Saturated fat 8g 20 g or less (F); 23 g or lef 
Cholesterol 82mg 300 mg or less 

Sodium 1,449 mg 2,400 mg or less 
Carbohydrates 45 g 250 g or more 

Protein 28 g 55 g10 90g 


CATFISH VERACRUZ 


Briefly fried, then baked with salse 
chopped olives, white wine and 
these inexpensive fish fillets are a 
for seafood lovers. 


Prep time: 10 minutes 
Baking time: 10 to 12 minutes 


2 tablespoons olive oil, divided 
’> cup all-purpose flour 

1 teaspoon salt 

4 catfish fillets (6 oz. each) 

1 cup mild (or medium) salsa 
% cup salad olives 

2 tablespoons white wine 

’) teaspoon cumin 


1. Heat oven to 450°F. Heat 
1 tablespoon oil in large cast-iron 
Combine flour and salt in a piep 
add fish, turning to coat. Cook 
fillets at a time until golden, 3 n 
turning once. Remove from skille 
repeat with remaining oil and fist 
Return fish to skillet. 
2. Combine salsa, olives, wine a 
cumin in small bowl. Pour over 
Transfer skillet to oven; bake, 

uncovered, 10 to 12 minutes or j 


PER SERVING DAILY GOAL 
Calories 380 2,000(F), 2,500(M) 
Total fat 21g 60 g or less (F); 70 go 
Saturated fat 4g 20 g or less (F); 23 go 
Cholesterol 56 mg 300 mg or less 
Sodium 1,655 mg 2,400 mg or less 
Carbohydrates 16g 250 g or more 
Protein 27g 55 gto 90g 


BLACK BEAN AND CORN BURRIT 


A tasty vegetarian bean-corn-and: 
on the Mexican classic (believe 
won’t miss the meat). To make tJ 
burritos, the tortilla shells are din 
size, which, when properly folded 
the bean-and-rice mixture in the 
encloses the ingredients in a neat 


Prep time: 30 minutes 
Cooking time: 27 minutes 


(c 


mY ©O UN G CHEFS NUMBER SEVEN I N A oS EO Rel EPs: 


love the flavor butter brings to my cooking” 


Chef Gale Gand, Trio, Evanston, IL 


“T can’t imagine cooking without it. 

Real dairy butter turns spinach pasta into 
sensational pasta. Here’s what I do. I start with 
sliced fresh tomatoes and then add asparagus, 
carrots and zucchini. Or simply add your own 
favorite vegetables to the tomatoes. In the 
pan, the butter warms everything, mixes with 


their juices and creates a delicious pasta sauce. 


It couldn’t be easier. Try it yourself at home.” 





BBUTTER 














The Only 
Plastic Wrap 

With 
Reynolds 
Strength 
Behind 
t we | 
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eee Plastic Wrap. The one that strrrrretches to seal the tightest. 
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ons vegetable oil 

nely chopped onions 

pper, diced 

ons minced garlic 

ons chili powder 

on cumin 

mg-grain rice 

ater 

on salt 

on oregano 

19 oz.) black beans, drained 
d rinsed 

ge (10 oz.) frozen whole kernel corn 
ced tomato 


hopped green onions 
-size flour tortillas (9 inch), heated 


oil in large saucepan over 

1 heat. Add onions and red 
Cover and cook, stirring 

nally, 5 minutes. Stir in garlic, 

wder and cumin, then rice. Add 

alt and oregano; bring to boil. 

ind simmer 15 minutes. Stir in 

nd corn; cook 5 minutes more. 

fomato and green onions and 

‘ough. 

ad 142 cups vegetable mixture in 

yf each tortilla. Fold in two sides 
up. Serve with prepared salsa. 
4 servings. 


NG 

t SALSA) DAILY GOAL 
430 2,000(F), 2,500(M) 
7g 60 g or less (F); 70 g or less (M) 
lg 20 g or less (F); 23 g or less (M) 
0 mg 300 mg or less 


1,007 mg 2,400 mg or less 
es 79¢ 250 g or more 
l4g 55210 90g 


FF THE GRILL 

(der you love to grill—it’s 

an easy cleanup (and a great 
et him to cook for a change!). 


iD SEED-PEPPER CRUSTED STEAK 


= 





ything really special, take a few 
§ ) season the steak with 
austard seeds and peppercorns. 


VO 


Prep time: 5 minutes 
Gnilling time: 15 minutes 


1 cup thinly sliced sweet or red onion 

Ice water 

1 tablespoon mustard seeds 

I tablespoon black peppercorns 

1 teaspoon salt 

12 pounds top round steak, 1'/2 inches thick 
I pound tomatoes, sliced 

1 tablespoon extra-virgin olive oil 

"4 cup shaved Parmesan cheese (1 o2z.)* 


1. Prepare grill. Combine onion with ice 
water to cover in medium bow]; set aside. 
2. With motor on, add mustard seeds 
and peppercorns to blender through 
hole in lid; blend untl coarsely ground. 
Add salt and blend. Rub all over steak. 
Grill steak 6 to 8 minutes per side for 
medium-rare. Let stand 10 minutes, 
then slice thin. 

3. Drain onion; pat dry on paper towels. 
Arrange on platter with steak and 
tomatoes. Drizzle with oil and scatter 


Parmesan on top. Makes 4 servings. 
*Use swivel-blade vegetable peeler to shave curls from 
a solid piece of Parmesan. 


PER SERVING DAILY GOAL 
Calones 325 2,000(F), 2,500(M 
Total fat l6g 60 g or less (F); 70 g or less (M) 


Saturated fat 5g 20 g or less (F); 23 g or less (M 


Cholesterol 87 mg 300 mg or less 
Sodium 737 mg 2,400 mg or less 
Carbohydrates 11g 250 g or more 
Protein 34g 55 g0 90g 


BAKED IS BEST 

We were surprised to learn that your 
favorite way to prepare chicken and fish 
is oven-baked. On second thought— 
you’re right! While these entrées cook, 
you can get other things done. 


COD WITH CAESAR CRUMBS 


Great idea—fish with some of the 
wonderful, familiar flavors of the classic 
Caesar salad. Before going into the 
oven, these fillets are brushed with 
mayo, lemon juice, Parmesan cheese 
and anchovy paste. They’ve even got 
bread crumbs for a satisfying crunch. 
Prep time: 10 minutes vvo 
Baking time: 15 to 20 minutes 


Ys cup low-fat mayonnaise dressing 

2 tablespoons freshly grated Parmesan cheese 
1 tablespoon fresh lemon juice 

% teaspoon salt 

’ teaspoon anchovy paste (optional) 

4 teaspoon freshly ground pepper 

"> cup fresh bread crumbs (1 slice bread) 

3 tablespoons chopped fresh parsley 

4 cod fillets (6 oz. each) 

Lemon wedges 


1. Heat oven to 450°F. Spray jelly-roll pan 
with nonstick cooking spray. (continued) 





Back 
To School 
Outfits 


for 
Lunch 


Only Reynolds® Crystal Color® 
Plastic Wrap makes 
school lunches look this fun. 


PEANUT BUTTER SURPRISE SANDWICHES 
Serves: 2 to 3 


1/2 cup creamy 1/4 cup apricot 


peanut butter preserves 
1/4 cup dried fruit 4 to 6 slices raisin 
bits bread 


Reynolds® Crystal Color® Plastic Wrap 


In medium bowl, combine peanut butter, fruit 
bits and preserves. For each sandwich, spread 
filling between 2 bread slices. Wrap each sand- 
wich in Reynolds Crystal Color Plastic Wrap. 


CRUNCHABLE SNACK MIX 
Serves: 8 

1 2 cups cinnamon 
toast flavor cereal 


1 cup chocolate 
bear-shaped 
graham snacks 


Reynolds® Crystal Color® Plastic Wrap 


1 cup peanuts 


1/2 cup candy coated 
chocolate pieces 


In large mixing bowl, combine cereal, graham 
snacks, peanuts and chocolate pieces. Place 
1/2 cup snack mix in center of a sheet of 
Reynolds Crystal Color Plastic Wrap. 
Bring ends of plastic wrap together and 
twist in center. 
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The best bam is a tender 
bam. Which is all the 
more reason to serve 
sandwiches made with 
CURE 81° bam. Whether 
you use our boney- 
jlazed spiral-sliced bam 
or our boneless ham, each 
CURE 84° bam is slow- 


J: - 
cured in natural Juices 


tf 


’ 1 
so its always tender. 
Then its individually 
pen its maividually 
inspected to guarantee 
that tenderness 


DON'T JUST MAKE 
DINNER. MAKE A 
STATEMENT.” 


CURE 81° bam 


jormel Foods Corporation 1995 


Continued 


2. Combine mayonnaise, Parmesan 
cheese, lemon juice, salt, anchovy paste 
and pepper in small bowl. Combine 
bread crumbs and parsley on sheet of 
wax paper. 

3. Spoon mayonnaise mixture on one 
side of cod; dip coated side in bread- 
crumb mixture. Place in jelly-roll pan 
crumb side up. Bake 15 to 20 minutes 
or until fish is cooked through and 
bread crumbs begin to brown. Serve 
with lemon wedges. Makes 4 servings. 
PER SERVING 
Calones 


r 


DAILY GOAL 
2,000(F), 2,500(M) 








al fat 60 g or less (F); 70 g or less (M) 
Saturated fat 20 g or less (F); 23 g or less (M) 
Cholesterol 300 mg or less 
Sodium 2,400 mg or less 
Carbohydrates 250 g or more 
Protein 32g 55gt0 90g 





BAKED CHICKEN CACCIATORE 


All the traditional ingredients of 
everybody’s favorite Italian chicken dish— 
but this easier version is baked instead of 
simmered on top of the stove. Serve with 
spaghett, nce, mashed potatoes or crusty 
bread for mopping up the sauce. 


Prep time: 20 minutes Oo 
Baking tme: 45 minutes 


1 chicken (312 lb.), cut up 
2 tablespoons olive oil 

2 tablespoons flour 

1% teaspoons salt, divided 
I teaspoon oregano 

’> teaspoon freshly ground pepper 

1 package (12 oz.) fresh mushrooms, sliced 
1 large red pepper, cut into '/2-inch-wide strips 
¥4 cup chopped onions 

1 can (14/2 oz.) Italian-style stewed tomatoes 
Y3 cup white wine 

1 tablespoon chopped fresh parsley 


1. Heat oven to 400°F. Remove skin 
from all chicken pieces except wings; 
trim any visible fat. Cut chicken breasts 
crosswise in half. 
























2. Heat oil in large roasting pan in ¢ 
2 minutes. Combine flour, 1 teaspo¢ 
salt, oregano and pepper in large 
resealable plastic bag; add chicken 
pieces, tossing to coat well with flo 
mixture. Arrange chicken in hot oil 
roasting pan; roast 20 minutes. 

3. Stir mushrooms, red pepper and 
onions into roasting pan with chické 
roast 15 minutes longer, stirring on 
4. Add tomatoes with their liquid, 
and remaining 4 teaspoon salt, usit 
spoon to break up tomatoes. Roast} 
10 minutes longer until chicken is 
cooked through. Sprinkle with chog 
parsley. Makes 4 servings. 


is 
a 


PER SERVING DAILY GOAL 
Calories 390 2,000(F), 2,500(M) 
Total fat 13g 60 g or less (F); 70 g orl 


Saturated fat 2.5 g 20 g or less (F); 23 g or les} 


Cholesterol 133 mg 300 mg or less 
Sodium 1,198 mg 2,400 mg or less 
Carbohydrates 20g 250 g or more 
Protein 45¢ 55 gt0 90g 


wn 
SOUTHWEST OVEN-FRIED CHICKEN [2 


Our survey tells us baking is your | 
preferred way of cooking chicken, af 
you're always looking for new and ¢ 
ways to do it. For this variation, ski 
chicken is first tossed in lime, chop} 
cilantro, chili powder, cumin and a} 
of cinnamon—trademark flavors of 


, Southwestern cuisine—then baked 
t's as crisp and juicy as fried. 
time: 20 minutes VO 
g time: 30 to 40 minutes 


espoons honey 

espoon fresh lime juice 

poon grated lime peel 

boon salt 

poon chili powder 

spoon cumin 

spoon freshly ground pepper 
spoon cinnamon 

: fresh bread crumbs (4 slices bread) 
. chopped fresh cilantro 

poons vegetable oil 

ken (3 Ib.), cut up, or 3 pounds 
thicken thighs 


wed Zes 


at oven to 425°F. Line a jelly-roll 
ith foil. 

mbine honey, lime juice, lime 
salt, chili powder, cumin, pepper 
innamon in medium bowl. 

yine bread crumbs, cilantro and 
large bowl, tossing until evenly 
ed. 

move skin from chicken. Add 

2n to honey mixture, tossing to 
vell. Add chicken to crumb 

re, One piece at a time, patting 
imbs. Transfer to prepared pan. 





Bake 
through. Serve with lime wedges 


30 to 40 minutes, until cooked 


Makes 4 servings. 


PER SERVING 


Calones 31 2,000(F V0 CNL 





ROASTED VEGETABLE CASSEROLE 


Food Editor’s Favorite 

Roasting concentrates the rich vegetable 
flavors, and the three cheeses—ricotta, 
mozzarella and grated Parmesan—give it 
a consistency and taste reminiscent of 
the best lasagne. Serve with a salad and 
it’s a terrific meatless meal. 


Prep time: 25 minutes O 
Baking time: 45 to 55 minutes 


1 medium eggplant (11/4 lb.), cut into 
1-inch pieces 

1 package (12 oz.) fresh mushrooms, each 
cut in half or into quarters, if large 

2 medium zucchini, cut into 1-inch pieces 

1 large onion, chopped 

2 tablespoons olive oil 

1 teaspoon salt 

¥4 teaspoon oregano 


¥4 teaspoon freshly ground pepper, divided 


1 loaf Italian bread 
cubes (6 


8 oz.), cut into 1-inch 
cups) 
2 cans (1472 oz. each) Italian-style 

stewed tomatoes 
1 container (15 oz.) part-skim ricotta cheese 
I cup shredded part-skim mozzarella cheese 


4 oz.), divided 
1 cup freshly grated Parmesan cheese 
4 cup chopped fresh basil 


27 OS 


? larce 
4 large ege 


1. Heat oven to 450°F. Place 
eggplant, mushrooms, zu 


onion in large roasting or broiler 


cchini and 


pan. Add olive oil, salt, oregano 
and //2 teaspoon pepper, tossing to 
coat. Stir in bread cubes. Roast 
vegetables and bread cubes 

10 minutes. Stir; roast 10 to 15 
minutes more until vegetables are 
tender. Stir in stewed tomatoes. 
2. Reduce oven temperature to 3 
Combine ricotta cheese, 2 cup 
shredded mozzarella, Parmesan, basil, 
eggs and 74 teaspoon pepper in 
bowl until blended. 

3. Spoon half of vegetable mixture 
evenly into bottom of 13x9-inch baking 
dish. Top with cheese mixture, then 
remaining vegetable mixture. Sprinkle 
with remaining /2 cup mozzarella 
cheese. Bake 20 to 25 minutes until 
bubbly. Makes 6 servings. 


1D Be 


medium 


(continued) 



























The best ham is a 
tender ham. Which 

is all the more reason 
to grill a steak made 
with CURE 84° bam 
Each CURE 81 
boneless bam is slow- 
cured in natural juices 


so its always tender 


Then it’s individually 


inspected to guarantee 
that tenderness 
DON'T JUST MAKE 
DINNER. MAKE A 


STATEMENT 


CURE 81° ham 





SUPPERTIME USA 


DAILY GOAL 


60 g or less (F); 70 g or less (M 
20 g or less (F); 23 g or less (M 








JUST DESSERTS 


You want more luscious, easy dessert 
ideas—here’s a batch of the best. 


APPLESAUCE SPICE CAKE | 





When you want a spur-of-the-moment 
treat, this one takes the cake. It’s made 
with applesauce, raisins, spices—staples 
in most households. Bake it fancy in a 
bundt pan, or plain in loaf pans. Serve 
it with ice cream for dessert, or toast a 
slice and enjoy it with coffee. 


O #1 


Prep time: 15 minutes 
Baking time: 45 to 55 minutes 


/2 cups granulated sugar 
“> cups applesauce 

cup vegetable oil 

large eggs 

teaspoons vanilla extract 
¢ cups all-purpose flour 
teaspoon baking soda 
teaspoon salt 

4 teaspoon baking powder 
/s teaspoon cinnamon 

Y4 teaspoon nutmeg 

/4 teaspoon cloves 

I cup raisins 

1 cup walnuts, chopped 


Confectioners’ sugar 


He be Ky KY by Ba Ra 


1. Heat oven to 350°F. Spray 12-cup 
bundt pan or two 82x4-inch loaf 
pans with nonstick cooking spray; 
flour lightly, tapping out excess. 

2. Whisk granulated sugar, 
applesauce, oil, eggs and vanilla in 
large bowl until smooth. Stir in flour, 
baking soda, salt, baking powder, 
cinnamon, nutmeg and cloves until 
blended. Stir in raisins and walnuts. 
3. Pour batter evenly into prepared 
pan(s). Bake 45 to 55 minutes untl 
















toothpick inserted in center comes out 
clean. Cool 10 minutes on wire rack. 
Remove cake from pan(s); cool 
completely on rack. Sprinkle with 
confectioners’ sugar. Makes 16 servings. 


ONE-PAN CHOCOLATE CAKE WITH 
COCONUT ICING 


This may be the easiest chocolate cake 
you'll ever make from scratch because 
all the ingredients are mixed in a 
saucepan. Even the icing is simplicity 
itself: sweetened condensed milk, 
sprinkled with coconut and toasted 
under the broiler. 


PER SERVING 
Calones 


DAILY GOAL 
375 2,000(F), 2,500(M) 


20 g 60 g or less (F); 70 g or less (M) 








ed fat 25g 20 g or less (F); 23 g or less (M) 


lesterol 40 mg 300 mg or less 
254 mg 2,400 mg or less 
ohydrates i7g 250 g or more 


‘ 
55 g 10 90g Prep time: 10 minutes O**1 (continued) | 


Five Great ie EL TA Tels 


It’s almost unanimous! When it came K 
to potatoes, baking won hands down. 
But why do it the same old way when 
it’s just as easy to chop and roast? O 


I 
Se 
( 
Sc 
4 
Pp 


rotein 42g 










Basic instructions: 

Heat oven to 450°F. Toss 2 /b. cut up my 

all-purpose potatoes, 1 T. olive oil \e 

and flavorings in 13x9-inch baking GaP G4 

pan. Roast 35 minutes, stirring once. % of 3 
S 






a 









Stir in garnish. Makes 4 servings. 







Garnish 





Potatoes Plavorings 





I 


Cajun 1% tsp. salt ty ania 
Pane os Wy ©, chopped green : Greek Roasted 
Total fot 4g pepper eC 
Cell r, a ¥q tsp. paprika 
caret peice re VY tsp. minced garlic 

Yq tsp. ground red pepper 

Ys tsp. thyme 
Curried 1% tsp. salt 1 T. chopped fresh mint, 
ee se Yq ¢. chopped onion parsley or cilantro 
Sadia ose 2 tsp. curry powder 
Soot. ee ¥ tsp. cumin 
eee ae Yo tsp. sugar 
Greek ¥q tsp. salt 1 T. chopped fresh mint 
Be oi ¥4 tsp. oregano Yq c. finely crumbled feta 
poeta ¥4 tsp. minced garlic cheese 
Se os aoe Y tsp. crushed red pepper 
Carbohydrates 429 
Protein 69 
Italian 1% tsp. salt 1 T. chopped fresh basil 
Cee ae 2 tsp. dried tomato 1 T. freshly grated 
eGeeiae cane flakes, optional Parmesan cheese 
Se . aae ¥) tsp. oregano 
Carpolly rates : ' tsp. grated lemon peel 

1/, tsp. freshly ground pepper 
Mexican* 1% tsp. salt 1 T. chopped fresh cilantro 
pe ae 2 T. chopped green onion 
were. 28 | Yetsp. cumin 
oa ee ¥s tsp. chili powder 
carctordiates 2 ¥g tsp. ground red pepper *Serve with sour cream 











lome -baked banana nut bread. 


lere’s no taste so don | 
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urrant Rice 


Basic instructions: 


Like potatoes and pasta, rice is 
a nutritious blank “‘canvas”’ for 
showcasing a range of great- 
tasting seasonings and gar- 
nishes. In fact, the possibilities 
are almost endless. Here, a 
few ideas to get you started. 
(Note: For more intense flavor, 
we used canned chicken broth 
instead of water.) O 





Heat 2 teaspoons vegetable oil in medium saucepan over medium heat. Add flavor- 
ings and cook 1 minute. Add 1 cup long-grain rice, 1 can (132 or 14% oz.) chicken 
broth and additions. Bring to boil over high heat; reduce heat to low, cover and sim- 
mer 20 minutes. Stir in garnish. Makes 4 servings. 


Rice 
Almond-Currant 


PER SERVING 

Calories 

Total fat 

Saturated fat 

Cholestero} 

Sodium 651 mg 
Carbohydrates 459 
Protein 5g 


Ginger-Orange 
PER SERVING 

Calories 205 
Total fat 49 
Saturated fat 5g 
Cholesterol Omg 
Sodium 789 mg 
Carbohydrates 389 
Protein 49 


Herb 

PER SERVING. 

Calories 208 
Total fat 4g 
Saturated fat 5g 
Cholesterol Omg 
Sodium 650 mg 
Carbohydrates 38g 
Protein 4g 


Lemon-Green Onion 
PER SERVING: 

Calories 210 

Total fat 4g 
Saturated fat 59 
Cholestero! Omg 
Sodium 789 mo 
Carbohydrates 38g 
Protein 4g 


Southwestern 

PER SERVING 

Calories 

Total fat 

Saturated fat 

Cholesterol 

Sodium 861 mg 
Carbohydrates 44g 
Protein 6g 


SUPPERTIME USA 
Continued 











Flavorings 


Yq tsp. pumpkin pie 
spice 


1 tsp. grated 
orange peel 
1 tsp. grated 
fresh ginger 


2 T. minced onion 


1 tsp. grated 
lemon peel 


Y4 ¢. minced onion 
1 tsp. cumin seeds 


Baking time: 30 to 35 minutes 


Unsweetened cocoa 


"> cup butter or margarine 
4 squares (4 oz.) unsweetened chocolate 


1/2 cups sugar 


2 teaspoons vanilla extract, divided 


1°/s cups buttermilk 
3 large eggs 


1°/s cups all-purpose flour 


1 teaspoon baking soda 
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Additions 


Yq ¢. currants 
¥g tsp. freshly 


ground pepper 
Yq tsp. salt 


Y> tsp. salt 


Yq bay leaf* 

Y tsp. tarragon 
Y, tsp. thyme 
Yq tsp. salt 


1T. lemon juice 

Y tsp. salt 

¥ tsp. freshly 
ground pepper 


1 T. tomato paste 
Y, tsp. oregano 
Y tsp. salt 





1 teaspoon salt 





Garnish 


Yc. toasted 
sliced almonds 


2 T. chopped 
fresh parsley 


% ¢. sliced 
green onions 


1 c. frozen peas, 
thawed 


*Remove bay leaf before serving 





’> teaspoon baking powder 


1 can (15 oz.) sweetened condensed milk 


1°’ cups shredded coconut 






1. Heat oven to 350°F. Grease 13x9- 
inch baking pan and dust with cocoa, 
tapping out excess. 

2. Heat butter and chocolate in large 
saucepan over medium heat until 
melted and smooth, stirring 
frequently; remove from heat. Str in 
sugar and 1 teaspoon vanilla until 


smooth. Gradually whisk in 
buttermilk, then eggs. 

3. Add flour, baking soda, salt and 
baking powder, whisking until 
smooth. Pour batter evenly into 
prepared pan. Bake 25 to 30 minutes 
until toothpick inserted in center 
comes out clean. Cool 5 minutes on 
wire rack. Heat broiler. 

4. Sur remaining 1 teaspoon vanilla 
into can of sweetened condensed milk 
until blended; spread over top of 
warm cake. Sprinkle evenly with 
coconut. Place cake under broiler at 
closest position to heat source; broil 
2 to 3 minutes until coconut is 
golden. Cool cake completely on wire 
rack. Makes 24 servings. 












PER SERVING DAILY GOAL 

Calones 240 2,000(F), 2,500(M) 

Total fat > llg 60 g or less (F); 70 g or less (M) 
Saturated fat 72 20 g or less (F); 23 g or less (M) 
Cholesterol 43 mg 300 mg or less 

Sodium 262 mg 2,400 mg or less 

Carbohydrates 34g 250 g or more 

Protein 4g 55 gto 90¢g 


ZEBRA BROWNIES 


Kids love these special brownies, 
striped with two kinds of chocolate. 
Note: Not all white chocolate is 
suitable for baking; check labels to be 
sure you get one that is. 


Prep time: 15 minutes 
Baking time: 25 to 28 minutes 


O © ¥I 


’> cup butter or margarine 

3 squares (3 oz.) unsweetened chocolate 
1 cup sugar 

2 large eggs 

1 teaspoon vanilla extract 

1 cup all-purpose flour 

"> teaspoon baking powder 

's teaspoon salt 

2 squares (2 oz.) white baking chocolate 


1. Heat oven to 325°F. Grease and 
flour an 8-inch square baking pan. 

2. Heat butter and unsweetened 
chocolate in large saucepan over 
medium-low heat until melted and 
smooth, stirring frequently; remove 
from heat. Whisk in sugar, eggs and 
vanilla. Sift flour, baking powder and 
salt onto butter mixture; stir in just 
until blended. 

3. Place white chocolate in resealable 
plastic bag. Microwave 1/2 to 

22 minutes on Medium (50 percent 
power); knead until just melted and 
snip one corner from bag. 

4. Spread half of batter in pan; gently 
squeeze half of white chocolate in stripe 
over batter. Repeat with remaining 
batter and white chocolate. Bake 25 to 
28 minutes until toothpick inserted in 
center comes out clean. Cool on wire 
rack. Makes 16 brownies. (continued 


Now you can have a sliver th TB 


“ Optional 

















‘each package. 
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DAILY GOAL 
2,000(F), 2,500(M 


60 g or less (F); 70 g or less (M) 
20 g or less (F); 23 g or less (M 
300 mg or less 





2,400 mg or less 


Carbohydrat 


Protein 


3g 250 g or more 


PEANUT BUTTER—CHOCOLATE CHIP 


COOKIES 


Everybody’s favorite peanut butter 
cookies—crisscrossed tops and all— 
made even more scrumptious with the 
addition of chocolate chips. It doesn’t 
get much better than this! 
Prep time: 12 minutes O *®1 
Baking time: 8 minutes per batch 


1'/s cups all-purpose flour 
/s teaspoon baking soda 
’2 teaspoon baking powder 
4 teaspoon salt 

> cup butter or margarine, softened 

2 cup smooth or chunky peanut butter 
I cup sugar 

1 large egg 

1 teaspoon vanilla extract 

1 cup semisweet chocolate chips 


1. Heat oven to 375°F. Combine flour, 


baking soda, baking powder and salt in 
medium bowl. Beat butter in mixer 
bowl until creamy. Beat in peanut 
butter and sugar until smooth. Beat in 
egg and vanilla. Sur in dry ingredients 
until blended. Sur in chocolate chips. 
2. Roll dough into 1-inch balls and 
arrange 2 inches apart on ungreased 
cookie sheets. Flatten with a fork, 
making a crisscross design. Bake 

8 minutes or until edges are golden. 
Cool on cookie sheet 1 minute. Transfer 
to wire racks to cool completely. Makes 
3 dozen. 


PER COOKIE DAILY GOAL 

Calories 90 2,000(F), 2,500(M) 

Total fat 5g 60 g or less (F); 70 g or less (M) 
Saturated fat 2g 20 g or less (F); 23 g or less (M) 
Cholesterol 11 mg 300 mg or less 

Sodium 80 mg 2,400 mg or less 

Carbohydrates ll g 250 g or more 

Protein 2g 55 g¢10 90g 





S’MORES BARS 


We could have called them “nostalgia 
bars” because the taste takes us back to 
nights around the Girl Scout campfire. 
They’re as good as ever—better, in 
fact—because this version is layered with 
a heavenly butter-and-brown-sugar mix. 


O® 


Prep time: 5 minutes 


Baking time: 15 minutes 


12 whole graham crackers (2'/2x5 ine 
2 cups miniature marshmallows 

1 bag (1112 oz.) milk chocolate chip 
V4 cup butter or margarine 

¥4 cup firmly packed brown sugar 


1. Heat oven to 350°F. Arrange gt 
crackers evenly in 15x10 -inch j 
roll pan. Sprinkle marshmallows, 
chocolate chips on top. 

2. Combine butter and brown sug; 
medium microwaveproof bowl. 
Microwave 12 to 2 minutes on H 
until butter is melted. Stir to bleng 
Spoon evenly over marshmallows ¢ 
chips. Bake 8 to 10 minutes, until) 
barely golden. Cool completely in 
on wire rack. Cut into squares. 
Makes 24 bars. 


I 
i 
| 


PER BAR DAILY GOAL 

Calones 190 2,000(F), 2,500(M) 
Total fat 10g 60 g or less (F); 70 g orl 
Saturated fat 6g 20 g or less (F); 23 g ork 
Cholesterol 16 mg 300 mg or less 

Sodium 110 mg 2,400 mg or less 
Carbohydrates 24g 250 g or more 

Protein lg 55 ¢10 90g 


SNACK ATTACK a 

Sometimes you get the munchies, } 
when you do, you want major tasii 
crunch. These two snacks deliver./ 





Ma 


Mo> 
td 


Ar 


and pretzel brittle is fun to 
The Tijuana tidbits, made with 
chips, cereal, popcorn and nuts, 
reat cocktail party nibble. 





jT AND PRETZEL BRITTLE 


me: 2 minutes wv 
ig time: 12 to 15 minutes 


light corn syrup 

s sugar 

boon salt 

»s (6 oz.) roasted, salted peanuts 
fish-shaped pretzels 

spoons butter or margarine 

goons vanilla extract 

spoons baking soda 


aly spray cookie sheet and 
‘spatula with nonstick cooking 
Set aside. Stir together corn 
sugar and salt in 4-quart 
an. Cook over medium-high heat 
15 minutes until syrup is amber 
Ir. 
2kly stir in remaining ingredients 
re will bubble vigorously). Pour 
onto cookie sheet and spread out 
‘epared spatula. Cool on wire 
reak into large pieces. Store in 
containers. Makes 2 pounds or 
ings (2x2-inch pieces). 


PER SERVING 
Calories 


Tota 


DAILY GOAIL 
145 2,000(F), 2,500(M 


$5¢ 60 g or less 











Satura lg 20g0 I g M 
Cholesterol mg 301 

Sodium 218 mg 2 "SS 

Carbohydrates 25g 250 g or more 

Protein 2g 55209 





TIJUANA TIDBITS 





Indulgent But Worth It 


Prep time: 5 minutes oO 


Baking time: 1 hour 


4 cups tortilla chips, broken into 1’/2-inch 
pieces 

3 cups Crispix cereal 

1 bag (3.5 02.) microwave popcorn, popped 

1 can (12 oz.) mixed cocktail nuts 

% cup light corn syrup 





cup butter or margarine 
cup firmly packed brown sugar 
1 tablespoon chili powder 
8 teaspoon cinnamon 
8 10 ‘/4 teaspoon ground red pepper, optional 


1. Heat oven to 250°F. Combine chips, 
cereal, popcorn and nuts in large 
roasting pan 

2. Combine corn syrup, butter, brown 
sugar, chili powder, cinnamon and 
pepper in small saucepan; heat to 
boiling. Pour over cereal mixture in 
pan, stirring to coat. Bake 1 hour, 
stirring every 20 minutes. Remove from 
oven and turn onto sheet of wax paper 
to cool. Store in an airtight container up 
to 2 weeks. Makes 18 cups. 


PER CUP DAILY GOAL 





ONE-MINUTE 


CHOCOLATE SAUCES 

Fastest Recipes Of The Month 
Dressing up the desserts you love is part 
of the fun. These versatile, one-minute 
chocolate sauces add a special touch to 
ice cream, frozen yogurt or (continued) 














Ise could make a fat free hot dog 


| amp and juicy? After all, Butterball 


: jall taste, fat free! One taste and 
' 
) 


ive a believer. 


€ meats are made with 100% 


all turkey, and that means 100% 


The Best of All is Butterball™ 
















100% FRUIT JUICE. 


SUPPERTIME USA 
Continued 


pound cake. You can even use them as 
a dip for marshmallows or fruit. 


PEANUT BUTTER CHOCOLATE SAUCE O © 


Combine 2 squares (2 oz.) semisweet 
chocolate, chopped and 3 cup heavy 
or whipping cream in small 
microwaveproof bowl. Microwave on 
High 45 seconds; whisk until smooth. 
Whisk in 3 tablespoons peanut butter 
and 1 tablespoon light corn syrup. 
Makes *3 cup. 


PER TABLESPOON DAILY GOAL 


Calories 90 2,000(F), 2,500(M) 

Total fat 7g 60 g or less (F); 70 g or less (M) 
Saturated fat 3g 20 g or less (F); 23 g or less (M) 
Cholesterol 11 mg 300 mg or less 

Sodium 29 mg 2,400 mg or less 

Carbohydrates 6¢ 250 g or more 

Protein 2¢g 55 g10 90g 


MINT CHOCOLATE SAUCE O 


Combine 2 squares (2 oz.) semisweet 
chocolate, chopped and 3 cup heavy 
or whipping cream in small 
microwaveproof bowl. Microwave on 
High 45 seconds; whisk until smooth. 
Whisk in /2 teaspoon peppermint 
extract. Makes 2 cup. 


_L ALEC! LLOAAE IALLONLAL @ SCEPTEAARER 1996 


5 7100... 


a , PROMI 


FRUIT 
ate 





100% FRUIT JUICE. 


JUST NOT AS SQUARE. 


Squeezit 1002 We took 100% fruit juice and made it 100% fun. Your kids will love our punch, apple, grape, and berry ju 
Squeezit 100° 100% Fruit Juice. 100% Fun? 


PER TABLESPOON DAILY GOAL 
Calones 70 2,000(F), 2,500(M) 
Total fat 6¢g 60 g or less (F); 70 g or less (M) 


Saturated fat 35g 20 g or less (F); 23 g or less (M) 


Cholesterol 13 mg 300 mg or less 
Sodium 5 mg 2,400 mg or less 
Carbohydrates 5g 250 g or more 
Protein Og 55¢g10 90g 


ALMOND CHOCOLATE SAUCE O®@ 


Combine 2 squares (2 0z.) semisweet 
chocolate, chopped and 4 cup heavy 
or whipping cream in small 
microwaveproof bowl. Microwave on High 
45 seconds; whisk until smooth. Whisk in 
2 tablespoons almond- or hazelnut- 
flavored liqueur. Makes 2 cup. 


PER TABLESPOON DAILY GOAL 

Calones 70 2,000(F), 2,500(M) 

Total fat 52g 60 g or less (F); 70 g or less (M) 
Saturated fat 3g 20 g or less (F); 23 g or less (M) 
Cholesterol 10mg = 300 mg or less 

Sodium 4 mg 2,400 mg or less 

Carbohydrates 6g 250 g or more 

Protein Og 55g10 90g 


EIGHT QUICK AND HEALTHY 
VEGGIE FIXES 


Our survey shows you’re eating more 
vegetables and salads—and you want 
more creative, tastier ways to serve 
them. These eight fast and delectable 
ideas for cooking your favorite frozen or 
pre-cut veggies fill the bill. 


QUICK GARLIC SPINACH 


Prep time: 3 minutes 
Cooking time: 15 minutes 


Cook 2 packages (10 oz. each) E 
frozen whole leaf spinach accord® © 
to package directions; drain. " 
Meanwhile, heat 1 tablespoon oli ya 
oil in large saucepan over medium” 

heat. Add 1'/2 teaspoons minced PA 
garlic, ‘2 teaspoon salt and i 
4 teaspoon freshly ground pepay 
cook, stirring, until garlic is golden (4 
brown. Stir in spinach; heat througg™ 
Makes 4 servings. 4 
a. 


PER SERVING DAILY GOAL ; 
Calones 65 2,000(F), 2,500(M) V 
Total fat 4g 60 g or less (F); 70 g or leg 
Saturated fat lg 20 g or less (F); 23 g or leg 
Cholesterol 0 mg 300 mg or less 

Sodium 379 mg 2,400 mg or less 

Carbohydrates 6g 250 g or more 

Protein 4g 55¢to 90g 

CORN AND GREEN ONIONS 

Prep time: 2 minutes U 


Cooking time: 4 minutes T 


Cook 1 package (10 oz.) frozen hs 
whole kernel corn with 2 tablespi 
water in medium saucepan, covers} 
over high heat, 2 to 3 minutes. Ad 


l 


























» thinly sliced green onions, Heat oven to 450°F. Combine 3 cup Ys, teaspoon salt to skillet. Cover and | 
poons butter or margarine, plain dry bread crumbs, 4 teaspoons cook 5 minutes. Sur in 1 tablespoon 
spoon salt and '/s teaspoon olive oil, 1 tablespoon freshly grated red wine vinegar and '/; teaspoon 
sumin and freshly ground Parmesan cheese, 2 teaspoons fresh sugar; remove from heat and stir in | 
r. Makes 4 servings. lemon juice, '/s teaspoon each grated bacon. Makes 4 servings. | 
- _ lemon peel and freshly ground | 
Se S anier cpa pepper and ' teaspoon minced garlic PES SERVING Dake | 
25g 60 gor less (F; 70 gor less (M in medium bowl. Cook one package Total fat is 70 g or less (M | 
— (10 oz.) frozen artichoke hearts es g or less (M 
159 mg 2,400 mg or less according to package directions; drain. Sodan c 
a 108 ee Place aruchoke hearts, cut side up, in Carbohydrates 10 g 
Za a 9-inch round baking dish; top evenly seo = oo ne 
————— STSTCCNNW—=«é“‘éWith Crumb miixturre. Bake 7 to 
os 9 minutes or until browned on top. GINGER LEMON BROCCOLI 
ene: s raBBte a ee eer Prep time: 10 minutes © 
ag time: 4 minutes PER SERVING DAILY GOAL Cooking time: 5 minutes 
Calones 110 2,000(F), 2,500(M - \ 
l package (10 oz.) frozen = es His i eotenee a diag Whisk 1 tablespoon each olive oil and 
eh; ecconcing t0 package paid 1 ae abbithe ee a fresh lemon juice, '/2 teaspoon salt 
ons; drain. Stir in 2 tablespoons Soni: —-. 120 mE on mg Or ess and 1/4 teaspoon each minced garlic, 
erated pesto sauce. Makes oe es wee grated fresh ginger and lemon peel in 
es: small bowl. Set aside. Cook 1 head 
VING DAILY GOAL PEAS WITH BACON AND VINEGAR broccoli, cut into florets, or 1 bag 
105 ee a - (12 oz.) fresh broccoli florets in 
fat : 20 gor eo Seika Prep tme: 5 minutes VO 6 cups boiling salted water 2 minutes. 
| 1 mg 300 mg or less Cooking time: 7 minutes Drain; toss with dressing. 
87 mg 2,400 mg or less 
. Pye Cook 1 slice bacon, chopped, in Or, to microwave: Cook broccoli with 
: - medium skillet over medium heat until 2 tablespoons water in 3-quart 
/ ARTICHOKE HEARTS crisp. With slotted spoon, transfer microwaveproof bowl, covered, 3 minutes | 
bacon to paper towel to drain. Discard on High. Sur; cook 1 minute longer. 
me: 10 minutes © drippings. Add 1 package (10 oz.) Drain and let stand 1 minute; toss with | 
time: 7 to 9 minutes frozen peas, 1 tablespoon water and dressing. Makes 4 servings. (continued) 








With Lipton’s special 
: blend of seasonings 
Bitias you can create 


AS RECIPE SECRETS’ 


RECIPE be) 21a ict ONION BURGERS 


Onion Soup Mix’ 
2 pounds ground beef 
cup water 
In a large bowl, combine all ingredients; shape into 8 
patties. Grill or broil until done. Makes about 8 servings. | | 
CHEESE VARIATION: Prepare patties as above. Cut | 
4 ounces mozzarella cheese into & cubes. Place 1 


cheese cube in center of each patty. Bring sides over 
to cover cheese; shape into burger. Grill as above 


“Also terrific with Lipton Recipe Secrets Beefy Onion, 
Onion-Mushroom or Italian Herb with Tomato | 


Lipton’ Recipe Secrets. Soup Mix | 
‘Secret Good Cooks Know. | 
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Continued 

PER SERVING DAILY GOAL 

Calones 55 2,000(F), 2,500(M 

Total fat 4g 60 g or less (F); 70 g or less 

Saturated fat lg 20 g or less (F); 23 g or less { 

Cholesterol 0 mg 300 mg or less 

Sodium 292 mg 2,400 mg or less 

Carbohydrates 5g 250 g or more 

Protein 3g 552¢to 90g 

MINTED CARROTS « 
¢ 
. 





Prep ume: 2 minutes 
Cooking time: 8 minutes I" 


Combine 1 package (10 oz.) fres} 
shredded carrots, ’; cup water,/7 
1 tablespoon butter or margaris) 
1 tablespoon sugar, 1 teaspoon# 
and ¥s teaspoon freshly ground |) 
pepper in large skillet. Cook over) 
medium-high heat, stirring 

occasionally, until carrots are tend¢ 
and water is evaporated, 8 minutes 
Makes 4 servings. 








PER SERVING DAILY GOAL 

Calories 70 2,000(F), 2,500(M 

Total fat 3g 60 g or less (F); 70 g orl 
Saturated fat 2g 20 g or less (F); 23 g or les 
Cholesterol 8 mg 300 mg or less 

Sodium 189 mg 2,400 mg or less 
Carbohydrates 10g 250 g or more 

Protein lg 55¢to 90g 





PEAS WITH ONIONS AND TARRAGC 


Prep time: 3 minutes 
Cooking time: 8 minutes 


Rinse 1 package (10 oz.) fresh 1# 
under running water to thaw; dra! 
Heat 1 tablespoon olive or 
vegetable oil in skillet over medill 
heat. Add ¥% cup chopped oniorj 
cook, stirring occasionally, until vit 
and golden. Add 4 teaspoon ea 
salt, freshly ground pepper anc 
tarragon and '/s teaspoon sugat 
cook 1 minute. Stir in peas; heat 
through. Makes 4 servings. 


PER SERVING DAILY GOAL 

Calories 5 2,000(F), 2,500(M 

Total fat 60 g or less (F); 70 g or leiM 
stlbee Saturated fat 20 g or less (F); 23 g or le 


Cholesterol 300 mg or less 
Sodium 2,400 mg or less 


Carbohydrates 250 g or more 





Protein 5g 55 gto 90g 


(continued on pagil® 





re 





JRNAL © SEPTEMBEIta 





sae bai 
sae UN 
CAE AES 


; yp) we . Aw 
é o! pp e@ ‘rn 


e 


A.°f ~~. 
4 wee + 
A p t - . ¢ a) 


es On era % 


ge 
ME ae 
Lo ap 





he First Pierced-Porcelain Collector Plates Ever Created by Lenox 


oseph and the newborn Babe...Angels in adoration...simple 
«ds, and Kings bearing gifts—the complete story of Christmas 
, told in an unprecedented collection of pierced-porcelain 

y Lenox. 

ie are the first collector plates by Lenox using this beautiful and 

ling openwork technique. 

each plate, sculptured bas-relief figures stand out against an 


ickground. Golden halos circle beautifully sculptured heads. 


ERCED PORCELAIN 24 KARAT GOLD 
COLLECTING PREMIER 


ater my subscription to The First Christmas, the first 

» porcelain plate collection from Lenox. My collection will be 
ne at the rate of one plate every three months. 

: | be billed for each plate in three monthly installments of 
och, with the first installment due before shipment. | may 

ly subscription at any time. 





F Mail to: Lenox Collections 
- Box 3020, Langhorne, Pennsylvania 19047-9120 


MNOX. SINCE 1889. 


SUBSCRIPTION FORM 


And each plate holds its scene within a halo of fine porcelain rimmed 
and decorated with 24 karat gold. The result is a landmark collection 
of eight joyful and affirming works of art. 


Exclusively from Lenox 


Available by subscription, each imported porcelain and gold plate is $45, 
payable in monthly installments. Send no mney now; your satisfaction is 
guaranteed. Subscribe to this historic Lenox” collection today. 1108828 


el | 


Not sold in stores * Mail by September 30, 1995 











Signature Telephone ( ) 

Name 
PLEASE PRINT CLEARLY a 

Address = 

City State____Zip a 


* Plus $3.98 per plate for shipping, handling and insurance. 1108828 


Sales tax will be billed if applicable. All subscriptions subject to acceptance. 





il oe es See 
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Continued from page 184 
REDUCED-FAT DRESSINGS 
a <> a 





Better than bottled and just as 
convenient, these five easy dressings 
are low in calories and off-the-chart in 
great flavor. Leftover dressing can be 
refrigerated for up to one week. 





CREAMY GARLIC SALAD DRESSING 
Total prep time: 5 minutes Oo 


Whisk together ’3 cup low-fat 
mayonnaise dressing, 3 cup milk, 
1 tablespoon chopped green onion, 
1/2 teaspoons white wine vinegar, 
1 teaspoon each sugar and salt, 

¥4 teaspoon crushed garlic and 

Vs teaspoon freshly ground pepper 
in medium bowl. Makes 3 cup. 


PER TABLESPOON DAILY GOAI 


Calories 20 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol 1 mg 300 mg or less 

Sodium 298 mg 2,400 mg or less 

Carbohydrates 3g 250 g or more 

Protein Og 55 gto 90g 





SPANISH TOMATO VINAIGRETTE 
Total prep time: 5 minutes O 


Combine 2 cup tomato juice, 

1 tablespoon each chopped fresh 
cilantro and fresh lime juice, 

V4 teaspoon salt and 's teaspoon 
cumin seeds, crushed, in small 
bowl. Pour 2 teaspoons olive oil 
into another small bow]; slowly 
whisk tomato mixture into oil. 
Makes 7 


3 Cup. 
PER TABLESPOON DAILY GOAL 
Calories 10 2,000(F), 2,500(M) 
Total fat lg 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol O mg 300 mg or less 
Sodium 98 mg 2,400 mg or less 
Carbohydrates 1g 250 g or more 
Protein Og 55gto 90g 





CREAMY HONEY MUSTARD DRESSING 


‘Total prep time: 5 minutes O 





HOME JOURNAL ¢ SEPTEMBER 1995 





Journal ClA@SSic september 1950 


his delightful recipe for 
apricot whip will get you 
out of the kitchen in no 
time. The original 1950s recipe 
required a toilsome sieve to puree 
the apricots, but now, the 





effortless food processor makes 
this whip not only quicker but 
smoother, too! 


Lickety-Split Apricot Whip 


Prep time: 10 minutes plus freezing 
Cooking time: 10 to 12 minutes 


2 cans (17 oz. each) apricots in syrup 
¥% cup sugar, divided 

14 teaspoon salt 

1 cup heavy or whipping cream 

2 tablespoons rum (optional) 


1. Drain apricots and reserve syrup. 
Puree apricots in food processor with 
Y, cup’sugar and salt. Whip cream to 
stiff peaks and fold apricot puree into 
cream. Pour into 9x9-inch metal pan 
and freeze 2 hours. 

2. Combine reserved syrup and ¥2 cup 
sugar in large saucepan and boil over 
medium-high heat 10 to 12 minutes, 
until reduced to 1 cup. Remove from 
heat and add rum. Cool. 

3. To serve, scoop frozen whip into 
bowls. Top with sauce. Makes 

6 servings. 


Per serving: 275 calories, |] g total fat, 7 g saturated fat, 41 mg cholesterol, 57 mg sodium, 45 g carbohydrates, 


1 g protein 





Whisk together 2 cup low-fat 
mayonnaise dressing, /4 cup milk, 
2 tablespoons Dijon mustard, 

4 teaspoons honey, | tablespoon 
fresh lemon juice and 1 teaspoon 
salt in small bowl. Makes 1 cup. 


PER TABLESPOON DAILY GOAL 


Calories 20 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol 1 mg 300 mg or less 

Sodium 151 mg 2,400 mg or less 

Carbohydrates 4g 250 g or more 

Protein Og 55 gto 90g 





THAI SALAD DRESSING 


vo 


Total prep time: 6 minutes 


Combine 3 tablespoons each water 
and fresh lime juice, 2 tablespoons 
each Asian fish sauce* (nuoc 
mam) and chopped fresh mint, 

1 tablespoon each sugar and light 
soy sauce and 1; teaspoon crushed 
red pepper in small bowl. Add 

Ys cup sliced green onions. 
Makes *% cup. 

* Available in Asian markets and specialty section of 
supermarkets. 


PER TABLESPOON 
Calories 15 
Total fat Og 
Saturated fat Og 
Cholesterol 0 mg 


DAILY GOAL 

2,000(F), 2,500(M) 

60 g or less (F); 70 g or less ( 
20 g or less (F); 23 g or less (. 
300 mg or less 


Sodium 180 mg 2,400 mg or less 
Carbohydrates 3g 250 g or more 
Protein lg 55gto 90g 


ITALIAN TOMATO DRESSING 





Total prep time: 5 minutes ( 


Combine 74 cup tomato juice, \ 
1 teaspoon balsamic vinegar, | 
V4 teaspoon sugar and a pinch eac [ 
thyme and oregano, crumbled in< | 
small bowl. Mash 4 teaspoon i 
chopped garlic and 2 teaspoon 
salt; whisk into tomato mixture with 

2 teaspoons freshly grated 
Parmesan cheese. Makes * cup. 


PER TABLESPOON DAILY GOAL i 
Calories 10 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (75 
Saturated fat 0g 20 g or less (F); 23 g or less ( & 
Cholesterol 0 mg 300 mg or less 

Sodium 98 mg 2,400 mg or less 

Carbohydrates 1 g 250 g or more 

Protein 0g 55 gto 90g e 


Recipes by Lisa Brainerd, Fraya Berg, \ 
Kathy Kaliban Nolan and Cynthia : 
DePersio. 





is combination of bac 
\ hili creates 1 SPC 


ly speaks Italian. 

6 slices b iCONn, liced 

1 (15-ounce) can HORME 
t HORMEL Turkey 
nion, chopped 

| 


Ves g arlic minced 


' 
2 

1 (4-ounce) can sliced mushro 
l 


tomato, ch pped 
2 tablespoons Worcestershire s 
teaspoon black peppel 


hot cooked linguini 


In large saucepan, cook bacon until crisp; remove 
bacon, reserving 3 tablespoons bacon drippings 
in pan. Add onion and garlic; sauté until tender 
Add chili, mushrooms, tomato, Worcestershire 
sauce, and pepper. Bring to a boil. Reduce heat 
and simmer 20 to 25 minutes. Stir in | 


Serve over linguini. Serves 4 














| 


ISIDE THE JOURNAL KITCHEN 


a 





cookie sheet and bake 10 minutes. 
Increase oven temperature to 350°F. 
Brush four salmon fillets (6 oz. 
each) with 2 tablespoons Dijon 
mustard. Combine crumbs with 2 
cup chopped pignoli (pine) nuts. 
Pat on top of salmon. Heat 1 tea- 
spoon vegetable oil with 1 table- 
spoon butter, in oven-proof skillet 
over medium-high heat, until it 
foams; add salmon crumb-side down 
and cook until golden brown, 3 to 
5 minutes. Turn fish over. Transfer 
skillet to oven. Bake 7 to 10 minutes 
more, until cooked through. 

2. Sauce: Reduce 2 tablespoons 


Salmon with Panache = tmosise mene 


Dear LH): 
My husband and ! have been going to Cafe 
Panache, in Ramsey, New Jersey, for years 
and can’t get enough of their pignoli-cov- 
ered salmon. It’s the best salmon I’ve ever 
tasted. Could Ladies’ Home Journal please 
send me the recipe? 

Rose Martino, Nutley, New Jersey 


Coated with pine nuts, this recipe 
gives salmon a nutty punch. Served 
with a lemon sauce, it’s delicious. 


PIGNOLI-CRUSTED SALIMON 


1. Heat oven to 250°F. Spread 


’2 cup fresh bread crumbs on a 


1 teaspoon. Add ¥%4 cup heavy 
cream and boil until slightly thickened, 
3 minutes. Whisk in % cup cold but- 
ter, cut up, until smooth. Add % tea- 
spoon each salt and freshly ground 
pepper. Serve with salmon. Serves 4. 


Recipe Index 


Here is a listing of recipes in this issue. 
Advertisers’ recipes are underlined. 


Baked Chicken Cacciatore p.174 
Baked Rigatoni with Sausage p.168 
Black Bean and Corn Burritos p.170 
Catfish Veracruz p.170 

Cod with Caesar Crumbs p.173 


Little Italy Chili p.189 

Meatballs with Zucchini and Dill p.164 

Mustard Seed-Pepper Crusted Steak 
p.173 

One-Pan Potatoes and Chicken Santa 
Fe p.158 

Pasta with Broccoli and Ginger p.164 

Penne with Vodka Marinara Sauce 
p.167 

Pignoli-Crusted Salmon p.190 

Recipe Onion Bui 181 

Roasted Vegetable Casserole p.175 

Saucy Pork Fajitas p.170 

Southwest Oven-Fried Chicken p.174 

Spaghetti with Beef Sauce p.168 


DESSERTS | 

Almond Chocolate Sauce p.182 

ApplesauCe Spice Cake p.176 

Lickety-Split Apricot Whip p.188 

Mint Chocolate Sauce p.182 

One Pan Chocolate Cake with Coconut 
Icing p.176 

Peanut and Pretzel Brittle p.181 

Peanut Butter Chocolate Chip Cookies 
p.180 

Peanut Butter Chocolate Sauce p.182 

S'mores Bars p.180 

Tijuana Tidbits p.181 

Zebra Brownies p.178 
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Apple-Walnut Muffin p.167 
Blueberry-Bran Muffin p.167 
Carrot-Raisin Muffin p.167 
Cheddar-Pepper Muffin p.167 
Corn-Jalapefio Muffin p.167 
Creamy Garlic Salad Dressing p,18! 
Creamy Honey Mustard Dressing 
Halian Tomato Dressing p.188 
Spanish Tomato Vinaigrette p.188. 
Thai Salad Dressing p.188 


Aas 

Almond-Currant Rice p.178 
Baked Artichoke Hearts p.183 
Cajun Roasted Potato p.176 

Corn and Green Onion p.182 

Curried Roasted Potato p.176 
Ginger Lemon Broccoli p.183 ; 
Ginger-Orange Rice p.178 

Greek Roasted Potato p.176 

Herb Rice p.178 

Italian Roasted Potato p.176 
Lemon-Green Onion Rice p.17: 
Mexican Roasted Potato p.176 
Minted Carrots p.184 

Peas with Bacon and Vinegar 1 
Peas with Onions and Tarragon 
Pesto Succotash p.183 

Quick Garlic Spinach p.182 
Southwestern Rice p.178 
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INTENT TO KILL 
Continued from page 145 
their second daughter, Laura, was born 
in 1981, Margaret noticed a change in 
her once-affectionate husband. Rich- 
ard had become short-tempered and 
impatient. He began to tell friends 
that Margaret knew nothing of life 
beyond Highland Park. “All she wants 
to do is make peanut-butter-and-jelly 
sandwiches,” he commented to friends 
one night at dinner. Margaret laughed 
with the others, but she was secretly 
hurt. Their sex life since Laura’s birth 
had been almost nonexistent. 
Unbeknownst to her, Richard had 
started having weekly lunches with 
Tammy Garner, soon to be Tammy 
Palello, a raven-haired clerk at the 
criminal courts in Chicago. At twen- 
ty, she was fifteen years Richard’s 
junior, and she thought he was just 
about the smartest, most attractive 


man in the world. 





‘Tammy married her fiance—though, 
as it turned out, not happily. Richard 
talked about her constantly and fre- 
quently voiced fears that Tammy’s 
husband was into drugs and alcohol. 
Slowly, gradually, Margaret realized 
her husband was being unfaithful. 
Perhaps, she told herself, by simply 
loving him, she might win him back. 

But Richard showed no signs of 
being won back. Frequently, his pager 
went off in the middle of the night, 
and he would tell her that he had to 
go to his car phone to call his client, 
so no one could trace the call. Often, 
when the phone rang and Margaret 
picked it up, the other party would 
hang up. Months of pretending left 
her feeling like a fool, and she insist- 
ed they see a marriage counselor. 

Richard consented, but denied he was 
having an affair. He blamed their prob- 
lems on Margaret’s overinvolvement with 
the children, now aged eight and five. 


A few months after they beg 
counseling, however, Tammy’s 
band telephoned Margaret. “I 
your husband and Tammy are ha 


an affair,” he said, “because I wal 


in on them.” Margaret was more 
lieved than upset. At least she wa 
losing her mind. When Richard} 
fused to give up Tammy, the cece 
selor advised him'to move out. | 
With Richard gone, Margaret € 
gan to get hold of herself. She ki 
she had to prepare herself for A 
eventuality, and the first thing 


needed to do was find out m 
about their financial situation. 
had always let Richard handle ev 
thing—she merely signed what®) 
documents he handed to her. 

In a rolltop desk in the fai 
room, she found what she was | 
ing for: checkbooks and bank s 
ments and other papers. Not 
exactly what was important and | 
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t, she took the lot to a lawyer. 
night, Richard arrived unex- 
‘diy, saying he needed some pa- 
Margaret held her breath as he 
to the desk. Minutes later, he 
med, “Margaret, 
ing. Where are they?” 


my papers are 
His face 
red with rage, his fists clenched. 
ozen with fear, she said, “I took 
.to a lawyer. You can have them 
tomorrow.” 

‘ou did what? There are things 
ose files that could send us to 
yn. Believe me,” he continued 
acingly, 
a funeral will follow. 


“if there’s an investiga- 
All I have 
© is make one phone call. Re- 
ber, I work with killers.” 
ly out of control. 


He was 


argaret grabbed her daughters 
dashed out to the car, with 
ard in pursuit. The girls climbed 
the backseat, 
-d the key in the ignition, she felt 
ands around her throat. As she 
n to choke, he let go, and she fell 
the steering wheel, gasping for 


and as Margaret 


Richard yanked the girls out of 


the car and ordered them into the 
house. Terrified, Margaret raced to a 
neighbor’s house to call the police. 

The police filed a report. Margar- 
ets lawyer told her he would go to 
court in the morning to get an order 
of protection. After a sleepless night, 
she decided that getting the order 
would only make things worse. The 
lawyer was talking about a divorce, 
but Richard, after all, had never men- 
tioned making the split permanent. 
And he had never behaved like this 
before—it must be stress, she rea- 
soned. The next morning, she re- 
trieved the papers, which she turned 
over to Richard, unread. He burned 
them one by one in the kitchen sink. 
Then he left. 

In July 1988, Richard came to take 
the family out to dinner. Suddenly, 
he came down with a blinding 
headache. Margaret called the para- 
medics. At the hospital, 
formed her that he had suffered an 
aneurysm (a swollen blood vessel) 
that had burst. 


2 percent chance of survival, but 


doctors in- 


They gave him a 


really didn’t expect him to recover, 
physically or mentally. 

Yet caring for her husband was 
a challenge Margaret could handle. 
Pushing all thoughts of his infidelity 
aside, she devoted herself to him. 
She sat by his side all day, talking to 
him and telling him how much she 
and the children loved him. She also 
gave orders for the hospital not to 
release any information about his 
condition to anyone, thereby taking 
‘Tammy out of the picture. 

In the days that followed, Richard 
wrote her fond notes, telling her how 
much he loved her and wanted her. 
When he could speak again, he told 
her he had seen his parents—long 
since deceased—and that he’d made 
a pact with God: 
would be a good father again and a 


“If he spared me, I 
devoted husband.” Her hopes soared 
when he told her he wanted to renew 
their marriage vows. 

But her joy was short-lived. Three 
months later Richard was able to re- 
turn to work, with the use of a cane, 
and Tammy was still at (continued) 
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Wish-Bone Marinade Italiano 
/2 cup Wish-Bone?® Italian Dressing 
2-2/4 pound boneless sirloin or top loin steak 


In shallow dish, pour dressing over steak. Cover 
and marinate in refrigerator, turning occasionally 
3 to 24 hrs. Remove steak, reserving marinade. Grill 
or broil, turning and basting frequently with reserved 
marinade, until done. Do not brush with marinade 


last 5 minutes of eee Wish-Bone. 
(4 servings) Also terrific with Wish-B , 
Robusto Italian, Classic House ‘ma vers S f | 
Italian, Lite Italian ost oO or u 
or Honey Dijon Taste. 


































INTENT TO KILL 

Continued 

the courthouse. Even if he had 
tried—which he didn’t—he couldn’t 
avoid seeing her. One morning Mar- 
garet answered the phone and heard 
‘Tammy’s voice on the other end. 
She handed the phone to Richard, 
saying, “It’s her.” 

Furious that she had said this in 
front of the girls, Richard grabbed 
the phone, told Tammy he’d call 
her back and rushed at Margaret, 
twisting her arm behind her back. 
As he shoved her against the wall, 
their daughter Barbara called 911. 
Margaret, desperate to believe the 
promise he had made to her and to 
God that day in the hospital, once 
again did not press charges. 

But in the days following, Richard 
became verbally abusive, and within 
six months he moved out completely 
and began living with Tammy. All 
the while, he continued to leave 
messages on Margaret’s answering 
machine almost daily, saying he 
missed her and loved her. 

Margaret knew better than to be- 
lieve he was coming back, but she 
was still stunned when the divorce 
papers arrived in December 1990. 
Adding insult to injury, Richard 
suggested sharing a divorce lawyer 
to save money. After two 
decades of relying on Richard 
for everything, Margaret hired 
her 
Richard was enraged. “You'll 
lose everything,” he screamed. 

Margaret’s lawyer, concerned 
about her reports of Richard’s 
hidden finances and under- 
world contacts, brought in a pri- 
vate detective, Norman Lorvig. He 
looked the part: a husky ex-cop 
in his early fifties. When Lorvig 
learned that Richard’s much-joked- 
about mob connections were no ex- 


own divorce lawyer. 


aggeration, he sat Margaret down 
and said, “There’s no such thing as 
being too careful.” Margaret listened 
as he laid down the ground rules: 
Don’t go to the same grocery store 
twice in a row; don’t use the same 
route coming back that you used 
going someplace; keep the car in the 
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garage and get in and out there, not 
in the driveway; keep the drapes 
closed; and never leave the house 
without one of the girls with you 
or without someone knowing where 
you’re going and exactly when you'll 
be home. 

Margaret did not doubt Lorvig’s 
advice. Some of her friends thought 
she was paranoid, but she knew she 
was fighting for her life. 


he story Mar- 
garet told in 
the emergency 
room following 
the bombing 
that day made 
a strong case 
against Richard. 
But the police were not quick to rush 
to judgment, particularly when 
Richard insisted the bomb was in- 
tended for him. “The car is registered 
to me, not her,” he pointed out. 
After the bombing, Margaret felt 
like a prisoner. She installed an 
elaborate security system and hardly 
ever went out. But even in her own 
home, she was not safe from fear: 
The sound of thunder triggered 
sickening flashbacks, and she never 
slept through a whole night. Even 
worse, she saw how devastated her 


“All I have to do 
make one phone 

call. Remember, I 
work with killers 


daughters were. Laura, eleven, was 
terrified, yet unable to believe her 
father was capable of such vicious- 
ness. She left her mother’s side only 
to go to school, frequently sleeping 
next to her at night. The once- 
popular and outgoing Barbara, four- 
teen, withdrew from friends. 

Weeks passed. Margaret heard 
nothing from federal agents, while 
Richard walked around freely. Nev- 
ertheless, a significant clue to the 
bombers existed. A commuter at the 
train station that day had jotted 













































down the license number of a beat- _ 
up Ford sedan, because the two | 
men inside—unkempt and dressed | 
in jeans and T-shirts—looked so | 
out-of-place among the other com- | 
muters. The car was registered to |7 
Ron Petkus, a 395-pound biker is 
known as an enforcer for a midwest- . 
ern motorcycle gang, Hell’s Hench- } 
men. He had a background in 
explosives. But police could not lo- 
cate either Petkus or his accomplice. } 
Five months passed. Interest in} 
the case seemed to wane, until the 
ATF assigned a new agent, Cynthia |) 
Beebe. At thirty-five, Beebe had a/ 
string .of convictions and a reputa-}| 
tion for bulldog tenacity. Beebe’s| 
calm intensity, her tireless but pa-) 
tient questions and her attention to|— 
detail soon won Margaret’s confi- 
dence. For the first time, Margaret! 
felt she had an ally who might be 
able to see through Richard’s charm 
to the deception underneath. Beebe | / 
would reassure her, “Don’t worry. 
Margaret. I am smarter than Richard.” | 
Before she talked to Richard Kay 
gan, Beebe did some investigating 
She had to establish a connectio 
between him and Petkus, and sh¢ 
knew where she was most likely t 
find it. She started with Petkus’ 
arrest record and within two day 
came up with exactly wha 


Kagan was the attorney oF 
record on a weapons charg 
against Petkus. 
When Beebe and anothe 

99 += agent finally showed up at h’ 


he suggested, “to gain sympat 
from the judge in divorce court.” 

As the afternoon wore on, Ric 
ard became confident, (continu 


office, Richard seemed su! & 

prised but eager to talk, eve pa 
expansive. Richard had made a c pe 
reer out of charming juries, a ei 
perhaps he thought he could m ay 
nipulate Beebe as well. When on 
discussed Margaret, he was calr) =, 
explaining that marital counselir Rk 
had failed because Margaret refusi) “* 
to look seriously at the deeper iss é 
troubling the marriage. “She m Ba 
even have had the bomb plantec seh 
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I’M JUST BACK FROM KENYA 
WITH MY NEWEST RECIPE 
AFRICAN BEAN AND 
CHICKEN STEW/ 

















LT HAS PLENTY OF OvR BEST | 
BLACK BEANS ANDRED BEANS, 
FAMOUS VINE-RIPENED KEADY-cuT © 
OMATOES, LONG-GRAIN BROWN 
sICE, AND SWEET€ CRISP CORN ! 
























AND A HEARTY SHOT OF OUR Se SCUTHWESTERN COOKING 
SAUCE GIVES IT PLENTY CF FALAVeR ! SPEAKING OF SHOTS, 
IN. LET ME SHOW YOU THE LION I Ger... 
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Bean @&C hicken Stew 
SOW Long Grain | lcan (15 oz.) SOW Black 
an Rice 


Beans, drained 


~ Pate PUATD < T Me / 
Thsp peanut oil ] can (15 oz.) SEW Red HOTC HCO MR. W : 
tess, skinless chicken Beans, drained FHOTO SHOCT. 
it halves (about l lb.), | ] can (14.5 oz.) SOW Ready- 
ato 1/2” chunks Cut® Tomatoes, undrained 


green onions, chopped 4t05 drops hot Pepper sauce 

SéW Southwestern (optional) 

as@ Cooking Sauce Gamish (optional): Peanuts 

\creamy peanut buttese 4 (finely chopped ), green onion 
a S tops (julienned) 

12 oz.) SEW Sweet & 


9 Corn, drained 





3rown Rice according to package directions. Mean- 
reat oil in Dutch oven or large pan; add chicken and 
ver medium heat, stirring and turning frequently until 
all pink color has disappeared. Add green onions; sauté ; R9// : 5 
nutes longer, continuing to stir frequently; reduce heat a SH 


ts = | Rr Tom ° i 
Blend Cooking Sauce with peanut butter drizzle over | s eo SD id BLACK BEANS 
Land onions. Add Corn, Beans, Tomatoes and hot aid ; . =a fe aceae 
sauce; stir well to combine ingredients. Simmer mix- 


2W minutes longer to heat throughout, stirring 
nally, Spoon over Brown Rice in individual serving 
y . ]. 

Jamish with chopped peanuts and julienned green 
if desired, Serves 4-6. 

n Information er Serving: 500 cal: 38 


vo; 15 g fiber; 12 3 fat; 65 mg chol; 1] 


g protein 

Z0 mg sodium 
For free recipes, write 

SeW Fine Foods, San Ramon, CA 04583-0587. 
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INTENT TO KILL 

Continued 

even chatty. At one point he pro- 
duced a photo of Tammy—wearing 
her wedding gown from her mar- 
riage to Palello. The motive to 
eliminate Margaret was becoming 
more apparent. 

The interview left Beebe with an 
eerie feeling. 
Margaret was in grave danger and 
that Richard would try to kill her 
again, and soon. She knew she had 
enough evidence to convince a Lake 
County judge to sign the warrant for 
Petkus’s arrest. She also figured that 
with Petkus in custody she could get 
Michael Cragin, who an informant 
had revealed was the accomplice, to 
make a deal. 

When the call came over her ra- 
dio that Petkus had been spotted with 


She was sure that 


By the time her agents arrived, Beebe had a knee 
on Petkus’s back and was Snapping the handcuffs. 


+ 

another man in a pickup heading for 
the expressway, Beebe was alone in 
her unmarked squad car. She swung 
into action and, quite by chance, 
spotted the truck at a stop sign. 
Looking up at the passenger side, 
she saw Petkus. He was huge, his 
massive arm almost obscured by tat- 
toos of snakes and skulls. Beebe 
knew if they reached the express- 
way, there would be a high-speed 
chase, something she wanted to avoid. 

At the next stop sign, Beebe 
glanced over her shoulder and saw 
three unmarked cars behind her. 
She grabbed her radio and shouted, 
“Let’s take him down!” floored the 
accelerator and pulled out at a forty- 
five-degree angle, cutting off the 
truck. Then the five-feet-six woman 
raced out of the car with her gun 
drawn and pointed right at Petkus. 

Petkus, unaware that he had been 
followed, turned to the driver and 
asked in disbelief, “Is this some girl- 
friend you crossed up?” 

Beebe opened the passenger door 
and shouted, “Police!” Holding the 
9-millimeter semiautomatic inches 
from his temple, she asked, “Are 
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you Ron Petkus?” When he said he 
was, she grabbed his shirt and 
pulled him out of the truck. By the 
time the other agents got out of 
their cars, she had one knee on his 
back and was snapping a handcuff 
on his wrist. There was no way a 
single pair would stretch to the oth- 
er wrist of this behemoth, so Beebe 
strung three pairs together. 

With Petkus in custody, Cragin 
quickly agreed to testify in return 
for immunity. Within days, Richard 
was rushed to Evanston Hospital 
with heart problems. On the third 
day of his stay, two hours before he 
was due to be released, Beebe and 
another agent strolled into his room. 

Richard was calm. He said he’d 
represented Petkus once or twice, 
but that was all. He also mentioned 
he was leaving for Arizona in a few 


days for surgery. When Margaret 
heard this, she said, “He’s not going 
to Arizona—he’s going to run.” 

Meanwhile, Richard sent an asso- 
ciate to the jail to represent Petkus. 
However, when the biker leaned 
over and in a low voice said, “Tell 
Richard not to worry; [ll keep my 
end of the deal if he keeps his. I 
will not say anything,” the associate 
informed Richard that he was with- 
drawing from the case. 

When a second lawyer also de- 
clined the case, it became clear to 
Petkus that no private attorney would 
represent him. A Lake County pub- 
lic defender was appointed. Facing a 
possible seventy-year sentence, 
Petkus capitulated. “Kagan didn’t 
keep his end of the bargain. Pm not 
going to take the rap for him.” 

Petkus calmly discussed the ar- 
rangement he had made with Rich- 
ard—to kill his wife for $10,000— 
and how he had stalked Margaret. 
It was tough, he said. “She always 
had one of her kids with her. I got a 
code of conduct, and that is, never 
whack anyone in front of their kids. 
Kagan didn’t care, but I did.” 







































Beebe arrested Richard at his town 
house the next day. For once, the 
agent’s extraordinary calm deserted 
her as she phoned Margaret. When 
Margaret picked up, Beebe yelled, 
“We got him!” 

‘The jury had no trouble believing 
the testimony of the Hell’s Hench- 
man. When the guilty verdict was 
announced after a week-long trial, 
an unrepentant Richard turned to | 
Tammy and, in full view of his as- | 
tonished family, mouthed the words, . 
“I love you.” He did not even 
glance at Margaret or his daughters. 

Richard Kagan was sentenced to 
forty-two years, Petkus to ten. Cra- | 
gin’s deal protected him from pros- 
ecution, but he lives in fear for his 
life from the other Hell’s Hench- 
men for talking. Tammy managed 
to sell the town house she and 


Richard had lived in before the 
judge in divorce court could make} 
a ruling regarding assets. She plans| _ 
to marry Richard when his divorce) — 
is final. 

For Margaret and the girls, the) 
nightmare is not quite over. He 
bills surrounding the divorce tota 
more than $120,000, and she can 
not rid herself of the nagging fear 
that Richard could still make tha 
one phone call. She faces foreclo 
sure and eviction from her house 
“But,” she says, “I am alive. And sq 
are my girls, and we have each oth 
er. We are very close, and we car 
go on with our lives. We can pic 
up the pieces, and we’ll do it, on 
day at a time.” 

Last Christmas, Barbara and La 
ra Kagan sent a box of homemad 
cookies to Cindy Beebe. Inside wa 
tucked a note that read, “Thank 
for being smarter than Dad.” @e 


Gera-Lind Kolarik is an award- 

winning Chicago-based crime writer. 
Her latest book is “Prisoners of Fear” 
(Avon, 1995) about the Ilhnois stalke 
murder of Connie Chaney. 








OK. EINSTEIN, 
NOW TRY GETTING IT 
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( bleStix’ Great tasting snack. 100% turkey breast meat They'll be 


In your grocer’s lunch meat section. 





AMERICA’S FIRST- 
HOME SHOPPING 
NETWORK 
SERVES YOU BEST. 





CELEBRITY 
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EVERYDAY 
AT NOON 


MON., THUR., 
& FRI.AT9 PM 


SAT. & SUN. 
AT 8 PM EST. 


WATCH 
FOR BEAUTY 
PERT 
ADRIEN 
ARPEL 


AS A RULE, HOME SHOPPING NETWORK IS THE BEST PLACE TO CATCH A STAR. 


You asked for regu larly scheduled programs, and here they are. Daily shows like 
Colebrity Shopping. Beautiful guests like Z Adrien Z \rpel’ lune in and go shop- 


ping for fantastic values with celebrities, And you HI see why, Home rules. 


CALL 1-800-284-3100 FOR YOUR FREE PROGRAM GUIDE. 
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Savannah's 
Historical Charm 


hat this quaint Georgia city 

lacks in size—it spans only sixty- 
five square miles—it certainly makes 
up for in appeal. Situated on the Sa- 
vannah River, a half-hour drive from 
the Atlantic Ocean, Savannah offers 
grand opportunities for fishing and 
boating (the temperature averages 
67°F), but the city’s biggest attraction, 
by far, is its historic district. 

Known as the “nation’s largest reg- 
istered urban historic landmark dis- 
trict,” the area encompasses 2.2 square 
miles and more than twelve hundred 
restored historic houses and mansions. 
Interspersed throughout are twenty- 
two verdant squares, or small parks. 
The historic district is entirely flat— 
stroller-friendly—and walkable. Span- 
ish moss droops from live oak trees, 
shading the streets and squares. Each 
of these squares is planted with azaleas 


and camellias and crowned with foun- 
tains or monuments honoring Savan- 
nah’s heroes. The juxtaposition of the 
pretty parks with the elegant old 
dwellings and museums makes it easy 
for families to sightsee: Mom and Dad 
can take shifts—while one frolics with 
the kids around the square, the other 
takes the tour. 

Stop first at the Savannah’ Visitors 
Center to get oriented and to pick up 
brochures. Outside the center are bus- 
es, trolleys and horse-drawn carriages 
ready to take you on narrated tours 
that will help you get a feel for the 
city and pinpoint your “must-do” ac- 
tivities. (Children especially love the 
carriage rides, which happen to offer 
the shortest ride, an hour.) At tour’s 
end, your driver will drop you where 
you like. If there’s a Girl Scout in the 
family, don’t miss the Juliette Gordon 
Low Birthplace, where the Girl 
Scouts founder grew up. (The gift 
shop is a treasure trove of irresistible 
items—dolls, tote bags and craft 
kits—for girls, scouts or not.) 







| 
On Lafayette Square are four, 


ferent landmarks: the modest hor 
the great Southern writer, Flaile 
O’Connor; the majestic Andrewi 
House, circa 1848, where Just 
Gordon Low lived after her marig 
the awesome Cathedral of St. 
the Baptist, built in 1874; ant) 
Victorian-era Hamilton-Tw 
House, made famous in the c 
best-selling book Midnight in thex 
den of Good and Evil. Several tye 
farther north, a visit to the in 
Tisdell Cottage provides an edu 
in Savannah’s African-American 
ry. Break for lunch at Mrs. Vi 
Boarding House (912-232-59) 
where delicious Southern dishi | 
served family-style. 

Savannah is also chock-full |; 
tiques shops, especially along thB 
Street corridor, the avenue th: 
vides the city, east from west! 
four-block City Market is art! 
place to shop; restored ninet# 
century warehouses now join tc 
stores, art galleries and studios % 
you can watch the artisans at 0) 
taverns and cafes. Stroll a cou 
blocks south and you're at the 3 
front, where old factories and 
brokers’ offices have been co 
into more than seventy-five bo 
souvenir shops, restaurants and 

Accommodations range from 
ous historic inns to budget ch 
tels. Not all of the inns take c 
but there are plenty that do, 
stance, the Bed & Breakfast 
238-0518), where prices start 
per night. Families are also 
at the riverfront Olde Harb 
(800-553-6533). Suites (which 
a kitchenette, dining room an 
room) range from $105 to $ 
night. Among Savannah’s ho 
the DeSoto Hilton (800-42 
and Savannah’s largest and 
the Savannah Marriott Ri 
(800-228-9290), designated thi 
Olympic Village for the 1996 
yachting event. Prices range 
to $155 per night, and $99 
per night, respectively. 

For more information, call 
vannah Area Convention & 
Bureau at 800-444-2427. —El 
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For the following items, please choose one from each category 
Sa . ; : Oral-B Toothbrush Rayovac Batteries 
YOUR SAVINGS Sh SAMPLING 1 {dvantage _ __ Contura __ } isi Size: 
| Oral-B Toothpaste AA) BAA — =n 
| Sensitive w/Fluoride Tooth & Gum Care Type: 
| {/kaline Maximum Batteries ____ 


Dr. Scholl’s_ \ 
i Renewal Reusable Alkaline Batteries 
{ 
i a 


Causal______ Dress 


P| » respond accordingly to the following questions 
Have you ever used Simple Green? Yes____ No If yes, where did you purchase it? Grocery Store 


! 
Have you ever used a concentrated all-purpose cleaner? Yes __ No 


| Other (Please Specify)_ _ 
: Ifso, which brand? _____Do you make a conscious effort to protect the environment? Yes ___ 
‘'tNo___ Do you purchase cleaning products that are non-toxic? Yes ___ No 
Do you urrently use a deodorant soap? Yes___ No____ If so, which brand do you purchase? 
| Which brand of chocolate candy do you purchase most often?_ : eS 
1 Have you ever purchased Reese’s NutRageous? Yes ___ No __ Age of males in your household 
None. 0-5___—s- OI 12217 18342 SSH 
How often do you buy carrot juice? Once a month Less than once a month ___ Never 


Uses of carrot juice in household: Cooking/Baking ___ Beverage Other __ Ni Fae ee Ren 

Do you purchase natural/botanical based hair products? Yes No____If so, which of the following have you 
purchased in the last six months? St. /ves____ Clairol Salon Selectives____ Aussi Freeman __ 
Other (Please Specify) _ 


A ge(s) of hair product purchasers? Users? 


CK/MO or Visa/MC (only) : ; Exp. Date 
Signature = : 
Address : : State Zip " 


Product Not Deliverable to PO Boxes. Shipments outside continental USA add $5.00 for shipping. Allow 6 to 8 i 
weeks for delivery. NO Stamps or Cash. Only ORIGINAL coupon honored. All orders subject to approval. i 
Substitutions will be made, some products not available in all areas. SATISFACTION GUARANTEED 


ATBN White Plains, NY 10603 9/9SMG2 
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ROVEN SYSTEM GUARAN' 
FLEA AND TI 


ROL PET CARE SYSTEM! 


othing more irritating to pets and their — 


flea and tick problems. But the insidious 
tation and irritation that makes fleas 
innoying can now be broken. 
) Hartz’ technology, this cycle can be 
id controlled. The Hartz Control Pet 
Care System uses the remarkable 
active chemical ingredient vIGRen 
Insect Growth Regulator \IGR| which 
helps fight fleas in a scientific and 
guaranteed effective way. 
e ABC system works like this: 
pet. First bathe your pet with Hartz 
§ Tick Conditioning Shampoo. Our 
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exclusive formula kills 
adu 


while cleaning 





t fleas and ticks 
yout 
pet s coat 

A weekly treatment with 
Hartz Control Flea & Tick Repellent keeps insects 
and pests from infesting your pet. And then for 
added protection make sure your pet is wearing ¢ 
Hartz 2 inl® Flea & Tick Collar 


Fleas and ticks infest 
homes as well as pets 
So treat your home 
with Hartz Control 
Home Flea & Tick 
Killer or Home Fogge 


1] 


One application kills 





Flea «Tick Repell 





fleas and ticks on contact and prevents 
re-infestation, from hatching flea eggs, tor up 
to seven months 


We absolutely 
guarantee the Hartz Control Pet Care System. 
If you don’t see a real change in flea and tick 
infestation in your home and on wes 
your pet after 30 days, we'll refund 4 





your money 


For 
more information 
about flea and tick problems 
and how Hartz Control! Pet 
Care System can solve 
them, call our 800 number. 


Control 


Pet Care System™ 


HARTZ 


mark ot Sandoz Ltd 


CS eor 
QS 


= E ans 


Fw 
+ Good Housekeeping - 


Lary 











Dh bebe 











Turkey. breakfast sausage. — 
Half the fat of pork sausage. And a 
taste likely to encourage breakfast 

three meals a day. Pick some ——— 
up in your grocers fresh meat case. 
Taste buds will be happy. 
T guarantee it. 











The guy behind The Turkey Store® 





[ Wintceurer's coupon | Expires May 31, 1996 | 


5¢ OFF 


One (1) package of any 


THE TURKEY STORE 
Fresh Boneless, Precut Turkey Products. 


Retailer: Jerome Foods, Inc. will redeem this coupon in accordance with 
est. Cash value of 1/20th 


our redemption policy. Copies available upon requ 
of a cent .Void where prohibited. Redeem by mailing to Jerome Foods, Inc. 
CMS Dept . #39272, One Fawcett Drive, Del Rio, TX 78840. 
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AMERICA’S FIRST- 
HOME SHOPPING 
NETWORK 
SERVES YOU BEST. 





The way we see it, this is your Home. So you set the rules. 


The quality, value, service and programming should be just 
the way you want it. All wrapped up with a 01g guarantee. 


So tune in. And see why now more than ever, Home rules. 


CALL 1-800-284-3100 FOR YOUR FREE PROGRAM GUIDE. 





CUSTOI# 
SERVI 

















Se SS 
aS aia 
he SS er =e 





a 


Paar 

























Shown smaller than 
actual size of 8'/" tall. 


Each future issue in the 
collection will feature new 


wolf paintings and a new wolf 
Sculpture on the lid. 


EASE RESPOND PROMPTLY 


Please enter my reservation for “Call of the Wild” collector's tankard 
he issue price of $39.95. / need send no money now. Iwill be billed in two 
callments of just $19.98.* the first payable before shipment 


My satisfaction is unconditionally guaranteed for 30 days. 


B-100 97411-E8s00] 


he night is still and the moon is high, when suddenly 

you hear it: the chilling howl of the Majestic Timber Wolf. 

An inspiring cry that stops you in your tracks, and 

leaves no doubt that you are but a visitor in his 
wilderness domain. 

To hear the Timber Wolf's call is a rare privilege; to glimpse 
him in the wild, rarer still. But now you can discover authen- 
tic, close-up views of a proud wolf and his Pup in “Call of the 
Wild,” a hand-crafted collector's tankard by award-winning 
wildlife artist Kevin Daniel—the premier issue in his Timber 
Wolf: Lord of the Wildemmess tankard collection. 

Hold “Call of the Wild” in your hand...feel the cool touch of 
snow-white stoneware and fine pewter...admire the beau- 
ty and detail of the three full-color portraits, and the solid 
pewter sculpture that stands atop the pewter lid. An intricately 
designed wilderness engraving encir- 
cles the lid, while a pewter “crescent 
moon” thumbrest and gleaming, gen- 
uine platinum banding complete 

this unique and inspiring tribute to 
the life and legend of the Timber Wolf. 

Crafted in Germany and issued in a lim- 
ited edition of no more than 120 firing 
days. “Call of the Wild” is hand-num- 
bered with a Certificate of Authenticity— 
an outstanding collecting value at the 
issue price of $39.95. Discover the leg- 
endary spirit of the Timber Wolf—order 
your “Call of the Wild” tankard today. 





Kevin Daniel’s authentic 
Timber Wolf, paintings 
appear on all sides of 

“Call of the Wild”... 
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© 1995 Longton Crown, 9202 Center for the Arts Drive. Niles, IL 60714-9808 


Circle one 
Mrs. Miss Ms. Mr 

Name (please print 
Address a - Apt. No 


City State Zip 


SEND TO- 
Telephone 
"Plus $2.4 


9 total shipping and handling per 


An Affiliate of The Br adford Exchange 
nstallment and any applicable sales tax 


#202 Center for the Arts Dr Niles. IL 60714-9808 
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TRULY JULIA 

Continued from page 138 

JR: I know why I make movies; I 
know what I get out of it for myself. 
If the populace likes them, then ter- 
rific. If not, it doesn’t mean that sud- 
denly what was a great experience is 
now a bad one. 

LHJ: How do you deal with Holly- 
wood’s expectation of having to sus- 
tain Pretty Woman’s success? 

JR: Perspective. If I sat around for 
six years saying, “I’m at the pinnacle 
of success, I’m The Movie Girl,” 
then I’d crack. But what’s interesting 
is when people [in the media] get ir- 
ritated when I don’t buy into it 
more. I don’t dress up to go to the 
grocery store, and I don’t wear make- 
up unless someone hires me to. And 
my existence doesn’t hinge on getting 
a movie or not. 

LHJ: When you were reshooting 
scenes for Mary Reilly this past 
March, you and Lyle announced 
your separation. What happened? 

JR: It’s really our situation, and why 


it was, and why it wasn’t, is unique 
to us. They are not situations that 
can be summed up in a sound bite. 
But I will say that with Lyle and my- 
self, we opted for a real power move, 
which was the decision to split up. It 
was the strong choice as opposed to 
the weak choice. 

LHJ: What do you mean? 

JR: When people look at relation- 
ships, they think that to stay in a rela- 
tionship, to work on it, is to be strong 
and to give up on it is really weak; 
you didn’t try or whatever. Well, lots 
of times, it’s the easy choice to stay. 
It’s the weakness in a person or a sit- 
uation that keeps you together. 

LHJ: Was marriage a positive experi- 
ence for you? 

JR: Yes. 

LHJ: There was a recent magazine 
cover story saying that Lyle divorced 
you because you wouldn’t start a 
family right away. 

JR: Well, they were wrong. We had a 
lot less problems than the press does 
in its accuracy in reporting about our 


problems. People said things likein 
our first year of marriage we ly 
spent ten days together. 


LHJ: What has the experience taut ; 


you about yourself? 

JR: I know that I am a strong per® 
I know that I’m not a person ® 
can do something and not do it ff 


I know that I am a person of g@), 


convictions. And I have a very ost 
relationship with Lyle Lovett. Irsi@ 
going to just go away. 
LHJ: So let’s move forward. Are il 
dating anyone now? 

JR: What’s nice about my dating 
is that I don’t have to leave® 
house! All I have to do is readif 
paper. I’m marrying Richard C& 
dating Daniel Day-Lewis, paralll 
around with John F. Kennedy |t 
and even Robert De Niro wae 
there for a day. Yeah, it’s a pe 
heavy load I’m carrying! 

LHJ: Yes, aren’t you suppose b 
marry Richard any day now? % 
JR: I was talking to Lyle wherlll 
whole thing started up, and we a 


: 


i 





Bal 
Wabat to get off the phone when I 
“8, “Oh, if you hear that I’m run- 
nm. off with Richard Gere, it’s not 
th ” And he goes, “Oh, okay.” And 
U) he says, “Oh, by the way, if you 
eh: that I’m running off with 
oR ard Gere, it’s not true.” 
I); Okay, so you aren’t becoming 
Ms Richard Gere, but will there be 
ef a reunion in Pretty Woman IP? 
i Not that I know of. 
Lb) Why? 
pi We did that movie six years ago. 
A’ I’ve learned from people asking 
{M1 the grocery store or on the air- 
spl : that they have formulated ex- 
AG what they want to happen. 
(B® would be very little we could 
iat wouldn’t disappoint half of 
sf) people. And do people get that 
A lu’ twice? I don’t know. 
», WE Would you want to do a sequel? 


IR’ 7ell, ’'ve sort of grown up. I was 
oWPy-one years old when I made 
) Riimovie, and Vivian Ward was 
¥Oof a natural extension of my 
eeaality. That sort of “not think 
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about anything that’s coming out of 
my mouth” attitude. I could play 
that part again, but I don’t know if I 
would have as much fun. 

LHJ: A generation of little girls fell in 
love with you in that movie. Do you 
think that you are beautiful? 

JR: Nah! I think [m sort of wacky- 
looking, humorous-looking. But 
beauty has to do with personality. Is 
there something lighthearted about the 
way that I look? Maybe. Sometimes. 
LHJ: Is there one beauty product you 
can’t live without? 

JR: Lip balm. When I’m working, I 
usually use Carmex. But I'll use 
whatever’s there, and if I need lip 
balm and it’s not around, I could 
slowly go a little bit nuts. 

LHJ: During breaks, do you ever go 
home to Smyrna, Georgia? 

JR: I was home at Easter, visiting my 
mother. And she had saved all of my 
old records that I had as a kid—Styx, 
ABBA, Rick Springfield [laughs] and 
the Stones, and I was just playing 
them, having the best time! I still 


knew every word to every song! 

LHJ: Are you close with your mom? 
JR: Yes. I had this really great moment 
when I was home. I was sitting on the 
edge of my bed, lacing up my running 
shoes, and I could hear my mother 
getting ready for work down the hall. 
She was singing Helen Reddy’s “Delta 
Dawn.” It sounded so good. And I will 
never forget thinking, You know, this 
may just be one of the finest moments 
that I can have with my mother. 

LHJ: Is New York City home for you 
these days? 

JR: Yes. 

LHJ: What do you do during your 
free time there? 

JR: I have a really close, kind group 
of friends. And when you've left the 
family that you are the daughter or 
sister of, and you don’t yet have the 
family that you’re the mother of, 
who else do you have but your 
friends? What’s interesting is that 
I’ve learned to recognize my role 
with my friends. 


LHJ: Which is? (continued ) 
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‘m more and more the Momma 
which is strange because I am 
oungest in my group of friends. 
t this point my dust is most set- 


is period of time. 
What is something that you 
really come to like about your- 
the last few years? 
keep a nice house. You walk in 
oor, and you sort of feel like 
ould put your feet up on the 
f or come over if I’m not there. 
ll home to check my machine, 
iy sister Lisa will be there and 
nick up the phone and say, 
2” [Laughs] But my floors are 
keep clean. 
‘fell me about your six-day visit 
» a for UNICEF. 
aad charity work on my mind, 
me of the reasons I chose 
EF was because I knew of Au- 
[Hepburn] work with them. 
\Vhat were the children like? 
rsting! It was a huge love fest. 
© yhere we went we just danced 
iyed and sang. 
= was reported that you kicked 
tographer out of an event. 
vas that about? 
'* were at this vaccination post, 
d) ese kids were singing these 
or me, and this guy was sort 
ged between these two kids, 
1e should have been standing 
other side. Not only did the 
il 1 find it distracting, I found it 
ng. So I had the guy who was 
Z next to me, who happened 
‘om the UN, make him move 
ide. 
» ill you return to Haiti? 
lave to go back! I mean, I 
» d all of those kids, and I am 
n of my word. 


have to be honest. When I 





*N quite content. 
n. And it’s always nice when 
Want to write that I’m happy 
that, but it always seems to 
‘little bit of an air of, 
Cred something” or, 


“she’s 
“she’s 





The 
been 


come to terms with her life.” 
I have 
happy all along—sometimes more 


fact of the matter is, 


happy, sometimes less happy, but ba- 
And 
I think as I’m getting older, I’m get- 


sically rather peaceful all along. 


ting smarter, and I think right now 
my life in a lot of ways is at the very 
best that it’s ever been. 

LHJ: Why? 

JR: I can enjoy taking responsibility 
for my life now, whereas when you’re 
younger, responsibility is more 
daunting, and you're sort of afraid of 
making the wrong choices. 

LHJ: What has this last year, in gen- 
eral, taught you about yourself? 

JR: There is probably just about 
nothing that I can’t deal with. Put 
me in any situation, with any sort of 
professional, direct, 
indirect—that I caused or need to fix, 
and I can deal with it. I have a full 


capacity to cope. @ 


crisis—personal, 


Melina Gerosa is the Entertainment 
Editor at Ladies’ Home Fournal. 


SUBSCRIBER SERVICES 


Change of Address: Please send 
mailing label from this magazine 
along with your new address to the 
address below. 6-8 weeks advance 
notice is needed. 


Mailing List Name Removal: 
We occasionally make our mailing 
list available to organizations 
whose offer we believe might be of 
interest. If you do not wish to receive 
any mailings from companies not 
affiliated with Meredith Publications, 
Inc., please send a note stating 

your request along with your mailing 
label to the address below. 


Complaints: For duplicate issues, 
late delivery or any problems, 


send mailing label and details to the 
address below. 


Mail to: LHJ, P.O. Box 53940, Boulder, 
CO 80322-3940 


Do Your 
Earrings 


irritate 
Your Ears? 


“Ji's easy to 
look good with 
Simply ¥i ispers! 
As a won / 
naturally wani 
complete fashion 
look. But even 
my expensive 14k 
2o0ld earrings left 
me with sore, ie 
swollen ear lobes. Then I discovered 
Simply Whispers!” 

—Mary DeTore, Everett, MA 

No matter how long you've suffered 
earring irritation, you'll find constant 
comfort with Simply Whispers fashion 
earrings for ears. Simpl) 
Whispers are made of safe surgical 
grade stainless steel, highly polished or 
electroplated with pure 24k gold. 
Simply Whispers will not trigger 
outbreaks of contact dermatitis, the 
allergic reaction to inferior metals used 
in most jewelry today. 

Choose from over 800 pierced and 
clip-on styles. priced from as low as 
$5.98. Simply Whispers are featherlight 
to wear. they will not cause earlobe 
stretch. Plus. each pair is backed by a 
Lifetime Comfort Guarantee. 

Even if you ve never been able to 
wear earrings before. find 
Simply Whispers safe. comfortable 
fashionable and affordable. They have 
earned the Good Housekeeping Seal. 
America's symbol of 
confidence. 

Look for Simply Whispers in retail 
stores nationwide. Or join the World of 
Earring Comfort now by sending for 
our free 32-page mail order catalog and 
a FREE pair of introductory earrings! 


sensitive 


you I] 


consumer 








For your catalog & introductory earrings, 
just send vour name & address to: 
Simply Whispers. Roman Research, Inc.. 
Dept. 95M3-0999, 33 Riverside Drive. 
Pembroke. MA 02359-1910. 

Or call our Catalog Hotline 1-800--+45-9088 
and ask for Operator 95M3-0999, 

For the retailer nearest you, call our 
Retail Hotline 1-800-854-4548. 
Please specify pierced or clip-on when ordering. 


<a WARRANTY TO Cone 
Zp WARRANTY 
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If you’ve recently renovated your entire home, just redesigned one room, 
or are in the process of making some changes, here’s your chance to 
CASH in on your efforts. LADIES’ HOME JOURNAL is sponsoring its fourth 
annual ROOM MAKEOVER CONTEST, and you could win cash prizes and 


a ee 


the chance to be featured in our magazine—like the winners on page 150 





YOU CAN ENTER IN ANY ONE OF FIVE CATEGORIES: «Living room/Family room «Kitchen -Bathroa 
«Bedroom -Any room redesigned to make the most of natural | 
Sunlight You can enter as many categories as you want, but can win only one. Your entry packet will contain more 
information on multiple entries. Final entries must be received by February 29, 1996. | 


ROOM MAKEOVER CONTEST RULES 


1. To get an official entry form and complete details, mail the 
completed application for entry or a photocopy of the applica- 
tion (or o 3%2x5-inch card with your name, address and pro- 
ject) to Ladies’ Home Journal Room Makeover Contest, P.O 
Box 10532, Riverton, NJ 08076-0532. Application for entry 
must be received no later than February 1, 1996. Official entry 
form with entry materials and a family photo must be received 
by February 29, 1996. 2. Makeover projects of (1) living 
room/family room, (2) kitchen, (3) bathroom, (4) bedroom 
and (5) any room redesigned to make the most of natural sun- 
light completed by February 29, 1996, are eligible. 3. No en- 
try materials will be returned By submitting your entry, you 
agree to assign all rights, including copyright, in the entry mo- 
terials to Meredith Corporation. 4. Prizewinners will be select- 
ed on or about April 1, 1996, by the editors of LHJ and 
notitied by mail. Contest will be judged on the overall look 
how well the room reflects your lifestyle and your use of prod- 
ucts and appliances. Decisions of the judges are final. LHJ will 
enter into no correspondence or phone communication about 
the contest or judging. 5. By acceptance of their prize, winners 
consent to the use of their names, entry, likenesses, photos 
and additional interviews and photos (to be taken by Ladies’ 
Home Journal) for publication in and promotion of LHJ and by 
co-sponsors in promotion of their products, except where pro- 
hibited by law. 6. Prizes will be listed in your entry packet. En- 
trants are eligible for one room category prize only. There will 
be no substitution of prizes, and prizes are not exchangeable 
or transferable except at the discretion of Ladies’ Home 
Journal. 7. Prizewinners will be required to sign an eligibility 
affidavit and a release within ten days of notification. 8. Con- 
test is open to U.S. residents eighteen and over. Employees of 
Meredith Corporation and contest co-sponsors and their fami- 
lies, affiliates, subsidiaries and advertising agencies are not eli- 
gible. Taxes on prizes are the responsibility of the winner 
Contest subject to all federal, state and local laws and regula- 
tions. Void where prohibited. 9. For a list of prizewinners, send 
an SASE to: Ladies’ Home Journal Room Makeover Contest, 
Winners List, 100 Park Avenue, New York, NY 10017 


CONTEST CO-SPONSORS 
‘-ANDERSEN WINDOWS 
‘KITCHENAID 

‘PIER 1 IMPORTS 
‘WHIRLPOOL 





HOW To ENTER 


1 Right now: Complete and mai 
the application for entry, below, o1 — 
a eer of it (or write your name 
address and project on a 32x5-inct 
card) by February 1, 1996. (wea 
send you the complete detail: — 
and entry materials along witt 


WORVIAICWW SALOU CACM AiG our official entry form.) | 
_— When the project is done 
LHJ will judge your entry on the 


Send us the final entry form. Ge _ 
overall look, how well the new room 


a head start now by saving floor plans _ 

photos of your room(s) Before and Afte 
reflects your lifestyle and your use of | = Gnd receipts that could make your pro 
products and appliances. Any ject a winner. 








makeover project completed by The winners: Winners will b| 
February 29, 1996, is eligible—no : selected by a panel of L 
matter how big or small. It’s also uae We will notify all winners aan 

oe g s mail and publish the top winner i) 
eligible whether you did the work each category in our September 199) 


or hired professional help. issue. 


LH] ROOM MAKEOVER CONTEST 


APPLICATION FOR ENTRY 


Be sure to check the box(es) that best describes your project(s): 


Q 1. Living room/Family room 2. Kitchen O13. Bathroom O 4. Bedroom 
5. Any room redesigned to make the most of natural sunlight 


Please do not send photos or a project plan with this application for entry. Send only one 
request for entry packet per family. (Allow six weeks for delivery of entry packet.) 

Send $2 for postage and handling for the entry packet* to: Ladies’ Home Journal Room Makeover Contest, 

P.O. Box 10532, Riverton, NJ 08076-0532. *No fee required for residents of AZ, MD and VT. 





LHJ Special Utter 





Now you, too, can have greener acres— 
fast! Quicklawn Grass Seed is guaranteed 
to germinate in just five days. This 
affordable seed not only grows rapidly, but 
)} gives you a thick, luxurious lawn, is 
resistant to pests, weeds, disease and 
jroughts, and remains green all year 
| ong—even during the winter. Planting 
nstructions are enclosed in each order. 


QUICKLAWN” IS 





RAND NAME OF A 









(fF SONDITIONS AND May VARY FROM ONE CLIMATE 
» RDER NOW FOR BEST RESULT 
Jor quick, convenient ordering, call 
oll-free: 800-682-2484. Or mail the 
der form and payment to: LHJ Lawn 
_ seed Offer, Spring River Nurseries, 
D 1961 County Road 687, P.O. Box 
| 11, Hartford, MI 49057-9606. 


ro 


e 


. you are not delighted with your purchase, 


MP) sturn package for a prompt replacement or 
mS), sfund to: LHJ Lawn Seed Offer, Spring River 
ME) lurseries, County Road 687, Hartford, MI 

le! 7057; or call 800-682-2484 weekdays, 8:30 A.M. 
ti )4:30 p.m. Eastern Time. Orders are processed 
we mediately and notification sent in case of 

alay. Shipment is guaranteed in time for proper 
anting. Offer good in continental United 

ates only. Vendor: Spring River Nurseries. 


) LIL Special Offer 
, )QUICKLAWN GRASS SEED 
Hh | ordering by mail, send check, money order, 


\ or charge orders to Visa or MasterCard. 
es!) _ Visa __MasterCard 


” Expiration Date 
a Card number 
| Signature 

















City State 





_1lb. (sows 500 sq. ft.) 
$8.98 plus $4 postage and handling 
_3Ibs. (sows 1,500 sq. ft.) 
$18.98 plus $5 postage and handling 
_5lbs. (sows 2,500 sq. ft.) 
$28.98 plus $5 postage and handling 
_10 Ibs. (sows 5,000 sq. ft.) 
$58.98 plus $7.50 postage and handling 
_20 Ibs. (sows 10,000 sq. ft.) 
$98.98 plus $7.50 postage and handling 
Michigan residents add 6% sales tax 
OTAL AMOUNT ENCLOSED 
endor: Spring River Nurseries 
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eee | 














A reader service designed to provide you with the latest information 
on a variety of travel destinations and services 


pet 
1, BREEZES—Breezes 
h Sur 


Bahamas and Breezes Montego Bay 


t-Inclusive. Meals, drinks. sports, en 





Both new and 





tertainment—all inclu 





price. A new Breezes is blo 


bale 








CONNECTICUT 


3. Get a preview of Connecticut's fall and winter vacation 


surprises 
with a free Connecticut Vacation Planning Kit filled with things t 


do and explore. Send for information or room reservations 








4. 3-to-16 might Steamboatin’ vacations on America’s grea 
heartland rivers. Breathtaking scener hore ur board 
dancing and entertainment, delightful re. Vacation of a life 
ume. Free deluxe brochure 

FLORIDA 

5. Bask in golden sv aquamarir ggle 
your toes in sugar vhile cean | ust 

through your hair. Retum to vour senses in Florida 


6. CENTRAL FLORIDA’S POLK COUNTY—There’s more 
than just magic here. Excellent fishing. Over 100 anuques shops 
and dealers. Cypress Gardens, Bok Tower. great accommoda- 
uons, camping. So close to Disney World and other attractions 

7. KISSIMMEE-ST.CLOUD—Send now for a free Kissim- 


mee-St. Cloud, Flor 





» Vacation guide with 1995-96 Great Fall- 
Winter Getaway discount coupons 
8. SARASOTA AREA & ITS GULF COAST ISLANDS—Re- 


lax on Florida’s West Coast Where tropica ands 





graced 





vith the world’s finest, \ 








beact ur ded b 
tantalizing gulf waters. Send for more informa 

9. ST. PETERSBURG/CLEARWATER—S vhite beac 
es. World-record sunshine. Easy access to D World, Un 





versal Studios and Busch Gardens. Reservations Visitors Guide 


INDIANAPOLIS 


10. A weekend in Indianapolis is a truly remarkable experi- 
ence—fascinating family attractions, intriguing historical land- 





marks and museums and a nightlife that detic scription. Visit 
Indy” this weekend. We'll take your vacation personall 


FREE Vacation Guide 


its ila 44 
11. LEXINGTON—Co 


beauty of the fall in t eart ©) 








Taces; visit the world-famous Kentuck rse Park 


many historic homes and museums 


Free information 


LHJ TRAVEL PLANNER 


To find out more about any of the destinations and services listed 


here, just circle the corresponding number n this form, fill in 


your name and address and mail it t 


P.O. Box 1989 Riverton, New Jersey 08077-7589 





LHJ TRAVEL PLANNER 


To find out more about any of the destinations and services listed 





here, just circle the corresponding number(s) on this form, fill 


your name and address and mail it to 


P.O. Box 1989 


Riverton, New Jersey 08077-7589 


for ¢ surprisingly affordable front 






TRAVEL PLANNER 


a AE 














BUCKS COUNTY— ue museur antiques, Nei 
| tes, 1 g g ¢ beau von 
f Sesame Pla id harming countr 
in € ard uC Guide 
& Mar 
13. DELAW COUNTY—! ma 1e 
Brandywine Val ngy 1 Ga R 
{ 1k M r { 
& Gardens. Linger ns and countrysid 10F 
+U-page 2h 
14. PENNSYLVANIA DUTCH UNTRY—Lancaster Cour 
ty. Beautiful countryside, ¢ { cores of fascinating 
attractions. FREE 36-page Visitors Gui tarts here! 





15. Experience the wonders of beautiful MISSISSIPPI Tt 
South’s warmest welcome. Discover tk 





itter 





casino, histor leritage, unrivaled 





much more. Send for your free Travel Planner 


NEW JERSEY 


16. GREATER ATLANTIC CITY— 


Tt de 






sunauon! Ove 






ght packages, b » historic towr 





amusement ung, fishing, great 





festivals—plus exciting casinos wit 
ar entertainmer 


tla mee 


17. BILTMORE ESTATE—Asheville, N.C. Ame 
h S 100tE t 25 











RHODE ISLAND. 


18. RHODE ISLAND—America’s first resort. Tour legendary 











Newport. Stroll Providence’s histor Follow 
sun along 400 miles of spectacular coastline. And sail away to 
Block Island, a rustic jewel just a boat ride offshore. Send for a 
free catalog 

ei ey felt Sy) 

19. MYRTLE BEACH AREA—Safe sandy beache ve music 


theaters, shopping, golf and dining. Se r fr acation gu 





20. MYRTLE BEACH ENTERTAINMENT HOLIDAY— 
Full-color vacation guide is packed great, affc e show 


packages in Ar 





accomm«¢ 





| 
| 
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10 11 #1412 #13 «14«©15~«46 
18 19 20 ffer expire | 








} F 


S pageant day ap- 
proaches, I think 
about her. I know 


she’s out there some- 
where, growing into a 
Despite the dif- 


ference in our ages, I expect we have 


fine young woman. 
a lot in common: staying attuned to 


current events, keeping an eye on 


our figures, experimenting with 


hairstyles, always trying to better 
ourselves and learn new things. In 
Pll know 
Right around midnight 
the seventy-fifth 
this 
year’s Miss America will be crowned. 


just a matter of weeks now, 
who she is. 
on September 16, 
anniversary of the pageant, 

Jaded critics may poke fun at its 
bathing-suit parade, homespun glam- 
our and talent antics, but for many 
of us, the Miss America spectacle is 
a yearly reminder of what can be 
achieved by self-improvement. 

Every September in a family tra- 
dition, my sisters, Carolyn and 
Nancy, and I, 
sit in front of our 


vicarious partici- 
pants, television 
sets in three different states, com- 
paring notes in frantic phone calls 
Each 


our- 


during the musical interludes. 


year we rate the contestants 


selves on improvised homemade 


Seenes con bats) Miss 
: ae) ype T iL 
Sen including 


ove & 
MisS America 


Shes young, 
gorgeous, Sexy 
and talented— 
so why are we 


still fans? 


By Sharon King Hoge 





scorecards. After picking ten final- 
ists out of the starting lineup, we 
one to ten on swim- 


score them 


suits, evening gowns, interviews 
Adding the points and 


factoring in instinct, we wait for the 


and talent. 


teary culmination and the strains of 


“There She Is. 
agree with the judges’ selection. 


> We rarely dis- 


It’s the underlying substance, I 
think, that has held our attention. 
Styles o 
the pageant shows that accom- 
Only 


wears the crown, 


f beauty may evolve, but 


plishment endures. one of us 
actually a real- 
life glass slipper, but all of us can 


benefit by honing our potential. 

So while I never dared enter our 
own Miss Grand Forks pageant (I 
was far too self-conscious about my 
thighs), I tried to live the lesson of 
achieving all that I could. I got to © 


; 


al 


be a cheerleader, homecoming 





princess and student-council presi- 
dent, and the year my high-school 
classmate Diane Ulvedal was Miss |7 
North Dakota, I watched her on na-| , 
tional TV, as proud as if /’d won. |) | 

We love these women because) } 
they’re all outstanding—but also | 
somehow ordinary. Most of them 
are public stars for only a year, and. 
after that touch of magic, they go’ 
back home to become ordinary good 
moms and good citizens. They grow? 
thickening in the’ 





old like us, too 
middle, turning gray. 

No wonder they mean so much, 
even though we forget their names. 
The upcoming winner is young 
enough to be my daughter, but 
she'll sull be my emblem. Whoever 
she is, wherever she is, I thank her 
for trying so hard, and I wish hers 


the very best. @ i" 


Sharon King Hoge 1s a writer in 


New York. 
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ELIZABETH TAYLOR 


BLACK PEARLS. 
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TTS mt a make-up 
s It’s a makeove 


NE W 
MAYBELLINE@ 


Revitalizing) 
Alpha Hydro 
Make-up | 


Po ae 


Looks flawless. Feels lightweight. 


And it does what no ordinary make-up can do. 
ane ne 


Because it has an exclusive se - SSS 


Alpha Hydroxy complex that 
actually improves skin tone and texture. 


Vitamin enriched. 100% Oil-free. SPF 10. REVITALIZING” 
ALPHA HYDROXY MAKE-UP | 


OIL-FREE WITH SPF 10 


New Revitalizing Alpha Hydroxy Make-up by Maybelline. 
The more you wear it, the better you look. ‘= 
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LADIES’ HOME 


Journal exclusives 
14 CAN THIS MARRIAGE BE SAVED? 
*My Parents Hate My Husband” By Judith Reimer 







148 BREAST CANCER: ALL THAT’S NEW TO KNOW From one of 
he country’s top doctors, the latest advances in diagnosing and treating the # 
jisease women fear most. By Susan J. Blumenthal, M.D., and Deborah Pike 
{60 HOW AMERICA LIVES: THE HARDEST JOB IN THE 
WORLD She’s a corporate executive turned stay-at-home mom— 
vith three kids all under the age of five. A day in the life of today’s 
busy mom. By Deborah Diamond 


in the news 


e 41 CNN NEWSLINE REPORT Safer surgery; 
al keeping tabs on kids’ TV time; and more. 


78 THE BABY SAVERS When kids are 
abducted to foreign countries, these rescuers 
1S ae snatch them back. By Jan Goodwin 


106 WHAT RIGHTS DO YOU 
HAVE? Can your boss legally tell 
Ne you what to wear? Find out the 
I 3 real rules of the workplace. 
0 ee ert By Andrea Gross 
ue 114 CONSUMER NEWS Top- 
Ne a on selling Halloween costumes; how to 
, ost popular invest $500; flea-market finds; and more. 
oy 


r personalities Page 140 


} } SWAYZE GOES CRAZY He has reigned as a hot Hollywood hunk— DEMI WANTS 
yw Patrick Swayze is taking on a decidedly different role. By Hilary De Vries ae tg 


9 DEMI WANTS MORE AND MORE AND MORE Our exclusive ai 


terview. By Melina Gerosa The superstar 
FT eB rly 


Jody and mind about her troubled 


THE RIGHT QUESTIONS Before you buy a home computer or get a flu a ant heal 
' \ Ot, here’s what you need to have answered. By Carin Pratt athandibeh nha 
i TEACH HIM TONIGHT Love lessons you'll love to give. 
i Carol L. Friedland, Ph.D. 
G J} IS IT PMS? PDD? OR ARE YOU JUST IN A REALLY BAD MOOD? 


AKL 
we 


; 
} 
1} 


emenstrual syndrome comes in many forms, but there are treatments that work. 
1s, the PMS diet plan and seven ways to boost your mood—no matter what its é \ 


ase. By Jeannette S. Keton 
WHEN TO FORGIVE HIM (IF HE’S DONE THE UNFORGIVABLE) <3 
ice he’s betrayed you, does he deserve another chance? By Sally Stich 2g 
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a on Western Trick Rider U\ 


rrotectant. Eve 





moisture with SPF 
burning UV rz 


(vac VEN linc Ind rinte| ps | 
(yes, eve Ine and Ww INKIES rOr more of AVA 
; 


: at works 
al 1800 OLAY 4 YOU. «., «. care 
specialists will de: En ye personal program which might 

) | rc | 
include Night of O MM INTENSIVE Moisture treatment tha 

| 

| firms and replenishes while ou rest. And Foaming Face 

| ce 

| 

s| 
Wash. 100% soap free. 100% ¢ ' tree. Plus, Moisturizing Body 

| 
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102 MEDINEWS Ten phone numbers that can sa 


new medical techniques you need to know about; the health 


ve your life; 

















benefits of phytochemicals; and mo 


164 LOST AND FOUND These women lost 600 pound 


combined. Find out what they gained. By Leslie Lampert 


» Ey e 

s toda: 
families today 
52 “I MARRIED A DREAMER” What happens when real opposites 
attract? By Ronnie Polaneczky 
92 FAMILY JOURNAL  Slumber-party survival guide; time-out for 
parents; and more. 
130 ARE YOU TOO GOOD TO YOUR KIDS? A surprising view on 
parenting from a leading psychologist. By Martin Seligman, Ph.D. 
Li¢Gt10n 
120 THE OBSESSION A smart and passionate young woman who 


longs for romance gets much more than she bargained for in thi 


21 BEAUTY & FASHION JOURNAL The lowdown on 


skirt lengths; how to tie a scarf; the best way to clean your 





What you must 


CU ta jewelry; and more. 


42 “WE WANT A MAKEOVER” Five turning-forty friends 
turned to LHJ for a change of face. We showed them how to 
look younger, step-by-step. 

144 WORD OF MOUTH What’s the fastest fix for instant 


pretty? It’s on everyone’s lips—the cosmetic most women won’t 






ZZ 


152 GRANDMOTHER’S HOUSE A young family inherits 
a 1920s house—and turns it into a home. 
156 UNDER DRESSED Lingerie has never 


worked harder, felt better or looked sexier. 


food 

169 FOOD JOURNAL 

What’s cooking in October. 

170 AFTER THE HARVEST Capture 
the fresh, crisp tastes of fall with these 


do without. By Lois Joy Johnson 


delicious apple desserts. By Jan T. Hazard 
176 BRING A DISH When the party is 
potluck, you'll want to cook up these dishes. 
182 COOKING 911 Fast fixes for food flops. & 
195 INSIDE THE JOURNAL KITCHEN 
RECIPE INDEX 

regular 
features 


uaa sye@ 10 EDITOR’S JOURNAL By Myrna Blyth 
RUE CULE 30 A WOMAN TODAY “It Can Happen to Anyone” Using a 
é a fresh-baked wheelchair hasn’t kept this woman from living a full life. By Jennifer Kern 
192 BACKTALK Our readers respond. 
208 WISE WORDS “A New Way of Looking” By Sue 
Bender 
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ColorStay* Lipcolor 


¢Color stays on your lips. 
¢Sets in 60 seconds for all-day wear. 


¢Won’t kiss off on your teeth, 
your glass, or him. 


Because a woman should 
always make her mark. 
But not with her lipstick! 


Revlon ColorStay-it’s a 
revolution for your lips! 
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Natistactions 


Yes, good things happen at good 














magazines: For example, Ladies’ Home 
Journal has just won the Editorial 
Excellence Award as best women’s magazine 
from Folio, a publication that reports on 
the magazine industry and is read by 
all the professionals in the field. 





A panel of distinguished judges af 5 3 
declared Ladies’ Home Fournal “the hardest-hitting of ~£ 
the seven sisters [the large-circulation women’s magazines 
and our direct competitors] and the most practical.” Thanks! 

Another indication of the strength of LHJ: I was asked to be 
part of the American delegation to the United Nations’ 





Conference on Women. I felt the invitation was our government’s 

acknowledgment, in such an official way, of the 

importance of this magazine and its many readers. 
Finally, another pleasant surprise: Michelle Molloy, ora 

our new art assistant, was calling a Hollywood 

publicist. The publicist was away from her office for a 

- moment, and a man answered. “Sean Connery here,” he 

said. Michelle (who is English) nearly fainted. “Bond?” she 


murmured. “James Bond?” “Right,” he replied. Michelle grew 







bolder. “My grandmother, my mother and I have always 
loved you,” she confessed. “Right now I’m looking at a 
by, ~~ picture of you above my desk. You are wearing only a towel 
oe wnand holding a gun.” 

~ He laughed. They talked. A couple of days later, Michelle 
showed me the picture he had sent her with a sweet personal 
note. She was glowing. A couple times this month, I admit it, I was 
kind of glowing. Hope this issue is filled with some of the afterglow. 





MYRNA BLYTH | 
Editor-in-Chief 





















com. 


IRSPUN 
JOSE FACE 
OWDER 


iHT AS AIR. 





KURIOUS as 
VET. FLAWLESS 
tFECTION. IN 
COMPLEXION- 
CHED SHADEs, 
MAKE MAKING 
»>-.- SHEER 


ULGENCE. 





We 


i‘ 

S WEARING aiRSPUY % 

ory 24 LIPS 

AND Coty ‘24 rs uy 
1994 COTY 



















EET OUR CONTRIBUTORS 


Tria Giovan 

~ - * = Although her photography talents 

“357 are diverse, Giovan is known for 
{making people and their surroundings 
come to life in her work, a quality 
that suits this month’s decorating 
| feature, ““Grandmother’s House” 
(page 152). Originally from St. Thomas, 
Giovan travels all over the world 
) on photo assignments. 





iuisa May Alcott 
he late nineteenth 
itury, Alcott was a 
quent contributor to 
lies’ Home Journal. 
entury later, we present 
1e Obsession” (page 120), 
excerpt from her 

cently discovered 
inuscript, A Long Fatal 
ve Chase (Random 

use, 1995). The novel 
ginally was written prior 
Little Women. 










































Andrea Gross 

“People would be shocked to learn 
just how few rights they have at 
work,” says Gross, a contributing 
editor to Ladies’ Home Journal. 
“Most benefits are actually a 
courtesy provided by the employer, 
and not required by law.’”’ Her 
article “What Rights Do You Have?” 
appears on page 106. Gross lives 
with her husband in North Carolina. 


Viartin Seligman, Ph.D. 
eligman, who is best known for 
is book Learned Optimism 
Knopf, 1991), wrote this month’s 
pature “Are You Too Good To 
our Kids?” (page 130). In it, 

e explains why children need to 
0 well in order to feel good. 
eligman is currently teaching 
epression prevention to grade- 
chool and college students. 


Carol L. Friedland, Ph.D. 
“When it comes to sex, women want lovers 
to read their minds. But the only way to really 
get what you want in bed is to ask for it,” 
says Friedland, a clinical psychologist whose 
advice (“Teach Him Tonight’’) appears on 
page 68. She is currently working on a 
book on female sexual assertiveness. 
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THE MOST POPULAR, 
most enduring 
women’s magazine 


therapist in private 
practice in San 
Antonio, Texas. 

The story told here 
is true, although 
names and other 
details have been 
changed to conceal 
identities. 

CAN THIS MARRIAGE 
BE SAVED? is a 
registered trademark 
of Meredith 
Corporation. 


feature in the 
world. This month’s 
case, about a couple 
being torn apart by 
her parents’ 
prejudice, is based 
on interviews with 
clients and 
information from 
the files of JERRON 
ADAMS, L.M.F.T., a 


Lone 
can’t the 

& pressure anymore,” 

said Kelly, a petite, 
shy 


year-old blond. 


stand 


twenty-eight- 
“My 
parents and my 


husband are forc- 





ing me to choose 
Whatever happens, 
lose someone that I 


between them. 


I’m going to 


love dearly. 


“My parents’ prejudice will never 


let them accept my Chinese-American 
husband. We’ve been married for al- 
most three years, but my parents act 
as if our marriage never happened. 
They won’t forgive me for divorcing 
my first husband, Edward, who was, 
as they put it, ‘one of our own kind.’ 

“From the moment our marriage 
began, Edward deserted me, figura- 
tively if not literally. He enlisted 
in the Air Force as an officer, and 
immediately after our honeymoon, 
he began going to the Officer’s Club 
every night and playing golf on 
the weekends. Even after Amy was 
born, I never saw him. When Ed- 
ward was assigned to a base in Ko- 
rea, I hoped that I would have my 
husband to myself over there, but 
things only got worse. 

“We'd been in Korea for about a 
year when I met John, an enlisted 
man, at a local restaurant one night 
where I’d gone with some other Air 
Force wives. Even though we were 
among a large group of people, I 
immediately noticed his quiet nature 
and gentle sense of humor. 


























By Judith Reimer | 


“The next week a girlfriend and it 
ran into John and a friend playing#) 
tennis. We played doubles and then} 
went for sodas. After that, the fo 
of us began to play tennis frequently.} 

“John was so different fro 
Edward. I was almost twenty-five)” 
at the time, and he was thirty-three.f 
He had been married and divorcediy 
in hi® early twenties and didn’t 
have any children. He enjoyed do) 
ing simple things with me, and ]§ 
found I was falling in love with himJ 
When Edward told me he’d gotq) 
ten VD from a prostitute, I said I 
wanted a divorce. 

“My family and his began calling)” 
from the States to pressure me into 
staying in the marriage, but it wa 
too late. I had fallen deeply in love 
with John, and nothing was going) 
to stop me. . 

“T sent my parents a picture of 
John, thinking they would be happy 
for me because I was so happy. Was — 
I ever wrong! When they saw Joh 
was Chinese, they had a fit, saying) 
terrible things like they wouldn’t ac- 
cept any slant-eyed grandchildren. I> 
was shocked by their reaction; I nev- 
er thought they had any prejudices. 

“When John had a month’s leave 
Amy and I flew with him to his par 
ents’ home in California. His i 
is a retired Army sergeant, and hi 
mother is a teacher. They welcomed 
Amy and me with open arms. 

“T didn’t tell my parents we were 
getting married, because I was afraid 
they would talk me out of it. When)” 
I called them after the wedding; 
they agreed to let us come for a visit 
during John’s next leave. John was, 
but I convinced him that 


- 


skeptical, 
everything would work out. 

“When we arrived, they made 2 
big fuss over Amy but acted as if 
John were invisible. We were there 
three days, and we never (continued) 
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AN THIS MARRIAGE BE SAVED? 


once left the house. None of the 
neighbors stopped in, either. Nor- 
mally my parents entertain whenever 
anyone comes to visit. 

“After we left, we had our first 
big fight. John said my parents were 
hostile and treated him like dirt. I 
begged him to give them time. We 
had always been close, and I wanted 
them to be a part of our lives. 

“Our next year in Texas was one 
of our happiest times. John was won- 
derful with Amy. She was ambiva- 
lent at first, but eventually she 
warmed to him because he was so 
attentive. Her own father had never 
given her so much time. 

“Yet whenever my parents called, 
John would get angry. He would 
overhear them telling me news about 
my ex-husband, and he thought they 
were trying to get me back with 
Edward. We began to argue every 
tume they called. 

“When my mother told me about 
some new apartment buildings near 
their home, John asked if I was 
planning to move there. When they 
gave us money for a down payment 
on a van, he claimed they just did it 


“John said my parents treated him like dirt. 


eC CT Tee Ce Conn 


so I would have a way to leave him. 

“When I got pregnant, I hoped 
that a baby of our own would bring 
John and me together. But after 
Matthew was born, the arguments 
became more frequent. 

“My parents want us all to visit, 
but John won’t even consider it. He 
says I can go with Amy but not 
Matthew. You know, Matthew looks 
exactly like John. My husband 
swears it’s nothing racial, and he’s 
still really attentive to Amy, but he 
seems attached to Matthew in a dif- 
ferent, more intense way. 

“We fight almost every day now. 
John has changed—he has become 
cold and standoffish. I wouldn’t be 
clipping coupons and shopping in 
secondhand stores if I didn’t love 


him—but I love my parents, too. I 
hope you can help us, because our 
marriage certainly looks hopeless.” 


here’s nothing more 
for me to say,”. said 
John, a soft-spoken, 
composed thirty-six- 
year-old man. “None 
of this can be changed, 
so I’m afraid we’re 
wasting your time. It’s clear she has 
decided it was a mistake to marry 
me, so the only option is for her 
and Amy to return to her family, 
while Matthew stays with me. 

“I’m a blue-collar guy, from a 
blue-collar, working-class family. 
My grandparents on both sides came 
to this country from 
China and worked hard 
all their lives to put my 
parents through school. 

“ve always felt we were real 
Americans—my dad was in the 
Army the whole time I was growing 
up! We didn’t have much in the 
way of material things, but we 
were always happy. 

“[’m an Air Force mechanic for 
all kinds of aircraft. I love my job, 
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and Ill be doing it until I retire, 
just like my dad did. That’s why 
I can’t imagine what made me 
think I could make Kelly happy with 
the kind of life I could give her. 

“T loved Kelly from the begin- 
ning. She told me up-front that 
she was married with a child, but I 
looked forward to running into her 
around the base, or meeting her to 
go jogging or play tennis. I didn’t 
tell her how I felt for a long tme. I 
didn’t want to be responsible for 
breaking up a marriage. 

“You see, shortly after I married 
my first wife, I was sent on an unac- 
companied tour of duty. Within six 
months my wife wrote me that she’d 
fallen for someone else. It was a ter- 
rible shock, and I never wanted to 


Kelly and John were 
stuck in a disastrous 
PS emer le 























put someone else through that. But 
when I could see that Kelly was go-| 
ing to get a divorce no matter what,| 
I asked her to marry me. 

“A guy in my unit who was from 
the same area as Kelly’s family|y 
warned me that it was a snobbish} 
upper-class white-collar neighbor- 
hood, but I wasn’t worried because 
Kelly was nothing like that. Now,} 
Kelly says that Pve changed? She’siy 
the one who has done a completely 
about-face. Kelly was very strong i 
standing up to her family’s opposi 
tion while we were in Korea. But 
here in the States, Kelly is as timid 
as a mouse. She wouldn’t even invitd) 
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her parents to our wedding. 

“Kelly whitewashes her parent 
prejudice toward me. She insistf 
that what she calls their ‘coolnesg 
will warm up. I don’t think so. Of 
our visit there, they handed me th} 
bags to carry in as we arrived, anf 
never—not one single time in thre 
days—addressed one word to me. 

“Kelly has no idea about the preg 


C L 
sure I feel, the way her parents are aj 


ways trying to show me up. Like thd ji 
check they sent for the van—there 
no way I could afford an expensiy 
vehicle like that on my salary. The} 
sent airline tickets—two, for Kell] 
and Amy to visit them. (continue 
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CAN THIS MARRIAGE BE SAVED? 


Continued 
They just pretend I don’t exist. It’s 
hard for me to see how Kelly can de- 
fend them after rejections like those. 

“The most unfair thing Kelly says 
is that I favor Matthew over Amy. I 
have loved Amy exactly as I would 
my own child from the beginning, 
but Matthew is part Asian, too, and 
I have to protect him from her fami- 
ly’s bigotry. Kelly is welcome to visit 
them any time she wants and take 
Amy, but I won’t 
subject Matthew 





or myself 
to that 
kind of 
humiliation. Kelly’s parents have nev- 


Suitcases and 





er actually acknowledged his birth. 
“Kelly's family has so much more 

to offer than I do. I can’t imagine 

why anyone would resist it. I figure 


our marriage is already history.” 


The Counselor’s Turn 


elly and John were 

a couple stuck in a 
PM * disastrous instant 
replay. They were 
fighting the same 
fight over and over 
again, with no idea 
how to break out of this vicious cir- 
cle. They fought about Kelly’s fami- 
ly, her ex-husband and money—all 
of which obscured the real problem: 
Both of them were terrified of losing 
the person they loved in Korea. 

“Kelly came from a family whose 
place in society had unwritten but 
rigid rules. It was a closed system, 
where certain choices were expected, 
from the ‘right’ country club to the 
‘right’ spouse. Although she had 
never heard prejudicial remarks from 
her parents while growing up, she 
had learned to accept the exclusion 
of any other types of people. 

“Kelly had always fit into the 
mold until her divorce and decision 
to marry John. Then, having never 
taken any small steps of rebellion 
while growing up, she plunged into 
a marriage with someone from a 
totally different background. 

“Kelly thought she could be happy 


6c, 
When we 


without her parents’ approval, but 
she soon found out differently. Her 
courage in opposing them faltered 
with their continued pressure. 

“John had been deeply hurt by 
Kelly’s 
toward him, and he felt that Kelly 


parents’ open hostility 
was taking their side when she 
tried to defend their behavior. Once 
he saw how Kelly had been raised, 
it seemed inevitable to him that 
she would return to her life of afflu- 


ence. He began to separate himself 


arrived, Kelly's parents handed me the| 


never even spoke to me, said John 


emotionally from Kelly in anticipa- 
tion of her leaving, becoming cool 
toward her and possessive of the 
baby, and causing Kelly to think 
that Matthew was the only one he 
really loved. Fearing the loss of 
John’s love, Kelly, in turn, kept the 
back door open with her parents. 

“Belief and trust in each other are 
important building blocks of a mar- 
riage that John and Kelly had never 
had time to form. The pleasure and 
camaraderie they had shared in Korea 
had to take a backseat to their prob- 
lems and misperceptions from the 
moment they married. Kelly had la- 
beled John as cold and unfeeling, 
while he wouldn’t let her break out 
of his ‘rich girl’ stereotype. 

“The first thing this couple had to 
learn was to accept each other’s state- 
ments as fact and not put their own 
interpretations on them. ‘I want to 
stay married to you,’ Kelly told John. 
‘I don’t want material things. I want 
you!’ “That’s the first time you have 
ever actually said that,’ John told her. 

“T worked with them to rekindle 
their original affection by asking them 
to list the things they first found at- 
tractive and desirable in each other. 
“You always listened to me so atten- 
tively,’ Kelly told John. ‘You would 
always laugh at my jokes,’ he replied. 

“In one session, Kelly questioned 
John about his insistence that he 
loved Amy as much as if she were 
his natural child. ‘I could never love 
another person’s child the same as 


my own,” Kelly said. ‘Well, you’re 
not me,’ John said with a smile. 
“Another time John mentioned 
that he wanted to hear Kelly say ‘T 
love you’ before he said it to her.’ 
‘It may seem like a small thing, but! 
it’s always bugged me,’ he said.| 
‘Yow ll never know how good that’ 
makes me feel to hear that,’ Kelly, 
replied. ‘I wanted to say it a lot, but. 
you always seemed so cool to me.’ | 
, 








“Solution-focused therapy is based 
on the idea of finding what already 





works and 
. improving on) 

that. Even though fighting was this| 
couple’s only real way of communi-+ 
cating, they took comfort in the fact 4 
that they were connecting at all. | 
asked them to identify what they dis t 
liked about their fighting style. Jo 
regretted how he was never willin 
to apologize for his anger, whil 
Kelly admitted to harboring some re 
sentment long after an argumen 
had ended. They worked to eliminat 
these negatives whenever they could. 
“Gradually, Kelly began to feel” 
secure in John’s love again. At that_ 
point she was able to reexamine her 
motives for maintaining her relation- | 
ship with her parents. On her own. 
she decided to tell them that as 
much as she deeply regretted it, she 
couldn’t have further contact wit 
them without their acceptance 0 
her husband. When she courageous; 
ly returned their gifts, John gathere 
her in his arms. ‘Now I really be 
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lieve you'll never leave me,’ he said 
his voice full of pride. 

“After ten months of counseling 
John and Kelly decided they wer 
ready to continue on their own. 
year later they stopped by with th 
children to show me a letter fro 
Kelly’s parents. Her mother ha 
written asking for forgiveness, re 
solving to welcome John into thé 
family. ‘I had changed my world fo} 
the man I loved,’ Kelly said, ‘but | 
hadn’t accepted the reality of it. Nov 
that I have, it looks like I might no 
have lost my parents after all” ” @ 
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pavers 


aving the right products 
on hand can keep shoes 
looking new for years, 
says Carlos Mesquita, 

manager of Top Service, a New York 

City shoe-repair shop. His tips: 

For leather 

@ Use Lexol-pH leather soap 

and a sponge to remove dirt. 





8 


Kiwi is best. For new shoes, use 


shoes, use a color to match. 
Apply with a soft cloth. Let 
dry. Buff with a flannel cloth. 
@ Erase dark marks from pale 
leather by dabbing on nail- 
polish remover. 

- @ Wipe salt stains immediately 
with white vinegar; stuff with wee 
newspaper and air-dry. 

| @ Blot grease stains with pa- 

| per towel; massage unscented & 

talc into the stain for five minutes. 

Remove talc with Lexol-pH. 

|) @ Apply a cream or a liquid 

conditioner to shoes once a 
month to maintain flexibility. 

*@ To protect new soles, have a 

| shoe-repair shop glue on a thin, 

rubber sole, like Cat’s Paw. 

| For suede 

@ Apply a waterproof silicone spray 

| when new to protect. 

»@ Brush new suede shoes often with 
a soft nylon-bristle brush; use a brass- 
bristle brush on older suede shoes. 

*@ Rub stains and bald spots lightly 
with a suede eraser (available at 

| shoe-repair shops) and brush to re- 
move dirt. Then apply a leather 
cleaner with a barely damp sponge. 

When shoe is saturated, insert 

Shoe trees and let dry. 

For patent leather 

®@ To clean: Apply a glass cleaner 

such as Windex; 

wipe with a soft 



















@ Apply a wax-base polish— jiueina} 
VINEGAR A 


a neutral-color polish; for worn N nee fh 


Ue 












n a recent photo shoot, 
pro hairstylist Debra 
Ordway of The Oribe 
Miami Salon revealed 
her technique for creat- 


ing extra lift at the 





hairline for flat or fine 
hair—especially for a fast boost on hair 
not freshly washed. Section dry hair and jo» 


a 
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wind around a fat Velcro roller; use a 2 
bobby pin to hold if necessary. Blow- & 
dry for a few seconds. Spritz lightly Z 
with hairspray. Unwind when cool and b 
use fingers to comb and lift into place. 

Try: Vibrance Organic Care Hairspray 
by Helene Curtis and L’Oréal Studio / 
Line Any Waves Holding Pattern. 


ALL: 






Dear Beauty Doctor 


Q: My mother has varicose veins. How can I avoid getting them? 

A: According to Luis Navarro, M.D., director of The Vein Treatment 
Center, in New York City, varicose veins are essentially dilated veins. 
The vein walls become weakened, and blood gathers in them, causing 
them to swell. Unfortunately, if your mother has them, your chances of 
getting them are ten times higher than that of other people. 

Though theres nothing you can do to prevent them, there are a few 
measures you can take to delay their appearance: Exercise regularly, 
maintain a healthy body weight, wear low-heel shoes and avoid taking 
birth control pills, estrogen or progesterone, if possible. 


Style Surprises we wantea 


to love Code Bleu’s new Miracle , 
Boost jeans. We don’t. The tight stretch 
jeans don’t lift 
rear ends; they } 
simply have 
higher-placed 
pockets. What 
we’re amazed 
that we love: 
the mod black 
hose—white 
shoe combo. 






Thumbs up to black hose and 
CS Cee Bee ates Bh Cry 


Ee ee ee 
Thumbs down to jeans that don’t 


live up to eee > 


onake Bites 


aed 
TCM Hg 
SCR UT 
latest trend in 
accessories: 
snakeskin. At 
right: Cynthia 
Rowley bag; 
EB SF) 
glove; Dame 
belt: Christian 
mg 
tes wie 


ccording to San Francisco—based ees 
dermatologist Seth L. Matarasso, 
M.D.: “Steaming your face once a 
month for five to fifteen minutes 
gives skin a deep cleansing and moisturization, 
removes oil, dirt and makeup effectively with no 
abrasion and increases blood flow.” But dont 
steam more than once a month, says Matarasso, 
or skin may become dehydrated instead of dewy. 


Skirting ‘The issue 


| The average woman is five-feet-four, but there’s no such thing as an average skirt length. To see where various lengths fall, we 
asked a five-four model to try on a variety. Use this guide when ordering skirts by length from catalogs or when having skirts altered. 
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shortest 
end of the 
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ee i 
My 
Mle 
bottom. 
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Parallel 


CYT mitt (| 
six inches 
above the 
knee—too 
leggy for 
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Skirt, 
Cy 
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but the 
A-line shape 
De 
PCD] om 
amr s 
gem ey 
is best. 
St 
ee Us 


A classic 
A-line— 
just above 
POC Uk] 
our model. 
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Quite 
conservative 
acy 
airy) 
Pr OR 
the forties 
glamour 
trend. Skirt, 
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meorEN THOSE GREAT BIG 


AMAZING | 
EYES 


FOR UP TO 16 HOURS 







AMAZING 
LASH” 


MASCARA 


.asts up to 16 hours 
| vithout irritation. 


Jual action formula 


( )phthalmologist Tested. 
) Tagrance Free. 


| ree of a potential 

| Hergy-causing 

igredient used in 

everal leading mascaras. 


~ALMAY 


HYPO-ALLERGENIC 


















Coming Clean | 


A quick guide to keeping jewels sparkling ' 





GRE Soak in warm water with soft cloth. To clean, use a soft, | 
mild soap for five minutes. Rinse damp cloth. 
with cool water. Pat with soft (TE Soak in warm, | 
cloth. Let dry. soapy water; brush with a soft) 
~ of | toothbrush. | 
Follow the above directions. 
BAG Prevent tarnish by wearing 
silver often. When the surface 
dulis, use a silver polish according 
to the manufacturer’s instructions. 
CRN 2 bow 
with warm water, add a teaspoon of 
mild detergent and let gems soak 
for ten minutes. Brush away any 
dirt or debris on and around stones 













with a soft toothbrush. Rinse [=e re | 
with warm water; wipe with a [D73cUCHE Ri - | 
clean, soft cloth. PU eae 





; GET Wipe often with a [ulpAcicg 


he newest-looking scarves are 








choker-style neckerchiefs to 
dress up bare necklines and fill DID YOU KNOW ... The best way to prever 7 


in polo collars. To tie a square : , ¥ 
nails from breaking is to keep them 


scarf: Fold into a triangle, then 


: : 66 2o ae 
keep folding in half lengthwise short » Square and polished. Filing gf 
until two inches wide. Center scarf at back of 5 P 9 
Fd ete a he Oe ee ceeds ee down the sides weakens the nail,” say 
neck and knot in front or on the side. Look for : 
chiffon or lightweight cotton. To tie an oblong: New York hand model Aurzelle Cit s he: 
Wrap twice around neck ae tie ina Bao job to have a perfect ten at all times. 
leaving a small tail. Look for silk or chiffon. | 
| oa 


Are You Exercising’ Wrong’? ' 


xercising using poor MISTAKE #1: MISALIGNED LEG LIFTS | 
Wes When doing a simple leg lift, it is crucial to support your | 
back by placing hands, palms down, right under your 
buttocks. Many people make the mistake of placing their 
hands at their sides, leaving the back unsupported and 
prone to arching. 













form can cause in- 

juries, orthopedic 

problems and can 
actually make your body 
look worse,” according to 
Edward Jackowski, author of 
Hold It! You’re Exer- 
cising Wrong (Simon / Gq 
& Schuster, 1995). 
Here, common mis- 
takes to avoid. 


KR —irong 
"N Me 





The right way Lie on back. Place 
hands under buttocks, palms 
down. Raise legs together to 
45-degree angle. Lower until legs 
* are almost touching the ground. 
Repeat. Do fifteen to thirty reps. 


MISTAKE #2: LOCKING YOUR FEET WHILE YOU DO A SIT-UP 
This is dangerous because your back does all the work, not your 
stomach. Another no-no: putting hands behind the head. This strains 
the neck and back area. 
The right way Lie on back with bent knees, feet flat on floor, fingertips 
at temples. Slowly curl your body up so elbows touch knees; slowly 
~ lower back to the floor. Exhale up, inhale down. Do twenty to fifty reps. 


right 
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AGE DEFYING 


~ el COMPLEX 


THE CONFIDENCE OF 
KNOWING YOU LOOK 
GREAT AT ANY AGE. 


The Breakthrough: 
ALPHA NUTRIUM 


DELIVERS THREE 
ALPHA HYDROXYS & 
VITAMINS IN ONE 
INCREDIBLE COMPLEX. 


FIRMER, 
SMOOTHER, 
MORE 
RADIANT 


in just 2 weeks! 
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“It Can Fiapperg 
‘lo Anyone” 


If 1 met Christopher Reeve, I'd tell him that using a wheelchair 
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hasn't kept me from leading a full life 


Day 
I heard the 


ast Memorial 
weekend, 
news that actor Chris- 
topher Reeve had been 
thrown from his horse, 
becoming one of the ten thousand 
Americans who sustain spinal-cord 
injuries each year. I empathized with 
him: Ten years ago, I, too, broke 
my neck on Memorial Day weekend 
and became a quadriplegic, unable 
to move most of my body. But I got 
angry when I heard that many peo- 
ple were reacting to Reeve’s acci- 
dent with pity, even going so far as 
to say, “Id rather die than be para- 
lyzed.” As a woman with a blossom- 
ing career and wonderful home life, 
I know that being a quadriplegic is 
not a fate worse than death. 

Before May 1985, however, I 
probably believed many of those 
stereotypes about disability—if I 
thought about the issue at all. I was 
a nineteen-year-old sophomore at 
Wesleyan University, in Connecticut, 
active on the rowing team and revel- 
ing in my newfound independence. 


That holiday weekend, I was with a 
classmate and his friend, driving 
through Wyoming on our way to 
San Francisco. Suddenly, my class- 
mate fell asleep at the wheel and 
lost control of the car in the gusty 
winds. In a crystal-clear moment of 
terror, we sped off an embankment 
into a field. My friends had minor 
injuries, but I was thrown from the 
car, unable to move or feel my legs 
and part of my arms. 

Hearing the news, my terrified par- 
ents rushed to the hospital in Wyo- 
ming from their home in New Jersey. 
The sight of me in spinal traction 
must have been startling. One week 
later, I had surgery to stabilize my 
neck bones, but the nerves in the 
sixth and seventh vertebrae (C, and 
C-), in the upper back, were severed. 

The next five weeks were a con- 
fusing kaleidoscope of images: doc- 
tors, nurses, tears, tubes, prayers, 
phone calls, pain, confusion—and 
relief. I was mostly just grateful to be 
alive, so it took a while to absorb the 
fact that I would never walk again. 


By Jennifer Kern 


Me Cae MCU 
husband, Jack, met 
etry ie este 1 17) 
Cm eR LU) 
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I learned that, 
depending on} 
the location of} 


ir 


Ni 


y 
| 


ir 
t 
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a spinal-cord injury, people are clas-|7 


(se 


sified either as paraplegics (“paras”), | 
who are paralyzed approximately be- 
low the waist, and quadriplegics 
(“quads”), who may lose feeling in 
the torso and arms as well as in the 
legs. But each person’s level of mo- 
bility is different; for instance, I! 
could no longer grasp things with my 
hands, but I could still use my arms 
to push and lift. My hospital room- 
mate, on the other hand, could move 
only the tops of her shoulders. 
Those early months were emotion- 
al and traumatic, but the overwhelm- 
ing outpouring of love and support IJ 
received sustained me enormously. 
What I wanted most was to go back 
home and get my life back on track, 
and that goal helped me to put my 
grief on hold and keep a positive at- 
titude. (My father, an Episcopal cler- 
gyman, says that I helped to keep 
everyone else’s spirits up, too.) 
After five (continued on page 34) 
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atroducing the TO SEE THE MOST STABLE WASHER BUILT greater Capacity 
1) edible new GE IN AMERICA, PUT ON YOUR GLASSES. than any model 


‘file’ Washer. The precision machine that can in its class. And with our new sound reduction 
dle this “glass test” about as well as a luxury features, it’s the quietest GE washer ever. 
With its revolutionary automatic balance The new GE Profile — a high performance 
em, it keeps bulky, uneven loads balanced machine that runs as smooth as a luxury coupe. 
‘yvugh all cycles. And it comes with an impressive To find out more about the new GE Profile 
of standard features. a we Washer call the GE Answer Center at 


1.800.626.2000 or visit a GE dealer. 


| Take one out for a spin today. 


'sgota 31% larger tub opening and 
wash over 33% bigger loads than 


rious GE washers. In fact, it has a 
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‘He picked up some paint supplies. 





995 Sears, Roebuck and Co. Prices may vary in Alaska, Hawaii and Puerto Rico. 
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IS OIVTTTTOOTVTVTVTTVTOeD 
The year was 1890, 
pe was a New York socialite escaping her empty life, 
= He was a private inyestigator hot on her trails 
She never wanted to befound... 
= until he was looking for her. , 








“IT CAN HAPPEN TO ANYONE” 
Continued from page 30 

weeks of hospitalization in Wyoming, 
I was taken to the Kessler Institute 
for Rehabilitation, in New Jersey—the 
center where Christopher Reeve is now 
receiving treatment. 
the institute was from the ambulance, 


My first view of 


and I mistook the vertical blinds in the 
windows for bars. I felt scared and very 
much alone. But the care I received 
in those eight months was excellent. 
In therapy, I stretched my tightened 
muscles and practiced lifting myself 
in and out of a wheelchair. I relearned 
to write, to type and even to swim. 





THE INJURY THAT DOESN’T HEAL 


According to the National Spinal Cord Injury Statistical Center, in Birmingham, Alaba- 
ma, more than 10,000 peopie—the majority of them men—sustain spinal-cord injuries 
(SCi) each year. Car crashes, such as the one in which Jennifer Kern was involved, 
are the leading cause of SCI; violent crimes involving gunshots and stabbings rank 
second, followed by falls and sports accidents. (Diving injuries occur most often.) 
Since different sections of the spinal cord control specific motor and body func- 
tions, the extent of paralysis after an injury depends on where the trauma occurs. 


The injury that actor Christopher Reeve sustained occurred at the first and second 
vertebrae (C, and C,) near the base of the neck, which affected almost all of his 
movement and breathing. (He must use a respirator.) 

Yet even though fewer than 1 percent of SCI patients ever fully recover, many go 
on to lead happy, fulfilling lives, despite the perception of the disabled as suffering 
souls. One recent study of high-level quadriplegics found that 93 percent were hap- 
py to be alive ten years after their injuries; 86 percent rated their quality of life as 


above average, and 91 percent said their outlook was positive. —Erica Lumiere 
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I was disappointed that I woulp’ 
be able to return to Wesleyan afr 
went home, because the unive it 
didn’t have good wheelchair acce) g 
the time. But a friend told me he 
Barnard College, a women’s co}g; 
affiliated with Columbia Univeriy 
in New York City, was dedicige 
to ensuring accessibility and quit 
education for disabled students. ip 
plied while I was still in rehab. 

But the one thing I’d never 




















didn’t welcome people in wheelcti: 
So I was utterly panicked in the 
before my discharge from Keser 
The rehab center had been so pr¢ 
tive and easy to get around; now ¢f 
would be curbs and bumpy stree| tp 
negotiate, staircases I couldn’t clap 
knobs and switches I couldn’t use| 
Once I moved back home, thie 
nial that had helped me to cop fo 
months started to slip away, anc 
anger and grief finally spilled oy 
hated being dependent on my 
ents and older sister Ann to hel 
get around, because every det 
my life—getting up, showering, ¢ 
ing—took forever. My family 
wonderfully understanding, but 1’ 
a difficult adjustment for all of u 
Encountering public pity foi 
first time was shocking. People 
ing me by would either pretenc 
to see me or flash an awkward, (if 
lipped smile. I was treated as if . 
broken my brain as well as my 
Restaurant waiters would ignor/m 
and ask my friends, “What woullsht 
like to eat?” (I'd retort, “She vil 
like a Caesar salad, please.”) 
Sull, I didn’t have time for ie 
and despair. What turned every 
around was the arrival of the ale) 
tance letter from Barnard fo: 
1986-87 school year. Another 
point I still cherish to this dayw 
when the students, alumni and } iets 
ty of my old high school, plus ate 
of parishioners from our diocese 
lied together and raised enif 
money to buy me a van with a wee 
chair lift and hand controls. I 1% 
to re-envision myself (cont 
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Because life... 





with Precious Moments™ 


THE ENESCO PRECIOUS MOMENTS® COLLECTION 


IS AVAILABLE AT FINE GIFT, CARD AND 
SCOLELECTIBLES STORES. FOR A RETAILER IN YOUR AREA 
CALL 1-800-NEAR-YOU. 


} Enesco Is Proud to be a 
f National Corporate Sponsor. ©1995 Enesco Corporation. Figurines shown ©1978-1990 Precious Moments, Inc 


Licensee Enesco. All rights reserved worldwide. 95-41C 





Cfor loday And Always... 
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‘IT CAN HAPPEN TO ANYONE” 


as an independent woman. 

My first year at Barnard was suc- 
cessful, and that summer I spent 
several weeks in the Shake-A-Leg 
program, in Rhode Island, designed 
by a paraplegic to provide greater op- 
portunities for people with disabilities. 

What I liked best about the pro- 
gram was meeting other people with 
disabilities—and one in particular. 


Like 


science graduate student at Colum- 


me, Jack Porter, a political- 


bia, had become a quadriplegic at 


nineteen: He dived into a shallow 
swimming pool, breaking his neck. 


W e 


friends, 


became fast 
and with 
every summer at 
Shake-A-Leg, our 
relationship grew 
stronger. 

In December 
1988, I received 
my degrees in psy- 


chology and in 


women’s studies 
from Barnard. Af- 
ter teaching English for a 
semester at my old high 


school, St. Andrew’s, in Mid- 
dletown, Delaware, I decided 
that my future lay in Berke- 
ley, California. I didn’t know 
anyone there, but I knew that 
Berkeley was a catalyst in the 
disability-rights movement that has 
helped to provide greater opportuni- 
ties to Americans with disabilities. 
Currently, about 50,000 wheelchair- 
users live in the Bay Area. It would 
be hard living so far away from my 


family and friends, but I knew it 


was the place for me. 

With help from my parents and a 
friend, I moved to Berkeley in 1989. 
With the insurance-setthement mon- 
ey from a lawsuit I had recently 
won, I bought a house and installed 
a ramp and an elevator. It was won- 
derful not to feel the stigma of being 
the only person in my neighborhood 
using a wheelchair. 

Inspired by the dedication of a 
friend who is a lawyer, I applied to 


the University of California’s Hastings 


Jack was about to be- 


College of the Law, in San Francisco. 
Being a lawyer, I thought, would 
make me a more effective advocate 
for policy changes. 

I returned to Shake-A-Leg for 
one last summer in 1990, and it was 
then that my friend- 
ship with Jack Por- 


ter turned into love. 


gin a two-year Presi- 
dential Management 
Internship Program 
with the Defense De- 
partment, in Wash- 
ington, D.C. Among 
other assignments, 















are always complicated, regardless of 
whether you use a wheelchair. I 
didn’t marry Jack so he could take 
care of me. We both manage our ba- 
sic needs very well by ourselves, 
though I often choose to hire personal- 
care attendants to 
help me in the morn- 
ings to save ume. 
Last year, I grad- 
uated 
school and passed 
the bar exam, and 


from law 


in March I began to 
practice civil-rights 
law and volunteer 
mediation with the 
firm of Moore and 
Moore, in Oakland. 
I am also currently a 
board member of 


Jennifer loves living in 
Berkeley, California—the 
RMR UR eC 
provide community-based 


the American Civil 
Liberties Union of 
Northern California, 


Rae Bm oot ee ty 







he worked 
in the Joint 
Chiefs of 
Staff office 
during the 
Gulf War. 
By 19.93; 
Jack was 
finally free 
to move to California, and on a 
clear June day, my father performed 
our wedding ceremony. 

People sometimes wonder why I 


chose such a “complicated” lifestyle 
by marrying a man who is also dis- 


abled. What can I say? Love and life 





defending civil liber- 
ties and civil rights. 
In our spare time, Jack 
and I love to swim and 
ski—using a modified 
chair attached to skis— 
and hope to learn scuba 
diving next. 

Of course, we still en- 
counter frustrations: 
Wheelchairs get flat tires, 
elevators break down. But 


it’s negative attitudes that 
are harder to adjust. It’s 
especially hurtful to see 
parents telling their curi- 
ous children not to look at me or 


these things can be fixed; | 


ask questions. I answer kids’ ques- | 


tions whenever I can; it’s important | 


they know that people who are dif+ 
ferent are not to be feared. 

Yes, my accident was senseless 
and unfortunate, but my life re- 
mains full of meaning. I don’t con- 
sider my disability something that 
must be overcome, but a source of 
growth and pride. It’s part of who I 
am. The reality is that what hap- 
pened to me can happen to anyone 
at any moment. In fact, many with 


disabilities realize that most people | 


are “temporarily able-bodied.” @ 
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a daisy means 


INNOCENCE 




























Which is why at FTD”’ every flower ‘ a 


expresses an emotion anda eacn bouquet 








ad rose Means 
paints a picture. It’s the love : OV 
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DEVOTION i 


Express what you can’t sai 





- . “ ™ a je paren r - \\ 
FriendshipBouquet from the FTD Express: it 
i} 

| 

Collection. See your local FTD florist or call \\| 


1-800-FTD-BL¢ )¢ YM. And Ope 1h 1 ur heart. - 
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Al THE & 
DF THE DAY 
WHICH IS 

>» TRONGER? 


)  There’s one pain reliever that starts off strong, stays strong, and at the 11th hour provides 





tt , 


E stronger pain relief than a dose of Advil?” Longer-lasting relief than Extra-Strength 
_ Tylenol® It’s Aleve’ And no other brand is like it. A fast-acting form of the medicine 
_ in Naprosyn; a top-selling prescription brand for more than 10 years. At the end of 


the day Aleve proves stronger. Not such a bad way to start off a day. Or end it. 


NON-PRESCRIPTION 
TU) 





“ingle 2-pill dose pain relief comparison at 11 and 12 hours. Directions: Adults: Take 1] tablet every 8 to 12 hours while symptoms persist. With experience, some people may find that 
e0f2 tablets followed by 1 tablet 12 hours later, if necessary, will give better relief. Adults over age 65: Do not take more than 1 tablet every 12 hours, unless directed to do so by a doctor 
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-L DAY STRONG. ALL DAY LONG. 
































































































The subject may come up in a moment 
of shared intimacy, during quiet time before 
bed, when she’s talking about her day at 
school or perhaps while you're discussing 

a family outing or event. She may ask. 

Or you may bring it up. 

It might seem that nine or ten is very 
young to talk with a child about a subject as 
grown-up as drinking. But experts say that this 
is a time when she’s probably forming her ideas 
about many adult things, alcohol among 
them. It’s also a time when she may be most 
open to your loving guidance. 

But what do you say? Many of us at 
Anheuser-Busch are parents, so we know just 


how hard it can be. And we know that too 











NOW MIGHT BE A GOOD Tie 
TO-BRING UP -A’ DELICATE ws Ubi rear 
DRINKING. 


often, not knowing what to say can lead to 
saying nothing at all. 

That's why we've created “Family Talk 
About Drinking.” “Family Talk” features two 
informative guides written by prominent 
authorities on child development, family 
counseling and alcohol treatment. 

The guides discuss a number of subjects, 
among them how to talk with younger chil- 
dren, recognizing teenage drinking problems 
and addressing the issue of drinking and driv- 
ing. Call 1-800-359-TALK for a free copy. 

Because you want to take care of her for as 
long as you can. And one of the best ways to do 
that is to share the knowledge that will help 


her take care of herself. 


LET’S STOP: UNDERAGE DRINKING BEFORE IT STARTS. 





Anheusev-Busch;: Ine. 


©1995 Anheuser-Busch, Inc., Budweiser® Beer, St.Louis, MO 
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CNN) ,the World's News Leader, and Ladies’ Home Journal present 
up-to-the-minute facts and findings about the world today 
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lot of other co-stars. . .. She's a delight. She’s a 
great lady, and she’s my best friend.” 

—Tom Hanks, on Larry King Live, discussing what it’s like 
to work with his wife, actress Rita Wilson. 








“TV Allow- 
ance” lets parents set weekly viewing 


new device called the 


limits for their kids. It works like a 

debit card: To turn on the TV, a 
child punches her own personal code into 
the machine, which then keeps track of 
how much of that week’s TV time is used. 
When the child runs out of time, the TV a 
Allowance box turns off the set. (The TV’s Sn 
power cord is locked inside the box, so cheat- Dg ‘ie 









ing is nearly impossible.) For more informa- 
tion, call 800-231-4410. 
—Lori Waffenschmidt, Science and Technology Week 


j Lucky Stars 


| There are fans, and then there are fans. Once a month devoted 
E volunteers get down on the ground to scrub their favorite 
= stars clean—on Hollywood’s Walk of Fame, that is. Responses 
| from passersby have ranged from “Great job” to “You’re 
out of your mind,” but these devotees cherish the celebs’ 
reactions: Frank Sinatra, for one, sent his star-polisher 
a Christmas card. —Gloria Hillard, Showbiz Today 








latch CNN’s Larry King Live for intriguing interviews with newsmakers and 
‘elebrities (weekdays, 9 Pelle, EeTe-) and Science and Technology Week for high-tech 
omformation on the latest science news (Saturday, 11 aie, Sunday, 4 Peliey ET.). 


PHOTOS FROM TOP. JINN SMAPAT RONG 
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“It brings options to lunchtime that you don’t have witha 
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Help! We need a makeover! The five of us have been gal 
friends for twenty years—ever since we became sorority int 
(Chi Omega) at the University of Florida. At our annua 
union last summer, I brought up the subject: Since we wel® 
about to turn forty, wouldn’t it be great to ask LH] to mal & 
over? Everyone thought I was crazy; but after a round of 
garitas, everyone agreed to pose for a “before” picture. 


We look pretty good—maybe even better than we did irt) 


lege; but we do think as we're approaching a milestone 4) i 
our lives that we could look better. Between jobs and kids 
pools and cooking, and life in general, who has time to ke! © 
with skin care for aging faces or know what to do on bai 
days? Who even has time to shave her legs? ia 


Our group offers a little bit of everything: long, short, 


blond, curly and straight hairstyles; blue, brown and haze 
sophisticated and casual styles; skinny to heavy bodies} 
could have a field day with us! 


Sincerely, Carol Hen L 
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NO IRRITATION. 


“all” free clear’s 
dermatologist-tested formula 
has none of the perfumes 
Or dyes that can irritate your 
. family’s sensitive skin. And 
with the stain-lifting power 
of “all,” you don't have to 
compromise on a bit of clean. 

It's ali the clean sensitive 


Skin needs. 
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come true,” says Carol. 

“Outward Bound three 
RES ee oe 


and this makeover with my 
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Top New York makeup artist Lydia 
Snyder did all five makeovers. Her tips us 
are appropriate for anyone who wants ” 
to look fresher and younger: Fs 
Keep it simple! Use the leasf 
amount of foundation that you can ge 
away with, so skin texture still shows 
through. Use lots of moisturizer. 
Avoid strong definition—no hare 40 
lines, no dramatic eyeshadows. 
Choose clear, natural colors—so 
browns with a hint of pink or peach 
tawny apricots and rosy shades wo 
for nearly everyone. 
Don’t try to change lip size: It wil 
always look fake. Lip pencil shoul@™ 
a EN simply strengthen natural borders. 
ar ae The best antiaging cosmetic: 
Pret sheer, shimmery bronze face powder. ' 
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What a surprise! 
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Tips from our hair pros for this photo 
shoot, Debra Ordway and Kevin Ap- 
ple, both for Oribe Miami Beach: 
Don’t automatically think graying 
hair should go blond. It’s the biggest 


mistake brunets make. Most natural 


brunets look better with a warmer or 
one-shade-lighter brown. 

Style hair off the face at the cheek- 
bones—extra width at this point 
helps lift the face. 

Layer blunt cuts slightly to soften 
hair subtly around the face. Keep lay- 
ers in shag cuts long and soft. 

Bangs are a wonderful antiaging 
style. Cut them long, full and feath- 
ery—never short! For every hairstyle, 
use light styling sprays applied spar- 
ingly. Hair should be loose and free. 


should 
Cog 
PTE 
a face— 
PNT ey 


Ann, an accounting Pree ite rd TSC 
ETC Rice Lee Le Sas 
has one daughter. Her hair goes pruning 


from severe to a sexy shag 


Barbara’s a mom of | 
Pe Ere ese 
Florida. We changed 
mem lt] 
into a light-blond shag 
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Diane, the executive editor 
Oe eo ee 
Tribune, gets bangs, layers 
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hunk. 


ake Patrick Swayze to 
lunch and even the wait- 
er will swoon over the 
rangy guy with the killer 
cheekbones who’s wear- 

ing skintight jeans and 

a T-shirt. But Swayze 
remains unfazed. 

Over lunch, he willingly bares his 
soul, telling you how he’s been mar- 
ried to the same woman, Lisa Nie- 
mi, a fellow dancer and actress, for 


twenty years. “I don’t know whether 


I was born first or married first,” 
Swayze says. “I’ve been in love with 
her for so long.” 

And he will confide other, darker 


secrets: how his sister, who suffered 






He was once Hollywood's hottest | 
Now hes a changed man 
By Hilary de Vries 


from “a chemical imbalance,” 
committed suicide last year. And 
then, a few months later, he lost his 
beloved dog, Cody, a massive Rho- 
desian Ridgeback, to cancer. “It 
was like losing a son,” he says, try- 
ing to explain his grief. 

Swayze will speak, too, about that 
darkest of days, when a few years 
back Lisa suffered a miscarriage. “It 
was the only time I ever really lost 
It, 


he says, cheerfully adding that 


Swayze 
est MLE 
Pca ae 
the movie 
POM Fs 
ru 


Thanks For 


Everything, 
. Julie 
Ele 






they hope to try again this fall. After 


all, he is forty-three, and she is in 
her late thirties. 

By the end of the téte-a-téte, 
Swayze will also have reached across 
the table to brush an errant strand 
of hair off your face and tell you 
that “you are a good lady,” that he 
has seen it all in your eyes. 

But then, any fool can tell you 
this lunchtime performance is vin- 
tage Swayze—a girl’s best friend, 
her soul mate and dream date all 
rolled into one alarmingly attractive 
package. It’s how Swayze has been 
co-opting the female imagination, 
along with a hefty percentage ol 
the box office, ever since he took 
to the dance floor in Dirty Dane- 
ing in 1987. Three years later ir 
Ghost, he broke hearts with his 
electrifying, if unlikely, seductior 


of Demi Moore at a pottery 
wheel. (For more on Moore, turn t 


page 140.) As Jerry (continued 
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alking around the mall got pretty 
ring. Now with our new WalkFit, 

get plenty of challenging exercise 
our convenience. The appealing 
@ and appearance of WalkFit were 
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Carl and Nancy Brown, Arnolds Park, [A 
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— Jamie McLaughlin, 
Sarasota, FL 
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I lost 46 pounds with 
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det" It totally changed 
my looks. Walkf it us the 
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Jamie McLaughlin, Sarasota, FL 
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Zucker, the film’s director, once 


put it: “Women think he would 
fight for you, take care of you, ro- 
mance you, be all the things they 
long for on an emotional level.” 

Swayze doesn’t disagree. “Dance 
taught me about communicating 
something through your body with- 
out the luxury or hindrance of 
words,” he says. 

Perhaps 
he has that 
written 
down somewhere, filed under 
“killer lines that still work.” 
Spoken by a 
man with a 
rock-ribbed 
torso and Popeye-like arms, a line 
like that is a devastating, if slightly 
Stagey, tactic. Swayze saves himself 
from artifice, however, with the sin- 
cerity that comes from, he says qui- 
etly, “being a person who has a 


hard time with self-worth.” 
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figure out movie stardom” 


EEX 
a 


—_ 


Swayze lets 


ME 
CTL 
That’s the story of his life, 
really. As a kid growing up 
in Houston, the oldest son of a 
choreographer married to a cow- 
boy, Swayze was a football player 
who danced classic ballet—and of- 
ten got beat up for his efforts. “It’s 
what made me an outsider,” he 
says. Now, as an adult, he’s trying 
to shed another image—that of the 
“sexiest man alive,” as People mag- 
azine once crowned him—and just 
get on with things. Forget trying to 
be “Tarzan or Gene Kelly,” which 
he dreamed of as a kid; he just 
wants to be the guy who is still 
known to his family and friends by 
his childhood nickname: Buddy. 
So, he’s trying to reinvent him- 
self on-screen, to go from leading 
man to character actor. After all, if 
John Travolta can reignite his ca- 
reer this way, as he did in Pulp Fic- 
tion, Why can’t Swayze? He’s willing 
to take offbeat roles now, as he 
does in his latest movie, To Wong 
Foo, Thanks for Everything, Julie 


Newmar, in which he plays Vida, a 


OBER 199 


Vida, above 






transvestite. The movie opens this 


fall. His drag queen character, in 
ruby-colored taffeta, is a cross, he 
says, “between Miss Kitty, Holly 
Golightly and Rosalind Russell. 
Well, I'm looking for roles that 
blow my skirt up,” he says, enjoy- 
ing his metaphor. 

The thought that the risk may 
not pay off has clearly occurred to 
“Who if I’m 
screwing my career now?” he says, 


Swayze. knows 
stubbing out his cigarette. “But 
I’ve had it with the celebrity 
thing. I needed to disappear 
for a while, to figure out movie 


> 


stardom,” he adds, referring to 


the gaps in his resume, the lack of 


a hit since Ghost five years ago. 










































“Now, [Pm actually excited about 
my life again.” 


After years of thrashing with his 
stardom, studying Eastern philoso- 
phies, collecting crystals and giv- 
ing up drinking, Swayze seems to 
be finding a measure of the equa- 
nimity he’s been seeking. And his (§ 
wife seems to be the ballast in his 
life. They met when he was twenty- 
one and she was a 
sixteen-year-old pro- 
digy at his mother’s } 
dance studio. Today, 
Lisa is truly Swayze’s } 
partner—and not only 
on the>dance floor (the two still 
dance together in their in-house } 
studio). They have a joint produc- ff 
tion company, as well as the} 
dance studio and a recording stu- | 
dio at their ranch. Together they } 
are producing several films, in- 
cluding a dance movie in which 
both of them will star. Lisa, who} 
earned her pilot’s license this year, 
also shares flight duties with her} 
husband in their twin-engine 
Cessna 414. “About the only} 
thing we miss,” says Swayze, “is | 
going out dancing together.” | 

Another one of Swayze’s passions 
is raising championship Arabian 
horses on his five-acre ranch, Ran- 
cho Bizarro, as he quirkily named 
it, located just north of Los Angeles 
at the base of the San Gabriel 
Mountains. Swayze views this hob- 
by the way he does most other 


i" 


fF 


cent accountable as a person, youyy 


things in his life—as an emotional 
challenge. “If you’re not 100 per- 


can’t get right with your horse.” 
Clearly, it’s Swayze the private 
citizen—husband, dancer, ranch 


owner—not Swayze the leading man,} 


that has become his number-oney™ 
role. “Its not a question of ‘Can it Fe 
be the actor I dream of?’” he says, 


leaning back in his chair. “It’s more, 
I have any goal now, it’s that.” 


Hilary de Vries 1s a writer based in 
Los Angeles. 
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“I Married 






ou vowed to love 


and honor him 


until death do 
you part, but does 
that 


have to love and 


mean you 





honor every cockamamy idea that 
comes into your husband’s head? 
Especially when you know that his 
latest scheme to make a million dol- 
lars, help the people of Bosnia or 
reconfigure the national debt 
doesn’t have a chance in wW- 
hell of working out? 
You know the 
kind of husband 
I’mtalking 
about: The 
Dreamer. -¥ 
The guy who 
announces 
over breakfast 
that he wants 
the 


move 


to. sell 
house, 
to Prague and 
write short sto- 
ries, even though 
he’s never written 
anything longer than 
a thank-you note. When 
my husband, Noel, pulled that line 
on me, my response went something 
like this: 
It ain’t gonna happen.” 

Okay, so I was harsh. But I felt 
I'd earned the right. Just a few days 
before, Noel and I had had a discus- 


“Get a clue, Hemingway. 


sion about following our bliss, and 
the next thing I knew, he’d charged 
$500 for a power saw because This 
Old House had gotten him fired up 
the basement 


to rehang steps. 
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4y. Dreamer 


What happens when real opposites attract? 


Unfortunately, they're made of cement. 

Of course, that was in the early 
part of my marriage, before I knew 
that being married to a dreamer did 
not necessarily require me to take 
an active part in his big dreams. But 





I wanted to be the supportive wife 


thought—so I hopped 
aboard his bandwagons, whether 


or so I 














What do you do 
Mem TTL Sy 
castles in the air? 


they were missing a wheel or not. In 
the eleven years we’ve been togeth- 
er, I’ve watched Noel run for public 
office (I managed his campaign; 
he came in twenty-third), start a 
neighborhood recycling program 
(we used the phone-bill money to 
rent an eighteen-foot-long truck, 
which I ran into a tree) and pro- 
duce anti-George Bush campaign 
buttons (we have a thousand left 
























By Ronnie Polaneczk | 


over; would you like to buy one?). 
Not that all of these endeavors 
were total lemons. Though the po 
litical campaign failed, some of the” 
ideas on our platform were picked 
up by the guy who did win, and 
our neighborhood has improved as 
a result. The recycling progra 
caught on, and a community group 
took over the program soon afte1 
we started it (thank you, God) 
As for the buttons—well 
they made 
Christmas-tree orna 
ments one year. 
Still, back then, 
sometimes founc 
it frustrating t¢ 
be married to 
dreamer, especiall 
~~ When my husban¢ 
7 called me a stick 
in-the-mud abou 
that ide 
(which, years later, 
still contend was 
lame-o). “I’m alway 
chasing his dreams,” I¢ 
whine to myself. “Why aren} 
I ever chasing my own?” 
Over time, I learned wh 
But it wasn’t an easy lesson. 


amusing 


Prague 


“We may be drawn to a particula 
person mainly because he possessé 
a quality we love and admire, whic 
is either absent or not very well dé 
veloped in ourselves,” writes Lonni 
Barbach, Ph.D., and David 
Geisinger, Ph.D., in Going the Dis 
tance: Finding and Keeping Lifelon 
Love (Plume, 1994). “On some le 
el we may hope that (continueé 
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“| MARRIED A DREAMER” 
Continued 

a bit of that very quality will rub 
off on us.” 

‘That was certainly part of my 
attraction to Noel, though I wasn’t 
conscious of it at the time. Before 
we'd met, Pd never been political- 
ly involved or civic-minded, nor 
did I know many people who 
were. My friends and I were fol- 
lowers, not leaders: not necessarily 
apathetic, but certainly lacking in 
the kind of conviction or confi- 
dence that sets big things—dare I 
say dreams?—in motion. 

In my case, not surprisingly, 
much of it had to do with how I 
was raised. I come from a big, noisy 
family—as much like a tribe as I can 
think of—in which there were just 
too many people for each of us to 
go off chasing dreams and opinions. 
So the nine of us efficiently followed 
the chief—my father—and marched 
in step behind him. The fact that 
we got along famously took some of 
the sting out of there being no time, 
essentially, for my identity to be ex- 
plored. It also kept me safe from 
risk. And the fact that so many of 
my neighborhood friends were also 
from large Catholic homes and 
raised the same way made the whole 
system seem pretty normal. Looking 
back, though, I think the long-term 
effects of my upbringing were that I 





never thought my dreams—or even 
the dreams of people of my genera- 
tion—merited much attention. 


hen, in my early 

twenties, I 

Noel. You know 

that saying about 

opposites attracting? 

Believe it. Here was 

a person my age—and an only child, 

at that—who not only had opinions 

and causes, but also the nerve to 

voice them. Someone who got en- 

raged about injustices or jazzed 

about possibilities, and took the 
lead. So I followed. 

At first it was bracing. A man 

with a cause! And, since we were 

married, I had a cause by association. 


met 
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After a while, however, I started to 
feel resentful of Noel’s dreams and 
burned out in an inexplicable 
way—and boy, did that ever make 
me feel guilty. What kind of spoil- 
sport wife was I, anyway? 

Over time, though, I realized that 
part of the appeal of supporting 
Noel’s dreams was that it kept me 
safe from pursuing my own. I was 
safe and skating on the edge at the 


Dreamers often rely on practical| 
people to do the hard work, 

unless we toss the ball back 
into their court 












Opposites can 
POTTS 


same time. After all, 
Tm tls 


if the dream failed, 
who cared? Hey, it wasn’t mune. 

I wasn’t proud of this realization, 
since I’d always regarded myself as 
a responsible, practical and inde- 
pendent person, insistent that no 
one take care of me but me. I'd 
never considered that by letting 
someone else—even someone as ter- 
rific as my husband—be completely 
in charge of a part of my emotional 
development, it was, in fact, a way 
of passing the buck. And yet, seeing 
Noel take all those risks—and, even 
when he failed, refuse to curl up 
and die—made me hungry to take 
some of my own. 

So when my former employer at a 
communications company announced 
there were going to be layoffs, I of- 
fered to take the ax; I wanted to use 
the time on unemployment to try 
my hand at writing, which I’d 


always loved. But I was scared. 

“T can’t do this,” I told Noel. 

“Yes, you can,” he said. 

With a deep breath, I took the 
layoff. Sure, those weekly unemploy- | 
ment checks were a cushion, but fe 
they weren’t going to last forever, e 
and the recession was going full- | 
swing. What if I couldn’t land a job) 
as a writer? Then I was offered two: \ 
one, which I really wanted, at a lit- 
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tle newspaper that was al-| 
ways in danger of 
folding; the other, 

more of a sure thing, 

at a company I was, 

lukewarm about. I) 

thought of that polit-. 
ical campaign Noel 
and I had weathered, 
and took another) 
chance: I accepted the 
newspaper job. I did well, one 
thing led to another and, to make 
a tedious story short, after a few 
years I became the editor-in-chief at 
a regional magazine—where it was 
up to me to have dreams big 
enough for my staff to follow. 

Says Stephen Treat, a therapis 
at the University of Pennsylvania’s 
Penn Council for Relationships, 2 
nonprofit marital therapy training” 
center: “Over time, many ‘opposite’ 
couples start to see the differences 
between them as a negative thing. 
Someone once thought of as ‘disci- 
plined’ suddenly is described as ‘re- 
pressed’; someone once considere 
‘spontaneous’ becomes ‘flighty.’ 
The challenge is to continue to ad- 
mire the differences while learning — 
to develop the positive aspects ol, 
those qualities in yourself. When 
that happens, a marriage of oppo- 
sites can be an extremely energetic, 
passionate one.” 

So, yes, being married (continued 
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to a dreamer has taught me a little 
bit about how to be a dreamer my- 
self. And Noel, having lived with me 


for so long, has absorbed some of 
my more practical side—and believe 
me, did he need to do some absorb- 
ing. Let me give you an example. 
Some years ago, we were short on 
cash and wondering how in the 
world we were going to afford the 


airfare from Philadelphia to Galve- 


ston, Texas, for my younger broth- 
er’s wedding. Noel, who had 


courted me with romantic tales of 
how he’d hitchhiked west with noth- 
and a Walkman, 
‘There 


was no way I was going to rely on 


ing but his wits 
suggested that we thumb it. 


the kindness of truckers to get me to 
the church on time, but something 
told me to react as if ’d been of- 
fered a year’s worth of free haircuts 
from Vidal Sassoon. 
“Sweetheart, 
“What kind of snacks should 


that’s a great idea!” 
I said. 
we pack?” 

“You'd really do it?” he said, sur- 
prised. “I mean, you wouldn’t care 
what your family would think?” 

I thought of the stories they 
would tell at the next fifty Christ- 
mas dinners about how Noel and I 
had alighted from a semi in the 
church parking lot, exhausted, filthy 
and covered with tattoos from some 
pact we’d had to make with the se- 
rial killer we’d surely meet some- 
where mall near 


near a_ strip 


Birmingham. Nevertheless, I smiled 
“Babe, vou’re my family, 


All that counts is what 


beatifically. 
remember? 
we want. We’re a team!” 

Noel was clearly caught off-guard; 
“Well,” he 
An 
hour later he came back to me and 
“Forget it. We'll take the plane 
and figure out how to pay off the 


I almost felt bad for him. 
said, “let me look at a map.” 
said, 


credit card when we get back.” 


“You sure?” I asked. “It sounded 
like such fun.” 


“Nah,” 


three days, and your 


“Trll take at least 
family will 


he said. 


think we’re crazy.” 
See, the other thing I’ve learned 
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) hey’re love’s odd couples— 
_ the extrovert with the intro- 
- vert, the neatnik and the 
, slob, the assertive lion and 
\ the meek lamb. Given their 
seeming incompatibility and their 
wildly divergent interests and atti- 
tudes, what ever attracts opposites in 
the first place? 

“It’s the Swiss-cheese approach 
to relationships,” says Carol Cassell, 
Ph.D., a psychologist in Albuquerque, 
New Mexico, and the author of Tender 
Bargaining: Negotiating an Equal 
Partnership with the Man You Love 
(Lowell House, 1993). “Opposites at- 
tract because each one fills in the 
holes of the other’s personality. They 
bring each other along in areas of 
their lives that they may feel are 
underdeveloped. Many times, being 
with someone opposite from your- 
self can open up new doors—doors 
you wouldn’t have ordinarily gone 
through.” 

But while a relationship between 
two opposites can be exhilarating, it 
can also be rife with conflict. Says 
Cassell: “The number-one rule to mak- 
ing a marriage of opposites succeed: 
When you get involved in a relation- 
ship with someone who’s different 
from you, you have to understand from 
the get-go that you’re talking about a 
great deal of compromise.” 

Here, tips on making it work: 

Don’t dictate. Realize that you’re not 
right, and he’s not wrong—you’re both 
just different. “You are not the sole ar- 
biter of ideas, fashions, cleanliness, 
whatever,” says Lonnie Barbach, Ph.D., 
a San Francisco-based psychologist. 
“Your partner may have different 
ideas, but they’re equally valid.” 
Communicate. When your views 






















about being married to a dreamer 
is that dreamers often marry peo- 
ple who, like me, are inherently 
practical. They rely on us to rein 
them in, and they’ll keep asking us 
to do the hard work unless we toss 
the ball back into their court. 
Here’s how you do it: Next time 
your dreamer suggests something 
you suspect is off-the-wall (hint: 
power tools are often involved), 
present him with what, to a dreamer, 


When tia Attract | 





how the mess makes you feel, be it 
anxious or unable to focus. If you let 


him see how you tick, chances are | 


he’ll be supportive. It’s easier for him 


to say, ‘I hate to see you anxious. Let | 


me help clean up.’” 

Strike deals. He wants to see the 
latest action flick, but you’d rather go 
to the symphony? You might give in 
this time, if he promises it'll be your 
turn next or lets you choose where to 
go for dinner afterward. “It’s all about 
negotiation, bargaining and compro- 























mise,’ says Cassell. “Everyone has to | 


walk away feeling happy.” 


Stick to your bargain. Once you’ve 


made the deal, stand by it without | 


pouting. “This is particularly hard for 


women—we like to do our deals over | 


and over again [until we win],” says 
Cassell. “But that’s not good strate- 


ing him. Says Barbach, “If he’s messy it : 
and you’re neat, you might tell him | 
















a 


gy. That builds up resentment. Re-— 


member, you don’t have to like it, but 
you do have to stand by the compro- 
mises you make.” 

Look at the upside. You may hate 


his irresponsibility, but you can love - 
the free-spiritedness behind it. “If. 
you can appreciate the positives,” 


says Barbach, “then you can cope 
with the negatives.” 

Be a team. Celebrate your strengths 
by merging them to make a well- 
rounded whole. “You went into this 
relationship because you admired 
and were in awe of qualities in this 


person that you don’t have,” says: 


Barbach. “Look at what he does well 
and learn from it; then fill in with 
what you do well.” 


Smile happily an 
“Hey, hon, whatever you say. 
Nine times out of ten, he'll ac 
dumbstruck and say, “What ar 
you, crazy? I was only kidding 


is a nightmare. 
say, 


Geez, at least one of us is keepin 
our head in this marriage.” 

The only downside is that yo 
don’t get to gloat. @ 
Ronnie Polaneczky ts a writer in 
Philadelphia. 





—Donna Christiano - 
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| Before my free After my free | 
| Merle Norman makeover. Merle Norman makeover. 

a 
| was self-conscious about my nose. | see my big, wide eyes, not my nose 
| | hid behind makeup. My makeup is flattering. 

| was just putting it on. | understand how to use it | 
| always looked tired. My skin looks healthy 
| | felt frumpy. | feel better about myself. 
i ! tried to smile without showing my teeth. | laugh. A lot. 
, | 
| | felt uncomfortable wearing a hat. | still feel uncomfortable wearing a hat. 
,) A trained Merle Norman Beauty Advisor can help you learn to like the face you were born with — 
| : : 
in a relaxed, no-pressure atmosphere. Whether you want simple 
} eye makeup tips, a color analysis, a skin care lesson or a complete makeover, it's free. 
{ 
} So come in now and learn how to make the most of what you have 
i 
| : 
_) For the Studio nearest you or to discover the beauty of owning MN E R LE ni OR Mm et Nn 
a Merle Norman Cosmetic Studio, call 1-800-406-3753 COSMETIC STUDIOS 


| 
; 


}) © MERLE NORMAN COSMETICS 1995 The Place for the Beautiful Face.™ 





The & 


Should you buy a home 
computer? Let your 
child see a questionable 
movie? Tell your 
husband what’s 
annoying you? The best 
way to get the right 
answer (to anything) is 
to start with the right 
questions. Here’s what 
experts say you need pe 
toask By Carin Pratt) 








‘ 
“Is it a classic style that will remain in fash 
* Does it flatter your figure? 
* How many seasons can you wear it? 
* Is it well made? (Check lining, fabric seam 
buttonholes, etc.) | 
* How often does it need dry cleaning? 





Se eee * Can you find it on sale or at a discount? © 
Before Getting 
AS 1 OO 


@ How do you know if you need it? 
(Though anyone can benefit from a 
flu shot, it’s highly recommended 
for health-care workers, people with 
chronic illness and anyone over age 
sixty-five.) 

® When is the best time to get it? 
(As early in the flu season as possi- 
ble, ideally, October.) 

®@ How soon will it take effect? 

@ Will your health insurance cover it? 
@ Are there any side effects? 

® How much will it hurt? 




















* What do you already own that goes with } 
* Is it comfortable? Can you move easily in® ||} 


Source: Lois Joy Johnson, Ladies’ Home Journai, 
; : Q } 
Beauty and Fashion Director f 
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COO CROCCO MLE 


® Why do you want to dye your hair? (Are you 
trying to cover gray? Or do you want a dramatic 
new look?) 

® What tone will give you the most flattering 
results? (Make sure it complements your skin tone.) 

® Do you want a permanent or a semipermanent color? 
Source: Centers for Disease Control 2 ® How often will you need a touch-up? 
and Prevention, in Atlanta % @ What will you be able to do if you really hate it? 


ANE SPE RA weuLS ‘ Source: Andrew Di Simone of Di Simone Studio, in New York City h 
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| When One Of These Problems Causes Your Gums To Become 
| And Irritated, There Are Many Ways To Get Regular Strength Relief. 


e e e 6 7 

Only Orajel Perioseptic Is Maximum Strength. 
el Perioseptic is a medical breakthrough! Developed by the scientists at Orajel Research, its 
;M formula is specially designed to be the most effective way to soothe sore, irritated gums and 


f0: 'e healing. That’s because it’s the first and only liquid oral cleanser that gives you a maximum 





eh oxygenating formula in a saline base. That’s a full 50% stronger than any other brand! Plus, 


/0U ppreciate its pleasant tasting wintergreen flavor. 





45H. az. (13.Imi) AUTISEP TIE LEANING 


Orajel® Perioseplic? The maximum strength breakthrough formula 
with 50% more antiseptic cleansing power than the other leading brands, 


Use as directed. ©1995 Del Pharmaceuticals, Inc., a subsidiary of Del Laboratories, Inc. 
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HERSHEY’S KISSES 
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Before planning a dinng 
yourself the most importa 
“Is my menu too ambitious? 


TAT TSA Te 























® What do you plan on using the computer for? (Word process» 
Video games? On-line communications?) 

® What computers are used at your job and at your 
children’s schools? (You may want to 
coordinate systems.) 

® How much can you afford? (Set a price 
limit before you shop. Around $2,000 to 
$2,500 is reasonable.) 

® What peripherals do you need? 

(A modem for going on-line? A scanner 
for working with photos?) 

® Is any software included with the 
computer? 

® Are you prepared for the possibility that 
your selection may soon be outdated? 
(Technology is constantly changing, so 
what’s new today may be old tomorrow.) 
Source: Robin Raskin, editor-in-chief, 
FamilyPC magazine 





Before 
Selecting 
A Breakfast 


Cereal 


* What are the main 
ingredients? (They’re listed in 
order of quantity contained in 
the product, so beware if 
sugar is among the first.) 

* How much fiber does it 
contain? (Fiber is the most 
important ingredient in cereals.) 
* Is it fortified with vitamins 
and minerals? 

* How many servings are in 
the box? What is the cost per 
serving? 

* Do you have a coupon? 
Source: fan T. Hazard, Ladies’ 


Home Journal Food Editor. 
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| Before Letting Your 
BUR B77. 
ated PG-13 


ds 


0 Ask Questions 


ey to getting the right answers is 
ing your questions in an authorita- 
sand straightforward manner, says 
ven J. Stein, a New York City at 
ney who has spent his thirty-year 
eer perfecting his question-asking 


hods. He offers these pointers: 


Ask your question using simple and 
-cinet language. Speak clearly and 
‘ ibly. Don’t run the risk of not be 
, completely understood. 
_ listen carefully to the answers and 
ow up with more questions if you 
d to clarify a point. If the person 
‘ve questioned has not responded 
tifically and thoroughly to your 
ty, change your wording slightly 
ask the question again. 
| se forceful, not meek, but maintain 
lite and pleasant manner. Make 
* contact and smile readily. If you 
‘ perceived as likable, you may get 
i the answers you need—and then 


aS » 


| 











JUST ONE SQUEEZE 


and you've got enough lather 
to last the entire shower. 


JUST ONE SQUEEZE 


and your skin feels fresh, 
alive and smooth, not dry at all. 


JUST ONE SQUEEZE 


and you'll feel so great, you and your 
family will kiss bar soap goodbye forever 


bergen Jergens 


mH } un 
BODY Boby 
SMe ‘ 


enema 


el 


deodorant 


YOURSELF 








© Philip-Morris Inc. 1995 
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Rot , an 


SURGEON GENERAL'S WARNING: Smoking 


Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 










Get these 1995 Merit Awards 
- and more - FREE with pack UPCs. 
Call 1-800-884-5777 and the complete 
1995 Merit Awards Catalog is yours FREE. 





Merit Leather 
Day Planner 


100UPCs 


Merit Leather Jacket 


450UPCs 


Merit 
Pocket Tool 


70UPCs ia 


- Merit Lighter 


30UPCs 


“MERIT 








Before You Argue 
Wilh Your Husband 


®Are you in a CRABBY MOOD, or do you 


have a justifiable gripe? 


a % 


®is the issue 
vitally important, 
or could you really 
overlook it? 

® Have you argued 
about this subject 
before? What was 
accomplished by 
that argument? 
®What do you 
expect to resolve 
through an 
argument? Are your 


expectations 


realistic? 








Before Hiring ypomeone To 
Do Work Around Your Home 





W Does the worker have @m Does he have 
insurance? (You can be references you can 
iable if he gets hurt check? 






in your home. ) w Can you personally 





W Will the worker get inspect work he has 











the necessary permits? done elsewhere? 

@ is the work covered by @ Will the worker 

i warranty? guarantee completing the 
@ Will the worker remove work by a certain date, 
debris and clean up or agree to a discount 
after he is done? if it’s not done? 

B What other workers @ Finally, should you or 
will be involved in the your husband take a shot 
project? at doing it yourselves? 






before Giving Ye 





GIB U Tee WE niin 


Mee Rel al em Cea mee 
to teach children about money.) 

TEC RUS AOC mm cece eee 
within the same range.) 

SAU CUCU Clie CRITICS RTIST VRS Chin 
an interest in money around age six.) 

OR CUE LONER EB 4B 
store the mn 

@ Have you explained the concepts of saving Fn 


Source: Marguerite Kelly, author of parenting biks 




















Joining 
Health Cl 


* Does the club offer a variety o 
equipment and programs? (Exercil 
routines can become boring, so it) 
nice to have a variety of options.) . 
* What is the length of your 
commitment when you join? (Mos, | 
clubs require that you sign a cont{er 
for a year or more.) 
* Can you withdraw without peniiy 
if you move or become ill or 
pregnant? (If so, this should be 
stipulated in the contract.) | 
* Are the instructors (for aerobic ) 
karate classes, for instance) certifill 
* Is the equipment repaired quic| 
if it breaks? ; 
* What kind of locker and shows) 
facilities are available? 
* Are there any hidden costs? (Cie: 
fees, charges for peak hours, etc.) 
* How often do you realistically 
think you'll go? 

Source: Wendy Lawrence, Washing 
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4ets your child get back to 
me serious business of having fun. 


wt ike many kids’ cold medicines, new Children’s 


fl hildrer 
UDAFED SUDAFED 


i afed relieves coughs and congestion without 


iigish, drowsy side effects. That’s because Children’s 





wi afed contains the doctor recommended Sudafed 
Ongestant you know and trust-but no ingredients 


@ : ot 
jp cause drowsiness. So it knocks out colds, not kids. 


yj Other children’s line gives you relief like this. 





NIdren’s Sudafed. Available in Decongestant Liquid, 
a tree Pediatric Drops and Cold & Cough Liquid. 


iy 





‘Pe first and only children’s cold and cough medicines 
‘free of drowsy side effects. 


Use only as directed. ©1995 Warner Wellcome Consumer Healthcare 
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Teach Him Tonight 


Here’s a fiveestep lesson plan that will 
turn your husband into a dream lover 


os By Carol L. Friedland, Ph.D| 


hat’s your idea 


FF 


of great sex? 
What 
niques do you 


tech- 


most enjoy? 


What 


experiences give you the greatest 





erotic 


sensual pleasure? 

If you’re like many women, 
its likely you haven’t thought 
too much about these questions. 
Since girlhood, most of us have 
been conditioned to think about 
what men need and want— 
especially when it comes to sex. 
In my twenty-five years coun- 
seling couples, I’ve observed 
how women are primarily con- 
cerned about taking care of 
their husband’s needs—in bed 
and beyond. 

But we live in enlightened 
times. If women can take 
charge in the boardroom, we 
have the potential to assert ourselves 
in the bedroom as well. The fact is 
that you deserve sexual fulfillment as 
much as any man does. And the 
best way to achieve that is by identi- 
fying your own sexual needs—and 
then actually teaching the man in 
your life to meet them. That’s right: 
You can make your mate the “stu- 
dent” and give him explicit instruc- 
uons about what you want. 

No, ?m not suggesting that you 
march into the bedroom tonight like 
a drill sergeant and utter such com- 
me there” or 


Rather, I’m rec- 


mands as “touch 
“move this way.” 
ommending that women spend time 
understanding their own needs, so 
they can teach their mate in a way 
that is most effective for both the 
student and the instructor. 


Here’s a lesson plan for a course 


~ 


i 





you ought to be teaching—how to 
turn your husband into a perfect 
lover, while making sure both of you 
enjoy every second of class time. 


Love Lessons: The Correct Answers 



















Lesson Ones) 
Lay the 
groundwork 
for learning 


Before you embark on 
your new teaching ca 
reer, it’s best to come tc 
terms with some of you 
Som@ 





Own emotions. 


women feel resentful tha) — 


their husbands have nov 
been fulfilling them sex) 
ually. Carla, for example 
a forty-two-year-old ad 
vertising executive, cam¢ 
into therapy feeling de 
pressed and angry. Shé¢ 
complained that her hus 
band of fifteen years} 
Ralph, a forty-five-year) 
old salesman, was neve 
able to satisfy her in be 
“He has his favorite things to do 
but they have very little to do witl 
what I want him to do,” she tol¢ 


me. “Sex is all about (continued 


WRONG: Sex should be damaged, and he won’t be RIGHT: There is a place 
spontaneous, and talking _— able to take it. for self-focus in the 
about sex ruins the RIGHT: Most men are nct —_ bedroom. Within limits, 
spontaneity. that fragile. In all my there is nothing 

RIGHT: Good sex does not _ years of counseling objectionable about this. 


have to be spontaneous. 
As a matter of fact, some 
of the best sex is 
planned. What is a 
honeymoon, other than 
two weeks of the most 
planned sex in history? 
WRONG: KE I tell him what 
| want, his pride will be 


couples, | have never 
heard of a man go 
screaming into the night 
when his wife asked him 
to do a sexual favor. 
WRONG: It would be 
selfish to tell him what I 
want, and selfishness is a 
terrible thing. 


RIGHT: If I tell him what I 
want, he is likely to tell 
me what he wants. 

AND RIGHT AGAIN: Yes! 
By George, you’ve got it. 
That’s the whole idea— 
open sexual 


communication! —C.L.F. 














Pure, Mea K-Y Jelly. 
better relief for the dry spells in your love life. 























But dryness can interfere, so doctors 
recommend K-Y® Jelly, the moist and 


soothing lubrication that eliminates 














friction discomfort and helps protect 
y you from irritation. 

Water-based K-Y is clean-rinsing, 
so it won't remain on vaginal walls like 
petroleum jelly can. 


es. And because it's from Johnson & 





Johnson, you can be confident about its 


purity and quality. 


© OPC 1995. 
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It’s almost elegant in its simplicity. If you have a hard time breathing, 
especially at night, Breathe Right strips hold your nasal passages open 
so you breathe easier. And for lots of people, that’s something to smile 


about. Breathe Right strips. In cough and cold sections everywhere. Don't laugh. It wor’. 





4 HIM TONIGHT 
ed 

what he wants, when he wants, 
s long as he wants. What about 





























I want?” But when I ques- 
d her, Carla admitted she had 
fer actually told her husband what 
‘wanted. 

ause we can often instinctively 
ire Out what our husbands want, 
» assume that they can do the same 
us. Well, they can’t. New re- 
tch from the University of Penn- 
yania shows that although men 
somewhat able to read clues in 
er men, they can’t do as well 
jing women. Remember this—and 
rt resent your husband for not 
ag a mind reader. 

inother roadblock that keeps 
nen from asserting themselves 
ually is the fear of what might 
pen. A woman may worry that 
mate will take her suggestions 
improvement as a threat to his 
culinity. But if this is one of your 
cerns, ask yourself: Will he crum- 
or explode if I make my desires 
wn? Probably not. (As Carla 
ad out, communication can be 
ticket to fulfillment.) 


Lesson Twos: 
Set the curriculum 


next and perhaps most difficult 

in turning your man into your 
| lover is to find out what you 
t. What moves would you like to 
h your husband? What erotic sce- 
dS are you most eager to try? 

Ou can determine this by ex- 
‘ing each of your senses from a 
‘ial perspective. Start with your 
im: What kind of lighting makes 
feel sexy? Is it candlelight? Day- 
? Complete darkness? Next, think 
at sound: Do you like to hear 
Ss chirping? Violins swelling? 
' what about fragrances? Do you 
y floral incense or sandalwood? 
(t about his scent? Do you like 
» Sweaty and earthy or fresh from 

2) wer? 

}/ow for the big one: touch. Make 
‘the door is closed, the answer- 
Machine is on, and you’ve got a 


bit of privacy for a while. Explore 
your own body. Don’t immediately 
focus on your genitals, but go ove 
your entire body from head to toe. 
See 


be 


which of you like to 


parts 
touched, tickled, scratched or 
rubbed. Stroke yourself here this 
way, and there that way. Make a 
mental note of which feelings are 
the most pleasurable. 

Another suggestion: Take your 
erotic pulse when you are watching 
TV, movies, even commercials. Keep 
your eyes out for how other people 
turn each other on. Simply watch, 
being aware of what you think you 
might like. 


Lesson Three: 


Identify “the 
teachable moment” 





Once you’ve completed the above 
tasks, the next step is to determine 
what I call “the teachable moment”— 
that is, the ideal time to share your 
newfound knowledge. In the same 
way that a high-school teacher would 
never try to teach algebra to students 
during recess when they’re playing 
basketball, it’s critical that you do not 
approach your mate when he’s en- 
gaged in something else. If your 
spouse is absorbed in the Super Bowl 
or has his nose tucked into The Wail 
Street Fournal, you will be hard- 
pressed to get his attention, no mat- 
ter how clearly and assertively you 
state your sexual needs. 

‘The best teachable moment is when 
he is feeling good, both physically 
and emotionally. Aim for a time when 
he is relaxed and focused on you— 
perhaps at night when he reaches 
over to initiate sex, or early in the 
morning when there’s time to linger 
in bed before starting the day. Make 
sure you’re not confined by a dead- 
line: Don’t start fifteen 
minutes before the kids are set to 


“lessons” 


return from Sunday school, or try to 
teach a technique a half hour before 
you have to be at work. And be sure 
to minimize distractions. Lock the 
doors. Turn off the TV (unless, of 
course, you’ve chosen an erotic video 
as a teaching tool). (continued) 
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Smile. 





| Manufacturer's Coupon | Expires 12 31/95 | 


Save 50¢ 


on any package of Breathe Right nasal strips. 





Improves Breathing 


By Reducing Nasal 
Airflow Resistance 





CONSUMER: Limit one coupon per purchase as speci- 
fied on the face of this coupon. No other coupon may be 
used in conjunction with this coupon. RETAILER: You are 
authorized to act as our agent and redeem this coupon 
at face value plus 8 cents handling, in accordance 
with our redemption policy, copies available upon 
request. Void if copied and where prohibited, licensed 
and regulated. Good only in U.S.A. Cash value 1/100 
cent. Send properly redeemed coupons to: CNS, Inc., 
P.O. Box 390268, El 
Paso, TX 88539-0268 
© CNS, 1995. Breathe 
Right strips have been 
shown to reduce nasal 
airflow resistance 
Breathe Right is a 
5 "57145-51050" 0. trademark of CNS, Inc 


TEACH HIM TONIGHT 


Continued 


Lesson Fours: 
Give him an 
assignment 


Now it’s time for the actual hands- 
on lesson. I’ve found that one of the 
most effective ways to test the wa- 
ters of sexual assertiveness is by sim- 
ply mentioning to your mate that 
you saw something on TV or in the 
movies. You can describe a specific 
sensual scene and say, “That looked 
like fun. How would you like to try 
that with me?” 

His reaction here can give you a 
clue about how to proceed. If he 
eagerly takes your suggestions, you 
can immediately move on to more 
demanding material. If he responds 
defensively (“What’s wrong with 
the way I make love to you?”), then 
you know that this is a touchy issue. 
You might want to use a softer, 
more encouraging approach. 

If gentle tactics are called for, 


Know Your Teaching Style E 























start with positive statements, then 
go on to the suggestions for improve- 
ment. You never actually have to 
state what he does that you don’t 
like—at least not at this early stage. 
Instead, focus on what you do like— 
and add to it. Say, for instance, 
“Your kisses drive me wild, and Id 
love you to kiss the back of my neck.” 

And don’t forget about nonver- 
bal teaching techniques: You can 
gently guide his hand (or other 
parts of the anatomy) to the de- 
sired position and sigh with satis- 
faction to signal your delight. If 
you’re comfortable doing so, you 
might even demonstrate the as- 
signments yourself! 


Lesson Fives 
Don’t forget about 
homework 


Keep the momentum from the first 
class going. You didn’t learn to 
spell simply by reading a word once, 
and it took a lot of practice to 
memorize the multiplication tables. 




























































Learning involves repetition, and| 
love lessons are no exception. 

In subsequent lovemaking ses-| 
sions, continue to explore your| 
needs and desires. Ask yourself, Do 
I like this? What would make me 
like it more? Share your answers} 
with him. 

Urge your mate to experimen 
with new techniques and give him 
encouragement when he discovers 
one that turns you on. Praise himj_ 
for his efforts. Tell him often, “Oh) 
that feels great” or, “You’ve got the 
magic touch.” 

Finally, don’t expect perfectio 
immediately, but persist in your ef- 
forts until he has become the love 
you want. If you’re a good teacher 
he’ll be enormously proud of his) © 
achievements—and you will be | 
enormously fulfilled. @ 


Carol L. Friedland, Ph.D., is a clinical 
psychologist in New York City who 
specializes in teaching 

women how to be y 
sexually assertive. 






































IF YOU’RE APPROACH HIM WHERE SAY 
The Rah-Rah Just after the On the recliner “Let me put down these pom- | 
Cheerleader i, “Big Game” in the TV room poms and show you howto —\ 
type h root me on to V-I-C-T-0-R-Y!!” \\ 
The Martha &> At six a.m., or just as On a goose-down “Ive just finished whipping up a 
Stewart .\ the first rays of dawn featherbed beneath some fresh cream. And I’ve 
type - creepoverthe a hand-quilted got an interesting idea of 
ia = white-picket fence i comforter what we can do with it.” 
The ) Before, during “Studies show that only the 
Intellectual * or after cs brightest of men are (& 
type anything on PBS interested in what their lit 
or NPR women want sexually.” ‘ 
The Sultry Vamp type In 95-degree ‘\ Wherever the “Hmmm... try this, lover 
heat, at three in \_ air conditioner | boy.’ (Do it to yourself by way 
the morning, with Charlie is off and you’ve got of demonstration.) 
_ Parker’s sax wailing a clingy, red-satin slip on 
The Shy, Demure, 3 His side of the bed “Golly, gee, it sure would 4 
Sweet, Old- yy be swell if you would... 
Fashioned \/,\/ ) er...uh... well...” " 
type pe) /| (Take his hand; place it on 4 NY 
I [ Bes the desired body part. \\ 
Ip "SSG Blush if necessary.) 
: = 
72 LADIES' HOME JOURNAL © OCTOBER 1995 
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d 4 la he chemical pesticide residue. That's why the only lice 
ough Formula Pronto. 
MOO that’s laboratory-tested 100% effective in killing lice and 
m rinse treatment, new Pronto works without leaving a lasting 
. Plus new Pronto actually helps prevent painless) 


_ *Data on file. Use as directed. ©1995 Del Pharmaceuticals, Inc., a subsidiary of Del Laboratories, Inc 
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Ak NEWS 


The Baby Savers 


When kids are abducted to 


foreign countries, these rescuers 


snatch them back 


icky Jensen Smith 
had tried everything 
to get her five-year- 
old 

It had been two-and-a-half 


daughter, Cristina, 


back. 


years since she last saw the child, 


who had gone to Nicaragua to visit 


her father, Vicky’s ex-boyfriend, Al- 


fredo Hurtado. But Hurtado refused 


to return the child to her home in 


Miami—despite the fact that Vicky 
had legal custody. 
flown 


The distraught mother had 





to Nicaragua to plead for Cristina’s 
but after being intimidated 
by Hurtado, she left, 


She sought 


return, 
and threatened 
alone and heartbroken. 
help from American authorities but 
since the child had 


out of the United 


was told that, 


been taken legally 


States, there was nothing they could 
do. She spent $50,000 in savings bat- 
tling the Nicaraguan legal system— 


to no avail. 
“Alfredo’s 
we didn’t stand a chance,” 


family was very well 
connected; 
says Vicky, describing how she had 
encountered outrageous allegations, 
recalcitrant judges and what she calls 
“corrupt” courts. 


Finally, desperate to be reunited 


By Jan Goodwin 


with her child, she turned to Corporate 
‘Training Unlimited (CTU), a Fayette- 
ville, North Carolina, company she 
had heard about on a TV program. 
Run by Donald Feeney, a former 
Green Beret, and his wife, Judy, 
CTU specializes in helping parents 


retrieve children who have been ab- 
ducted to a foreign country. 












ge 
ma rm Ly Cy) ree 
helped families such as 
Katie Molnar.and son, 
Alex (left, with Judy), 
and Cristina and Vicky 
Smith (right) 


Working with Vicky, 
the Feeneys’ company é 
put together a plan to 
get little Cristina back. Last Jan- 
uary, a CTU team led by Judy 
chartered a small plane and flew to 
a remote airstrip outside Managua, 
the capital of Nicaragua. For ten 
days, they kept a close watch on 
the child’s whereabouts. As they 
were sitting in a car parked up the 
block from her school, the opportu- 
nity they had been waiting for 
finally arrived. 

A driver who usually picked up 
Cristina in the afternoons pulled up 


in front of the school. The CTU 


' 
team watched as the man met the 
girl and began to escort her from 
the schoolyard to his car. 

‘Then came Judy’s peak command! 
“This is it! Let’s go.” 

Two of the rescuers jumped ou 
of the car and raced up the block 
toward Cristina. They flashed - 
official-looking legal papers at her 
driver in an effort to confuse him, 
At that moment, the car sped up 
the block and Vicky bolted out to 
grab her stunned child. 

Back in the car, the CTU team 
sped off to a waiting airplane. With- 
in a half hour, they were en route 
to Miami. Finally, Vicky’s 
daughter would be home 
where she belonged. 


a es 


Not everyone endorses such 
unorthodox means of return- 
ing abducted children to their 
rightful place. Government 





officials are critical of how the 
Feeneys operate, although they ac- 
knowledge that such tactics do not 
violate U.S. laws. 

However, the Feeneys, who have 
rescued a total of fifteen children 
from foreign soil, feel that the end| 
justifies the means. They say that 
the children whom they retrieve? 
are being robbed of their freedom 
and rights as American citizens. 
And typically, the Feeneys point, 
out, the kids are taken by parents } 


who are motivated more (continued) 
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HEY, PAISAN! TRY MY 
NEW CHILI ITALIANO / 














J) RE. OuR HERB 
LIC ITALIAN COOKING 

| CE MIYED WITH OUR 
RUAN RECIPE READY-CuT® 
\ \IOES ANDOUR WHITE 
VANS GIVE CHILI A 


i) ZESTY Twist ! 
| 





I’M GLAD YOU INCLUDED 
OUR FAMOUS KIDNEY BEANS. 

IT WOULDN'T BE CHILI 
WITHOUT THEM / 















HMMM. WHAT WILL THE 
PEOPLE IN TEXAS THINK 
ABOUT THIS 2 AFTER ALL, 
THEY INVENTED CHILI / 


WELL, AT LEAST WE KNOW 
THE TUSCAN TEXANS 
WILL LIKE IT, MR. W/ 









“ * @s 

Chili Italiano 
nild or hot Italian or 1 can (15.25 02.) 
} zey sausage (bulk) SeW Kidney Beans, 
i ge green bell pepper, drained 
‘ sely chopped 1/5 cup SEW Herb & Garlic 
\ Italian Cooking Sauce 


th M: ge onion, coarsely (v4 
ii ee 
14 \ (14.5 oz.) Garnish (optional): zs 
| y + TItalian Recipe Mozzarella cheese 
dy-Cut® Tomatoes (shredded), Italian parsley 
a 1\ (15 oz.) 


de I "White Beans 


i 

ae B) i Sausage with bell pepper and onions ina large pan 

y or de; drain fat. Stir in Tomatoes, Beans and Cooking 
if S).; simmer 5-10 minutes, stirring frequently. Spoon 

| 4 Im} ‘ving bowls; top with shredded cheese and garnish 

W) alian parsley, if desired. Serves 4-6. 





a Mii onal Information Per Serving: 400 calories; 25 g 
00 i 35 g carbohydrates; 11 g fiber; 21 g fat; 60 mg cho- 
pat Pa 1610 mg sodium. 
ii For free recipes, write 
7 SéW Fine Foods, San Ramon, CA 94583-0587. 





THE BABY SAVERS 

Continued 

by revenge toward their ex-spouses 
than by 
for the child. 


genuine concern and love 


“We always make sure we are re- 
turning a child to a safe and loving 
environment,” says Judy. 

The couple denies that their main 
objective for CTU is to make money. 
Though their fees vary with the com- 
plexity of the case, the average charge 
for a rescue is between $50,000 and 
$60,000—but very little of it repre- 
sents pure profit. “Expenses for a 
rescue run close to what we charge,” 
says Don, citing such costs as hiring 
freelance commandos and retired sol- 
diers, traveling overseas numerous 
times for surveillance missions and 
private boats and planes. 
In fact, in some cases, CTU has ac- 


chartering 


tually lost money on a rescue oper- 
ation, Judy says. 

But the rewards for the Feeneys 
come from the satisfaction of 
knowing they’re helping to improve 
a child’s life. “We are protecting 
the rights of a child who does not 
have the ability to protect himself,” 
says Don. 

“To most people, these children 
adds 
“When you’ve met these par- 


you feel the pain they’re going 


are nothing more than names,” 
Judy. 
ents, 


through. That’s why we do it.” 








The birth of CTU 

On appearances alone, it’s hard to 
imagine this thirty-nine-year-old 
woman leading a small band of men 
on foot through the Central Ameri- 
can mountains after dark, as she did 
during Cristina’s rescue mission in 
Nicaragua. With her neat blond bob, 
black sweater and pants and gold- 
and-black flats, Judy could easily 
pass for an average mom at a local 
PTA meeting. In some ways, that’s 
just who she is: She has three chil- 
dren (aged twenty, seventeen and 
fifteen), 
home and a fairly conventional work 
history (she’s been a carhop in a 
pizza parlor, a manager of a dry- 


a comfortable suburban 


cleaning business and a day-care- 
center operator). 

Judy got involved in CTU through 
her husband—whose background 
makes him better suited for this kind 
of work. Don is a former member of 
Delta Force, the elite antiterrorism 
unit of the Green Berets. His military 
resume is wide-ranging: He was one 
of the first commandos to be heli- 
coptered into Grenada during the 
U.S. invasion in October 1983. He 
was part of the failed U.S. attempt to 
rescue American hostages in Iran in 
April 1980. And during the unrest in 
Lebanon, Don guarded the U.S. am- 
bassador there. (He left shortly be- 
fore the embassy was bombed.) 


aoe enough? 


1995 Nestle 











Rich, creamy, long lasting candtes- 


A wiry, compact forty-two-year-old| 
who was born and raised in Brook 
lyn, New York, Don founded CTU 
in 1986, shortly after leaving the mil! 
itary. Initially, the company trained 
law-enforcement officials in dealing) 
with terrorist attacks and taught cor 
porate executives in foreign hot spots) 
personal security. But before long) 
CTU was asked to undertake a dif! 
ferent type of assignment. 

The Feeneys were approached b 
Cathy Mahone of Dallas, whos¢ 
seven-year-old daughter, Lauren, had 
been kidnapped by her father, Al 
Bayan, a native of Jordan. Bayan hac 
disappeared to the Middle East witt 
his child during what should hay 
been a weekend visit to a Dalla’ 
amusement park. 

Since Cathy had legal custody o 
Lauren in the U.S., a warrant fo! 
Bayan’s arrest was issued in this coun! 
try. But in Jordan he hadn’t broken thi 
law, so Cathy had no legal recourse 
She tried everything to get Laurer 
home and came to CTUas a last re 
sort. Judy and Don were sympatheti 
to the woman’s tale, and realized the’ 
had the skills to help her. CTU’s “te 
abduction” of her daughter was thi 
subject of the 1993 TV movie Desper 
ate Rescue: The Cathy Mahone Story. 


A risky business 
Indeed, the methods the (continued 
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LIGHTS: 8 mg. “tar”, 0.6 mg. nicotine, FULL FLAVOR, FULL FLAVOR MENT 
UMMC MUNCH TomTom elmereC cto ALOR UleLe 


SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 
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GUARANTEE _, 

PREMIUM TASTE.” 
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See Pack For Details 
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BABY SAVERS 
tinued 
‘neys use in their rescue mis- 
as are dramatic stuff. In one 
e, for instance, the Feeneys 
ed as talent scouts for a movie 
earn more about a mother, Erna 
ylfsdottir, who had brought her 
daughters to Iceland after fac- 
a probable loss of custody in 


U.S. because of allegations of 


‘re drug, alcohol and mental- 
lth problems. CTU operatives 


rking for the father of one of 


girls) convinced the woman 
they would hire her as a pro- 
tion assistant and thus gained 
confidence. One night after so- 
zing with her, the CTU team 
shed the children while she slept. 
oth Judy and Don understand 
their work is fraught with dan- 
and that they are risking their 
. Some of the countries where 
operate have totalitarian gov- 
qents, where law enforcers in- 
bly shoot first and ask questions 
. “I don’t expect to die an old 
in my bed,” says Don. “I never 
ght Pd make it to forty, to be 
st with you.” 
ready, Don has had to endure a 
in prison. He was arrested in 
ary 1993, at the airport near 
javik, Iceland, while trying to 
the country with Eyjolfsdottir’s 
hters. He was charged with two 
ts of kidnapping and served 
year. (The girls are still in Ice- 
with their mother.) 
ter that experience, the Feeneys 
d to steer their business away 
such rescues and toward safer— 
nore profitable—consulting work. 
hey changed their minds when 
were approached by an Okla- 
| City woman whose three-year- 
yn had been abducted and taken 
inisia by his father. The child’s 
er showed them a video of the 
t making threats. “The father 
pthat since the mother was the 
Who had initiated divorce pro- 
Mme ngs, he’d taken the boy to 
Ie}ack at her,” recalls Judy. She 
‘Don were so moved by their 
'gs for the boy that they took 


7 — > Se ee a 





the job. They brought the child 
home last year 

Officials critical 

To be sure, CTU has its share of 
critics. The National Center for 


Missing and Exploited Children 


has several concerns about such 
operations, says center spokesperson 
Ben Ermini; for starters, such rescue 
missions interfere with official 
attempts to encourage foreign coun- 
tries to work cooperatively in en- 
forcing kidnapping and custody laws. 
Second, Ermini points out, such 


missions are dangerous, expensive 


eh = af a | 
eter ee oh 


4 


mh 


similar concerns. A spokesperson 
there says that tactics such as 
those used by CTU are “strongly 


discouraged.”’) 


The Feeneys acknowledge that 


th 


children they rescue can be ini- 


tially unnerved by the snatch-back 


operation. In some cases, the par- 
who 


ent told 


them lies about the American par- 


abducted them has 


ent (some have been told that the 
parent is dead). To ease the trau- 
ma, the Feeneys require their client 
to be present in the getaway vehi- 
cle. “Once the kids realize they are 


seeing Mommy or Daddy again, 


apped out 


sae 


eg od 
SAE: 


AE Sie NC 


srurten RY DN oe US 


ee ee 
and not always successful. Finally, 
he notes that tactics used in these 
rescues can be extremely traumatic 
to a child who has already been suf- 
ficiently traumatized. “These poor 
kids don’t know what’s going on,” 


he says. (The State Department has 





they relax,” says Judy. 

That’s what happened when CTU 
rescued Katie Molnar’s nine-year- 
old son, Alex. The child had gone 
to Sicily to visit his father, an Italian 
dentist. Molnar’s ex-husband refused 


to return the boy as he (continued) 
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Fried dumpling and soy 
= Sauce stain? That’s O.K. 
With Advanced Formula 
RESOLVE Carpet Cleaner, 
even greasy combination stains 
are taken out easily. And 
RESOLVE® protects against 
future oily stains with 
DuPont TEFLON?® soi! and 
stain repellent. So why get 
stirred up. over chinese 
food? Take away the ~ 
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THE BABY SAVERS 

Continued 

had promised. For almost three years 
Alex lived with his Sicilian grandpar- 
ents. Molnar and CTU retrieved the 
child earlier this year by pulling him 
into a car and making a fast getaway 
through the mountains. Initially, the 
child was in tears. “But the moment 
he was in the car, I said to him, 
‘Alex, ?m taking you home,’ and he 
calmed down immediately,” recalls 
Molnar, who now lives in hiding for 
fear that her ex-husband will come 
after the boy. 

The situation was similar when 
Vicky Jensen Smith was reunited 
with her daughter in Nicaragua. 
Cristina, who had forgotten how to 
speak English, was understandably 
dazed and confused when she was 
grabbed by CTU and shepherded 
onto a plane en route to Florida. But 
for the entire trip, Vicky kept repeat- 
ing in Spanish to Christina, “I’m 








your mommy, I’m your momn 
and she sang gentle songs to com 
the little girl. 
Today, Cristina is quickly\e 
adjusting to her life in the U.S. if 
her mother says she seems lil 9) 
MERRY: healthy and normal fie 


are saviors. “In the two and a 
years she was missing, no one in 
U.S. government could do anyt 
for us,” says Celia Jensen, fhe 
child’s grandmother. “We triedth: 
American Embassy, our congigs- 
men, the State Department, yer 
the White House. They gave usp 
of sympathy.” 5 

Lhe Feeneys, by contrast, he 
them Cristina back. Says Jens 







“They did a magnificent job.” e@| ~ 


Fan Goodwin, an award-winning 
journalist, 1s the author of “Price of 
Honor” (Little, Brown and 
Company, 1994). 
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Autumn Crocus (Colchicum) 

Without soil, without water, these “magic” 
bulbs (left) bloom miraculously on a sunny 
windowsill during the autumn months. The 
beautiful, bright-pink blooms unfold in the 
shape of a gorgeous water lily. 

Bulb Garden Package 

This ready-made garden contains six tulips, four 
daffodils, and ten crocus, grape-hyacinth, iris 
and allium bulbs. The package can be ordered 


pies 
ITALY Special Offer 


1 
1 f ordering by mail, send check or money order, or charge orders to Visa or MasterCard. 










in quantities of fifty or a hundred (assortmen 
doubled), and it comes with a free bonus gift} 
five anemone bulbs. Also included are plantir 
instructions for the best look. 


For quick, convenient ordering, call toll-fre_ 
800-682-2484. Or, mail the order form an\ 
payment to: LHJ Special Offer, Spring Rive/ 
Nurseries, County Road 687, P.O. Box 111 
Hartford, Ml 49057. 

If you are not delighted with your ourchaaal y 
return the package for a prompt replacemen| 
or refund to: LHJ Special Offer, Spring Riv 
Nurseries, County Road 687, P.O. Box 111 
Hartford, MI 49057; or call 800-682-2484 

weekdays, eight-thirty A.M. to four-thirty P.I} 
E.T. Orders are processed immediately and 

notification sent in case of delay. Shipment) 
guaranteed in time for proper planting. Off) 
good in continental United States only. | 


Vendor: Spring River Nurseries. = 


AUTUMN CROCUS (COLCHICUM) BULBGARDEN PACKAGE POSTAGE AND HANDLING |3y 


1! Expect two to three weeks for delivery. 

i 

i 

1 QUANTITY COST QUANTITY 
Hensel $5.95 50 
I 3 $11.95 100 
1 6 $19.95 

I 

1 Michigan residents add 6% sales tax. 

; CHECK ONE: _ Visa ____ MasterCard 


1 Card Number 
: Signature 


1 Address 
i 


1 TOTAL AMOUNT ENCLOSED: $__ 











cosT Upto$15 add$3 
$11.95 $16-$25 add $4j 
$20.95 $20-$35 add S5f 


Over $35 add Sét 


___ Payment enclosed 


Expiration Date 
Name 
City State ZIP 





Vendor: Spring River Nurse 





PAOVETUSEHTIETIL 


FRESH START, CLEAN FINISH 


Make BreathAsure a permanent addition to your daily beauty 
regimen. BreathAsure, an all-natural blend of sunflower 

and parsley seed oils, works with your digestive system to give 
you clean breath. Just swallow 2-3 capsules with liquid: 
BreathAsure is guaranteed to tackle even the spiciest foods. 

So eat whatever vou want, whenever you want to. Just use 
BreathAsure and you won't need to worry about vour breath— 
morning, noon or night! Credit card orders call 1-800-242-1010. 
Or send check/mo to BreathAsure, Dept. 514, 26115 

| Mureau Rd., Calabasas, CA 91302-3126. Only $19.95 for 4 packs 
| (200 capsules) plus $3 s/h. CA residents add $1.65 tax. 

| 30-day money back guarantee. In Canada call 1-800-668-8968. 


GUARANTEED 


| — RELIEF 
FOR YOUR PET 


Is your pet going crazy with itching and seeateuine? Add Lipiderm to | 


your pet's food and see the tremendous results. Already used by millions of 
pet owners, Lipiderm's unique, patented blend of Omega 3 fatty acids 
will stop the inflammation that causes your pet's skin to itch. Lipiderm is 


veterinary recommended and 100% guaranteed. For coupons and 


Y O U the location of a pet store nearest you, call 1-800-889-1851. 
and your best friend, too! 


FACE LIFT: THE REVOLUTION IN SKIN CARE 

First there was Retin-A, then Alpha Hydroxy. Now, University 
Medical introduces its three-part Face Lift'’ system, the most 
significant skin care breakthrough in years. The innovative 

Cell Regeneration™ Cream uses patented liposome technology to 
deliver four bio-active ingredients that make the skin look 
younger—the next day! After 28 days, product users will notice 
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the regeneration of cells, restoring the appearance of youthful, 
beautiful, radiant skin. Use the Cell Regeneration Cream with 
Face Lift Prima Hydroxy Daily Cleanser, a non-soap, natural 
astringent, and Face Lift’s luxury moisturizer with SPF 15 for 
opumal results. At better supermarkets, drug and discount stores. 
For more information call 1-800-535-0000. 





Speed your way to a leaner body with the new ChromatTrim-100 sugar-free, weight loss chewing gum 
system (as seen on TV). Its active ingredient, chromium picolinate—patented by the USDA—is 
| proven to burn body fat, decrease appetite and increase lean muscle tissue. Also contains Vitamin B12. 
} = A 60-day supply of ChromaTrim, 20-page “No Diet” nutritional plan, “Smart” exercise program and 
ie pees ChromatTrim carry case are only $39.95 plus $5.95 s/h. Credit card orders call 1-8C0-322-1300, 24 hrs./ 
4 ! 7 days, or send check/mo to ChromaTrim, Dept, LHJ10, 2219 W. Olive Ave., Ste. 211, Burbank, CA 91506. 
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CLEAN RELIEF IS HERE! 

You can get that irritating itch from just about anything from tight jeans 

to hot tubs to exercising. Don’t let it drive you crazy. You can relieve minor 
itching the clean way by douching with Massengill Medicated. External 
anti-itch creams can’t cleanse. Massengill can. You'll see how soothing 
and cooling a rinse with real medicine can be. Massengill Medicated, | 
in fact, has the medicine many gynecologists recommend to relieve 
symptomatic itching. And you'll feel cleaner and more comfortable. 
That’s the difference between douching with Massengill and an 


anti-itch cream. Massengill Medicated is clean relief. 








stions? Call your Massengill Hotline: 1-800-245-1040. 


ALTH 





JustInA 


By Jeannette S. Keton 


Doctors are discovering 

that premenstrual syndrome 
comes in many forms— 

and that there are finally 
treatments that work 


inding time for a twenty- 

minute trek on the Nordic- 

Track used to seem like 

a selfish indulgence to 

Melanie Raiford, a thirty- 
four-year-old mother of two in Vi- 
dalia, Georgia. Now it’s a necessity: 
She has discovered that exercise re- 
duces the irritability, insomnia and 
moodiness she experiences each 
month just before her period. “It’s 
something I need to do—for my 
whole family,” she says. 
Regular workouts are just one new 
prescription for the ever-controversial 
premenstrual syndrome (PMS), the 


physical and/or emotional changes that 


complicate the lives of 70 percent of 


women each month at some point 


during the two weeks prior to their 


It 


PDD? 


Or Are You 


periods. Recent research indicates 
that everything from a diet high in 
complex carbohydrates to the widely 
used antidepressant Prozac can pro- 
mote a calmer time of the month. 
These advances in treatment can 
be attributed to the increasingly 
popular theory that PMS has bio- 
logical roots. The emotional symp- 
toms are said to be caused by a 
deficiency in the brain chemical 


serotonin, which is involved in 


THE PMS DIET 


Janet Zalman, director of the Wash- 
ington, D.C.—based Zalman Nutrition 


Cer ee Cm et eC) 


counseling, has designed the fol- 
Tae a a Cd 
of month when premenstrual symp- 
toms take their toll. It includes 
CMM a ie CORT | 
protein and is short on fat, salt, 
caffeine and alcohol. 







ee 

regulating mood and appetite. Tha ty 
majority of physical symptoms, how# 7 
ever, are thought to be caused byw! 
hormones. Women respond differ) 
ently to the hormonal fluctuation pio 
that occur around menstruation, sq || 
some get PMS and some don’t. ie 
These theories have not gon@7% 


unchallenged, of course. “There argjyy 
physicians who believe that women’ 9% 
complaints about PMS are exaggerp a! 


ated,” says Richard 


Oatmeal with skim milk; | 
banana; one cup of coffee 
yah Cm Cd 
Cae Mem EL Ome LC 
mustard; apple; skim milk | 
, Para) | 
plain, nonfat yogurt; a cup of strawberries | * 
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lemon and herbs; baked potato;| 
rae em le | 


Two large, unsalted 
pretzels | 
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il is much gentler to your stomach than pape 
| Advil work better than Extra Strength siete 


eet 





jhing has been shown to last longer 


[teh LLepateleR ter tiptale (tela AN (foc) 
| Manip fonts tee ntoderle ae etec 
: ' taken it, you could be in pain 











‘contains the #1 doctor- 
tribed pain reliever 
& jiclass, in non- 

NoeCeemecoereseey 







il 


alt 





Sener NP 
“TaEaEe , # 
aen ESS 
UB 4 (a 


BGG 
me 
c @ ca 





ay 






ey Ro lah ee fl 
i | Ta ee las saaiter 


Advanced 
1 es for Pain™ 





Mba ey coh Volt me-loRel cop selec 


ng.Contains ibuprofen. ©1995 Whitehall-Robins, Madison, N. eo ¢ 





honprescription analgesics. tUse only as directed. 4-6 
| 


IS IT PMS? 
Continued 
M.D., 
and gynecologist. 

doctors insist that PMS 
doesn’t exist; they claim that it’s the 


Joseph, a Dallas obstetrician 


Some 


result of social conditioning. Others 
fear that a PMS diagnosis simply 


confirms the stereotype of a woman 
being less effective than a man— 





especially at work—because she’s at 
the mercy of her hormones. 

Despite this ongoing debate, more 
and more doctors are taking premen- 
strual conditions seriously. In fact, 


researchers have identified three types, 


PMS OR NOT: 
SEVEN WAYS TO BOOST YOUR MOOD 


Whether you suffer from PMS or are just having a bad day, taking care of yourself will 
make you feel better. Here, some surefire strategies: 

1. FIGHT THE HUNGRIES Eat lots of complex carbohydrates and protein, which will 
boost production of serotonin, a brain chemical that regulates mood and appetite. 

2. LISTEN TO YOUR BODY Hf you need more sleep, for instance, go to bed earlier. 

3. INDULGE IN PLEASURABLE ACTIVITIES Rent a movie, go shopping or read a 


book—whatever you most enjoy. 


4. DON’T DEMAND SO MUCH OF YOURSELF You may feel you have to do it all every 
day, but give yourself a break. Some things can wait till tomorrow—or next week. 


5. LET YOUR FAMILY KNOW YOU'RE IN A BAD MOOD This way, they’ll (hopefully) give 


you some time to yourself. 


6. GET SOME EXERCISE A brisk walk, jog or bike ride will boost feel-good brain 


chemicals and improve your mood. 


7. CALL AN OLD FRIEND She might take your mind off your current frustrations. 








all with varying levels of severity: | 
premenstrual change, the mildest forn 
affects 25 percent of all women; pr 
menstrual syndrome, the moderat, 
form, is the most common; and ol 
menstrual dysphoric disorder (PDD)-) 
the worst kind—strikes 3 to 8 percel 
of all women. To be diagnosed wit) 
any of these, a woman must expell 
ence symptoms consistently durir) 
the two weeks prior to her period. 
Women who experience a preme 
strual change have one physical symj 
tom, such as bloating. Premenstr 
syndrome is defined by the presen¢ 
of two or more symptoms, such 















breast tenderness, water retenti 
and headaches. About half of t 
women with the syndrome also ex 
rience mood changes (irritability, 
example), but not to the extent 
their daily lives are disrupted. 
Women with premenstrual dyspho} 


f 


disorder experience at least five 
eleven symptoms, including lethargy, 
insomnia or a change in appetil 
One of these five symptoms mut 
be a mood (continued on page 2 
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25% of Six Vitamins. 





a registered trademark of the Kellogg Company 
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* or one week each month, 
twenty-nine-year-old Joan 
Gleason*, a manicurist in 
Portland, Oregon, experiences 
an emotional and physical 
upheaval that builds, like trapped steam, 
to an explosion the day before her peri- 
od begins. “I become forgetful, clumsy, 
irritated, short with people,” she says. 
Severe physical symptoms, including 
bloating and breast pain, compound her 
emotional distress. And the people she 
loves most—her husband, Richard“, and 
their two sons, aged four and seven— 
often bear the brunt of her monthly out- 
bursts, which have been tied to severe 
premenstrual syndrome (PMS), or pre- 
menstrual dysphoric disorder (PDD). 
Indeed, Joan’s severe PMS threat- 
ened to ruin her marriage. (The couple 
separated a year ago.) But they were 
fortunate. Through some of her clients, 
Joan learned of a new kind of PMS 
treatment program at the Oregon Health 
Sciences University, in Portland—one 
“Name has been changed. 
































How A PMS Marriage Was Saved 


that focuses on the entire family. This 
approach, which is becoming more 
common, stresses education for hus- 
bands and children who live with PMS 
sufferers. “A major factor in PMS is 
stress related to partners,’”’ says Nancy 
Fugate Woods, Ph.D., director of the 
Center for Women’s Health Research at 
the University of Washington, in Seattle. 

Richard accompanied Joan on her 
monthly visits to the PMS center. Initial- 
ly, she was asked a long list of ques- 
tions about emotional and physical 
sensations at different points in her 
cycle. She was instructed to exercise 
more frequently, reduce the amount of 
caffeine in her diet and take Zoloft, an 
antidepressant. Then it was Richard’s 
turn to ask questions of the doctors, 
such as, “What should | do when Joan 
is experiencing PMS?” Now the couple 
and Joan’s doctor meet occasionally to 
discuss how the family is coping. 

For children, the issues are different, 
says Joseph Mortola, M.D., associate 
professor of psychiatry and obstetrics 






and gynecology at Harvard Medical 
School. “Children wonder if they did 
something bad to put Mommy in this 
mood,” he explains. To assure them 
that they’re not to blame, Mortola re- 
places their fears with information. 

For husbands and wives, an impor- 
tant goal of therapy is to learn how to 
manage household stress as a team. 
Clearly, for the Gleasons, it’s working; 
the couple have since reunited. Now, 
when Joan has symptoms, Richard as- 
sumes many domestic chores. “Wives 
need to bring their husbands into this,” 
says Richard. “If you understand the 
problem and accept it, you can take 
more of the family burden on yourself.” 

How do you know if your family could 
benefit from counseling? Experts say 
that if PMS stress chronically interferes 
with your day-to-day activities and fami- 
ly relationships, it’s time to seek help. 
For information, call your local hospi- 
tal’s department of obstetrics and gyne- 
cology, psychology or psychiatry. 
—tTracy Chutorian Semler 
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100% of NineVitamins, and It Tastes Better* 


WHY SETTLE FOR LESS THAN TOTAL CORN FLAKES? 
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The New Fisher-Price Dream Dollhouse 


(Don't worry, it folds.) 





Wdollhouse can do all that? 


1-800-432-KIDS 


It’s a dream house for kids because it comes with 
: lots of rooms, fourteen accessories, and a family with 
. . . ) ) 
twins to enjoy it all. It’s a parent’s dream 


too, because it folds up ingeniously and | 
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Slumber Part Vv 
purvival Guide 


o your child is begging for a slumber party? Before you 
say “not at my house,” keep in mind that group sleep- 
overs represent an important rite of prepubescent pas- ie 
sage, an opportunity for kids to practice independence, |) > 





socialization and, of course, to have a ball. To ensure a 

fun but relatively peaceful night, consider these tips: @ The ideal age 
& for slumber parties is eleven (younger kids do better at one-on-one 
sleepovers). @ Limit the guest list to five. @ Structure the get-together 
around an activity (such as a basketball shoot-out contest or pizza- 
making). @ Start the party about an hour before dinnertime. @ Make 
™ sure you have phone numbers for every guest’s parent in case of an 
_ emergency. @ And forget about getting a good night’s sleep: Hysterical 
“I want to go home” pleas are bound to be heard. —Susan Robinson 


A Week Without Violence 


During the week of October 15, the YWCA of the US.A. wants every 
American to avoid perpetuating, participating in or observing violence. 





Says Prema Mathai-Davis, national executive director of the YWCA, 
“Our goal is to inspire alternatives to violence.” Call 212-614-2747 for 


more information on activities in your community. 


Time Out— 
For Parents 


ccording to James H. Bray, Ph.D., 
associate professor of family medicine 
at Baylor College of Medicine, in 
Houston, you know you need a 
break from your children when... 
Kids become referees If they ever say, 
“Mommy, don’t yell at Daddy,” it’s a signal to a 
resolve whatever it is that they keep interrupting. Se 
You fight about the kids If you and your spouse argue pS 
bitterly about whether Charlie should take piano lessons or play soccer, “it 
probably indicates marital problems, not parenting-style conflicts,” says Bray. 
You take things out on the kids If you find yourself in pointless battles—like why 
your son’s purple turtleneck looks awful with his orange overalls—think about 
what’s really bothering you. Has your spouse been working long hours and 
leaving all the housework to you? Get away—for an evening or a weekKend—to 
talk, says Bray. Soon you'll learn to spot the warning signs, so you can get a grip 
on your relationship without involving your kids. —H.M,]J. 
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en lo Forgive Him! 


HE'S DONE THE UNFORGIVABLE!) 


ast summer, when 
actor Hugh Grant 
was arrested for 
“lewd conduct” with 
a prostitute in Los 


Angeles, women ev- 





ery where sympa- 


longtime girlfriend, 


his 


thized with 
Estee Lauder model Elizabeth Hur- 
ley. What, they wondered, would 
she do after such a devastating be- 
trayal? Would she leave him? Or 
would she somehow find it in her 
heart to forgive him? 


Hurley 


least temporarily. 


and Grant reconciled—at 
“She’s been very 
supportive,” Grant told Jay Leno, 
The Tonight Show. 


she has seemingly taken the first 


host of Though 
steps toward forgiving her wayward 
boyfriend, it will probably take the 
beautiful model a much longer 
time—if ever—to trust him again. 
In their first public appearance to- 
gether after Grant’s arrest, Hurley 
appeared stone-faced and refused to 
talk to reporters. 

For any woman who has experi- 
enced a major betrayal by her part- 
ner, the decision to forgive is not 
one easily made. In fact, it requires 
an almost superhuman capacity to 
let go of overwhelming resentment 
and to risk trusting the person who 
hurt you. But it zs possible, and in 
many cases, say experts, it’s a wise 
choice, benefiting both the forgiver 
and the forgiven. 

“If you’re the one to forgive, it 
frees up the energy you’ve been de- 
voting to anger,” says Scott Stanley, 
Ph.D., an adjunct associate profes- 
sor of family and marriage therapy 
at Fuller Theological Seminary, in 
Pasadena, California. For the forgiven, 


it's powerful because it offers him a 
whole new motivation to change. 
“He’s facing the pain he caused 
you,” says Stanley, “and you’re 
giving him another chance.” 

If you don’t forgive, “there’s 
a wall between the couple,” he 
adds. The result is that one 
partner ends up perpetually 
bitter and angry and the other 
just gives up; the debt is too 


big to pay off. 
He'll be sorry 


Jane*, thirty-three, a photo- 
grapher in Boulder, Colorado, 


He betrayed 
you by having 
an affair— 
or even worse. 
Does he 
deserve a 


second chance? 
By Sally Stich 

















has some idea of what Elizabeth 
Hurley is going through. Her hus- 
band, Joe, also had a one-night 
stand three years ago. Jane discov- 
ered his betrayal when she found a 
card addressed to Joe signed “Love, 
Yvonne”; the return address was in 
Oregon. Jane tracked down the 
woman’s phone number, and soon, 


she a 
Name has been changed. 
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Joe had been together when he wa 
in Oregon on business. 

Devastated, Jane confronted Joe 
that evening. “It just happened,” h 
said, begging for forgiveness. “I'l 


never see her again.” 


For Jane that was good enough—| 


= =e 
at first. But two years later, she filec) 
a 


for divorce. “What happened in Ore- 


Yvonne was admitting that she and) 





















gon seemed to be a catalyst for othe) 


problems in our marriage,” she says 
“We never got past it.” 
Like Jane, some women find i 





harder to forgive a brief (continued: 
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* Due to Candida. of me 

a Monistat 7 (miconazole) is a registered trademark of 
Ortho Pharmaceutical Corp; Gyne-Lotrimin Sree eet P9) 
IS a registered trademark of Schering-Plough Corp; Mycelex-7 
(CSS SESE ES PS aN registered trademark of Miles Inc. 





Introducing the only 
oral, one-dose cure for 
meee 

most vaginal yeast’ 
infections — available 
by Prescription from 
your doctor. 

You simply take 
one oral tablet 

once for a complete 


treatment. That's 





the great idea 
behind Diflucan (fluconazole). 
And Diflucan has been shown 
to be comparable to 7 days of 
Monistat® 7, Gyne-Lotrimin® 
or Mycelex®-7.* In US clinical] 
studies, the most common side 
eftects that occurred with 
Diflucan were headache (13%), 
nausea (7%), and stomach pain 
(6%). To find out more about the 
prescription oral treatment... 
ask your doctor or healthcare 
professional about Diflucan for 


vaginal yeast infections. 


(fluconazole 150-mg tablet 


THE ONE-Dc ISE ORAL 
TREATMENT 


Please see additional important 
product information on 
adjacent page. 


Diflucan 


(fluconazole 150-mg tablet) 


for vaginal yeast infections due to Candida 


Summary of 
patient information about 
DIFLUCAN (Di-fli-can), 
fluconazole (fli-con-a-zol) 


PLEASE READ THIS BEFORE USING DIFLUCAN fo 


ne eatment of vaginal yeast infections due 


Pfizer wants you to know as much as possible 
about your medicines. The purpose of this 
summary is to inform you about DIFLUCAN 
and its use in the treatment of vaginal yeast 
infections. However, no summary can take the 
place of a discussion between you and your 
doctor or other healthcare professional. Your 
doctor has been provided with full prescribing 
information for DIFLUCAN, upon which this 
summary is based. You may want to read it 
and discuss any questions you may have 


What is a vaginal yeast infection? 

yeast and bacteria live together ina 
rowth of either. When 
eason, an infection 
be caused by 








as Juring prolong ed 
exposure t vel ¢ otr ng ( swealy exercise Ou stti ts 
In addition, some medical conditions and certain 
medicines can increase the chances oj getting a yeast 
niect on Specit Cd ly 
wWeC e ec l 
c ng birth con 





east one vaginal yeast 





are uncomiortable and may 


and soreness. When infected 





omes inflamed (a cc on 
the vaginal area reddens. An 
ms 18 also COMMON dur ng 


some women have a thick, white 


discharge 
What is Candida? 

Most yeast infections are caused by a type of fungus 
called C It is normal for the Candida yeast to live 
n the human body 


How does DIFLUCAN work against a yeast 
infection? 


DIFLUCAN is an antifungal agent that works by 


nterfering with the ye t's norma 





vth process 
Because of this action DIFLUCAN effectively cures 
nfections 


most vaginal yeast 5 due to 


Who should NOT take DIFLUCAN? 

DIFLUCAN should not be taken by anyone known to be 
ergic Nuconazole, the active ngredier t. or to any 
ted at the end of this 





e inactive ingredients 





ou shoul octor or other 






thcare professional if you are allergic to any other 


How should | take DIFLUCAN and what should 
| expect? 


DIFLUCAN for vaginal yeast infections is a ISO-mg 








tablet that is taken by mouth. Most patients can expect 

o see the beginning of symptom relief within 24 hours 

of taking the tablet. As DIFLUCAN works to cure the 

nfection over a period of days, symptoms will gradually 

€ and lly disappear 

DIFLUCAN can be taken anytime—day or night, with or 
ithout meals yu should take it as soon as possible 

By mouth to ensure the earliest relief. If the 
mptoms have not started to go away within 3 to S 

days, you should contact your doctor or other 
althcare professiona 

Possible side effects 

In US clinical studies of 448 patients taking a single 


se of DIFLUCAN f aginal yeast infections, the 


most common side effects reported were headache 
(13%), nausea (7%), and stomach pain (6%). Other side 
effects reported were diarrhea (3%) indigestion (1%), 
dizziness (1%), and changes in the way food tastes (1%) 
Overall, 26% of patients taking DIFLUCAN reported 
side effects, compared with 16% of 422 patients using 
vaginal products. You may want to discuss with your 
doctor or other healthcare professional whether the 
convenience ofa aInele oral dose outweighs the 
increased risk of side effects compared with other 
treatments that are applied directly in the vagina. You 
should also tell your doctor or other healthcare 
professional about any side effects you do experience 


Important warnings and precautions 


Follow your doctor's directions about how to take 
DIFLUCAN, and be aware of the following points 


¢ If the symptoms of your vaginal yeast infection have 
not improved within 3 to S days, contact 
vour doctor or other healthcare professional 


¢ DIFLUCAN has not been studied in pregnant 
women. If you are pregnant, your doctor should 
rescribe DIFLUCAN only if the benefit to you 
ustifies the possible risk to the fetus 


¢ Because DIFLUCAN passes into human milk, 
you should not take DIFLUCAN while nursing 





¢ Be sure to tell your doctor and other healthcare 
professionals about all the medicines you are 
taking prescription, nonprescription, and vitamins 
They know about possible interactions between 
medicines and are best able to prevent them 
DIFLUCAN may interact with certain birth control 
pills, cimetidine (Tagamet) hydrocholorothiazide, 
antacids, rifampin, warfarin (Coumadin), phenytoin 
(Dilantin). cyclosporine (Sandimmune), zidovudine 
(Retrovir or AZT), theophylline, terfenadine 
(Seldane), and oral antidiabetic medicines. If you 
are not sure whether you are taking any of these 
medicines, check with your doctor, pharmacist, or 
other healthcare professional 


¢ DIFLUCAN has been connected to rare cases of 
serious liver damage, including deaths, primarily in 
patients with serious underlying medical conditions 


¢ Rare cases of anaphylaxis (a severe allergic reaction) 
have been reported, as well as rare cases of a severe 


skin disorder 
Cancer and impairment of fertility 


Like most prescription drugs, DIFLUCAN was required 
to be tested on animals before it was allowed for human 
use. Often these tests are designed to achieve higher 
jrug levels than humans achieve at recommended 
dosing. In these tests, benign liver tumors were 
observed in some of the male animals and a 
complicated labor/delivery was observed in some 
female animals. Your healthcare professional can tell 
you more about how drugs are tested on animals and 
what the results of these tests mean about safety for 


you 


Pediatric use 


One-dose DIFLUCAN treatment for vaginal yeast 

nfections due to Candida has not been studied in 
children. When multiple-dose DIFLUCAN was used for 
the treatment of other infections in children up to the 
age of 17 years, the most commonly reported side 
effects were vomiting (5%), stomach pain (3%), nausea 
(2%). and diarrhea (2%) 


Active ingredient: Each tablet contains 150 mg 
fluconazole 


Inactive ingredients: Microcrystalline cellulose 
dibasic calcium phosphate anhydrous, povidone 
croscarmellose sodium, FD&C Red No. 40 aluminum 
lake dye, and magnesium stearate 


Caution: Federal law prohibits dispensing without a 
prescription. You must see a doctor to receive a 
prescription 


If you have any questions or want more 
information about DIFLUCAN for the 
treatment of vaginal yeast infections, talk to 
your doctor or other healthcare professional. 


(Pfizer) U.S. Pharmaceuticals Group 


© 1995, Pfizer Inc Printed in USA/May 1995 








WHEN TO FORGIVE HIM 


Continued 





net 


fling than a longtime affair. They +e] 
especially wounded that their Hs. 
band could betray them simplyjor 
an evening of casual sex. But for he 
er women, an affair is worse—meh 
worse—than a single one-night sted. 
That’s how Arlene, forty-thre| a 
mother of five in Chicago, feels. Wen 
her husband, Alex, started working jie” 
night after night, she became sud 
cious that he was doing more 
advancing his career. Finally, Ale 
mitted that, yes, he was having an 
Then he made an even more d 
tating confession: He told her 
been having affairs on and off for 
of Aheir twenty-two-year marriag ii 
was stunned,” says Arlene. well 
ways had a good relationship; we laa: 
a great sex life. I couldn’t believef 
all along he’d been cheating on m 
Alex begged her not to leave§ 
and agreed to get counseling)E® i 

























Famous Betra‘ 


Any betrayal is difficult, but one that’ 

out in the public eye is especially pair} 
Here are some well-known men and ti 
wives who forgave their exploits—or 
@ After eighteen years—and a few 
indiscretions—Michael and Diand 
Douglas are talking about divorce. 
@ Prince Charles admitted to an z 
with “friend’”’ Camilla Parker Bowie 
Diana gave him the big chill. 

@ When Washington, D.C., mayor Mai 
was Caught in a compromising 
position, his wife, Effi, left him. 
@ Despite widely published 
reports of his womanizing, 

Bill and Hillary look 
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r 
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On-again, 


off-again 
fatal 
attraction 


): of her rage, Arlene still loved 
» husband, so she says, “I had to 
j o make our marriage work.” 
ter two years of counseling, Ar- 
¢ thinks she’s finally forgiven her 
y and. “I never did say the words 
gh, because it’s a process we'll 
, irough all our lives,” she says. 
» I feel like I can trust him now.” 
}aile forgiving a spouse’s betrayal 
} aally difficult for men and wom- 
then it comes to infidelity, wives 
yuch more likely to do what Ar- 
» did—try to save the marriage. 
+ have real trouble overcoming a 







affair,” says Scott Stanley, “in 
} )ecause society more readily ac- 
» men being unfaithful.” 

*| 0, men in general can’t seem to 
By wledge that a wife’s infidelity 
ff indicates a problem in the mar- 
® -something for which both part- 


Together, but ” 


Tie Te Co y 
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MORE THAN YOU ASKED FOR? 


Contact Us To Stop Unwanted Advertising Mail. 


Most folks like advertising mail. They get special offers, 
sweepstakes chances, free gifts, good prices on things they can’t find 
anywhere else. And shopping by mail or phone is quick and simple. 


But if you're one of those people who would rather not receive 


advertising mail, we can help. 


Send us your name and full address and we'll tell participating 


national mailers to remove your name from their mailing lists. 


After all, they want to talk to people who want to listen. 


Mail Preference Service 


dma Direct Marketing Association 
P.O.Box 9008 


Farmingdale. N.Y. 11735-9008 








WHEN TO FORGIVE HIM i 


~ 7 1 
Continued 


Emily M. Brown, L.C.S.W., diredye 
of the Key Bridge Therapy and tee: 
diation Center, in Arlington, Virgi 
A betrayed woman will also blee 
her husband, but she may blame Jp 
self, too. Women, experts agree, t 
to want to understand what wot 
wrong, so they can start repair 
on the relationship. 

Why does a husband betray{i 
wife in the first place? Psycholo 
say the reasons are as varied as 1 
circumstances. “When it comes t 
fairs, many men simply deny Api 
consequences” of their wives’ finde: | 
out.and that it may destroy the rp 
riage, says Lori H. Gordon, Ph.D hii 
marriage therapist in Falls Ch 
Virginia, and the author of Passa; 
Intimacy (Fireside, 1993). 

Other forms of betrayal—sucl@ \y) 
sabotaging the family finances 
be the result of a man’s character wik % 
ness. Kate, thirty-seven, a nurse in 
orado Springs, was stunned whenff; 
discovered that her husband, Greg, 
run up thousands of dollars on 
one of their credit cards. i ear 

When she confronted Greg, fy 
told me about every credit-card 
we had,” she says. “I was fur. 
with him.’’ Kate says she rea 
then that her husband was a @ 
pulsive over-spender. 

Very concerned, Kate wonder/ir\y,, 
she could ever trust her hustt 
again. More immediately, she } By al 

I 



























dered if they would be able t 
out of debt. “We decided Greg 
ed to go to therapy, while I went), ,. 
financial planner to work on a w ; 
get our bills paid,” she says. “ 
be out of debt in a couple of YER i 
nothing catastrophic happens. I r 
I can live with that because Gt 
more honest with me now.” ts 
Greg’s contriteness, along wit 
willingness to get help for his jp 
lem, was a sign to Kate that fof 
ness was in order. Those two fail 
say experts, are critical. “Thee 
dency for a man who has betié,, 
his wife is to be defensive orf. 
‘Let’s put that in the past and a 
on,’” says Shirley Glass, Ph.J 


et ey aR Dil gS ean 


hologist and a marital therapist 
1e Baltimore area. “What you 
is someone who will listen to 
anger, who tries to understand 
- pain and who commits to 
+ ging his behavior.” 
| isbands who don’t exhibit those 
)mcies may not deserve a second 
re. “A wife has to feel that she’s 
yer One again,” says Andrea Van 
}thouse, Ph.D., a Denver psy- 
) gist. If your husband is blaming 
iF his problems or refusing to 
)re his behavior, you probably 
! to consider whether your mar- 


is worth saving. Conversely, if 


y an’t forgive him for what he’s 
it may also be best to end the 
mship. Constantly blaming your 
H ‘ris an unhealthy way to live. 
© ing through the anger 
if both of you agree to rebuild 
) lationship, the hard work is still 
“Forgiving is not like flipping 
ch,” says Glass. “It’s hke turn- 
): a dimmer that gradually goes 
darkness to light.” Depending 
»: betrayal, it generally takes at 
ai year to feel okay about the 
hi person, to be able to trust, to 
a). aving fun again. And that pro- 
cludes getting out your rage. 
ring this step, you need to ask 
yns—particularly about money 
—like, Where did the money 
yw long did the affair last? You 
nformation,” says Scott Stan- 


experts caution, there has to 
mit and a structure to these 
ions. The point is to get out 
ager without being accusatory, 
I} admittedly, is not easy. At 
i$} int, a therapist or a counselor 
M) a great benefit. “Unless you’re 
‘eat at handling conflict,” says 
a “a therapist can direct the 
ser on constructively.” 
a you’re past the anger, it’s 
}) Start repairing the relation- 
ipl Or many couples, that means 
Witiing therapy, going to self- 
{P}oups or setting aside regular 
ae! o talk. Your goal, says Lori 
moee 1, is to arrive at (continued) 
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w marriage “contract” that works 
er than the one you had. 

y this time, says Stanley, the hus- 
| should have apologized. (Actual- 
e can do it several umes.) “Apolo- 
are very powerful,” he says. “They 
ate the one who’s been hurt.” 
ywever, Some men can’t seem to 
*"f'm sorry.” The next best thing 
is action. For forty-two-year-old 
a, who’s married to a compulsive 
yler, the breaking point came 
her husband, Tom, took out a 
ess loan just before the Thanks- 
g weekend and then failed to 
up for any of the family festivi- 
yecause he was gambling away 
i thousand dollars. Tom finally 
d to go to Gamblers Anony- 
, and he took a second job to 
ff their bills. “He never did say 
as sorry, but his actions were 
enough for me,” says Karen. 

ally, you must truly accept his 
gy or act of good faith. Inar- 
7 the hardest part of the pro- 
t requires you to transcend your 
nd to trust again. But it’s also 
dst critical step—without it, nei- 
ae of you can move forward. 

‘e you have forgiven, the experts 
that you may still face some 
' patches in your relationship. 
probably never forget what he 
iu may even have flashbacks oc- 
lly. That’s perfectly normal. 

\ nately, forgiveness is an act of 
decision you make that leaves 


fl isks again. No one emerges 
} he process without having 
valuable lessons, and women 
© we been through it say that in 
|, they feel liberated. 

‘ giving Greg freed me,” says 
vhose husband got them into 
@) ad debt. “His behavior was rot- 


} levastating can happen, it 
4) necessarily mean the end of the 
’s possible to love your husband 
le really, really messed up!” 
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Doctors at Egleston 
Children’s Hospital, 
in Atlanta, are experi- 
menting with a wound- 
Poh repair glue called His- 
toacryl Blue (HAB). Trials 


involving children showed 


GRR tt 
‘ Headache @ 


oes your head hurt? It may be from the 
way you’re holding the phone. “If you 
cradle the receiver between your head and 
shoulder, you can throw the upper part of 
your spine out of balance,” says Joyce E. 
Miller, a chiropractor at the Northwestern 
College of Chiropractic, in Bloomington, Minnesota. This 
can lead to abnormal muscle contractions and spine 
irritation—which may cause a headache. 

Telephone headsets or devices to prop the phone on 
your shoulder can ease the strain. Or try this simple 
exercise to strengthen the neck: Place palms on 
forehead. Push your head gently against your palms and 
hold for five seconds. Repeat three times. 


that the glue produces no 
more scarring than stitches 





and doesn’t require the 
use of local anesthesia® 
What’s more, after a week, 
the glue easily peels away. 


Called Skeletal Repair 
System (SRS), this experi- 
mental material is injected 
into a bone fracture and 
hardens within ten min- 
utes into a bone-like tex- 
ture. Initial results from 
patients treated for broken 
wrists at twelve hospitals 


Ask The Doctor 
CESS Sl ty eer ee sere tate 
| ee ie fae 
Brsele tm nee te 
can’t be blamed — 


(oyomslojmrtig 
emperature can 


hytochemical 
signal a number 
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_ diseases as tuberculosis and at 
lymphoma, a cancer of the 
lymph system. But other 
ailments—menopause, thyroid 
problems and diabetes, to 
name a few—can also cause 
sweating at night. Even the 
use of certain medications 
may lead to night sweats. The 
bottom line: Consult your 
doctor to get to the root of 
the problem. 


Source: Whitney Addington, M.D., of the Rush 
Primary Care Institute, in Chicago. 
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New Medical Techniques 
You Need To Know About } 


Phytochemical) 


Scientists ,are learning more about these organic cor § 


May inhibit tumors 


May inhibit some skin 


May block cancer- 
causing substances 


Slow damaging chemical 
reactions in body 


Boost immune system. 
May inhibit cancer 


Can inhibit hazardous 

























alt 
around the country show ' 
that SRS reduces pain |) 
and speeds recovery. This y 
fall, SRS goes into trials § 
on hip fractures. The 
substance is already in 
use Overseas. 


A growing number of den- § 
tists are using a new elec- f 
tronic anesthesia to get rid ‘ 
of pain during dental pro- ? 
cedures. Small, plastic } 
strips containing wire are f 
placed on the gum, send- 
ing electronic signals to® 
block pain-transmitting 
nerve fibers. Some dentists 
report that patients likef 
this anesthesia better than § 
novocaine: No injection is 
needed, and it does not 
cause any numbness. 
—Sally Squires ¥ 
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pounds—and their surprising health benef 


Benefit 





Foods 


Citrus fruits and 












Green and black te 





Plant oils, green 
vegetables, meats 


ASK YOUR DOCTOR FOR A TRIAL OF 
ONCE-A-DAY, 24-HOUR 


ei 





“T use CLARITIN because 


it’s effective in relieving my itchy, 


watery eyes; runny nose; and sneezing. 


“T asked my doctor for a 
prescription of CLARITIN. 


I tried a number of over-the-counter 


99 
made me drowsy. 





) re!ief without drowsiness. In studies, the 
)nce of drowsiness was similar to placebo (sugar 
| the recommended dose. Drowsiness may occur 
) take more than the recommended dose. 


_felie! for 24 hours. One dose per day provides 
| ve relief from seasonal nasal allergy symptoms. 


_ 6.2 with a low occurrence of side effects. 
| fects occurred about as often as they did with 
at. o (sugar pill). Most common were headache, 
» ing with 12% of people; drowsiness, 8%; 
, 4%; and dry mouth, 3%. 


i iwsy antihistamines, such as CLARITIN®, are 
fm ile by prescription only. 


‘) 800-CL ARITIN (1-800-252-7484) for a $5.00 
#) | and important free information about seasonal aS sh 
& ilergy rele. chewing | NEM 


f 
Bi 


antihistamines, but they all 


Copyright © 1995, Schering Corporation, 
Kenilworth, NJ 07033. All rights reserved. 
CR-1203/18466708 2/95 Printed in U.S.A. 


Velie ney 
sbrand of loratadine 
TABLETS 

Long-Acting Antihistamine 


BRIEF SUMMARY 


or the relief of nasal and non-nasal symptoms of seasonal 


INDICATIONS AND USAGE: CLARITIN Tablet 


1 patients who are hypersensitive to this medication or to 


CONTRAINDICATIONS CLARITIN Tablet 


GFR < 30 mU/min) 


should be given a 










r renal insufficiency 
ance of 





PRECAUTIONS: poate P; 





therapeutic doses of 
ed plasma con- 
coadministration of 
ally relevant changes 
vital signs. 
No effects 
-24 hrs) of 
1 alone. The 


“Drug Interactions Lo 





hese above findings are summarize the f ollowing table 


xyloratadine After 


Jescarboethoxyloratadine 





There does not 


1 subjects who received 
8-month once 


appear to be an increase in adverse events 


pucesenes Nutageness and Impairment of Ferilty: | 
tad V d t 





5 mg kg (rats). In the carcino- 

ure to the drug. AUC data 
nes (active metabolite) 
28 (lor atadine) and 67 


























higher inci 

rats a signfcan th 

as ( obser ved in males given 10 maikg 
ngs during long-term use of CLARITIN 





0 vy) or in two 
Say and the Mouse Bone 
rred in the nonactivated 


n the mouse at 40 ma/kg and rat at 


S, occurred at approximately 64 m 


reproductio 


g/kg and was 
or female fertility or n in the rat at doses 
ed in rats and rabbits at oral 
n a mg/m? basis) 


dies perform 





only 
nto breast milk and achieve 


during pregnancy if clearly needed 
oxyloratadine, pass eas y 
 /AUC,ixcma fatio of 1.17 and 0.85 for the parent and 
0 mg, a small amount of loratadine and metabolite was 
i Id be made whether to dis- 
nce of the drug to the mother. Caution should 





Pediatric Use. Safety a 
ADVERSE REACTIONS: 





years have not been established 





once daily in controlled and 
ng once a day varied from 






































was approx mately 2% in both the 

ORE THAN N PLACEBO-CONTROLLED 
AL TRIALS 
TING 

CLEMASTINE TERFENADINE 
1 mg BID 60 mg BID 
n=936 n=684 

8 8 

22 9 
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tly based on age, sex, or race, although the number of non-white 


€ following adverse events have been reported in 2% or fewer 


altered salivation, flushing, hypoesthesia, impotence, increased 


vision, chest pain, conjunctivitis 
1, weight gain 


earache. eye 


tered taste, anorexia, constipation. diarrhea, dyspepsia, flatulence 
che, vomiting 
usion, decreased libido, depression, impaired concentration. insomnia 


rhea, menorrhagia. vaginitis 
coughing, dyspnea, epistaxis, hemoptysis. laryngitis, nasal conges- 


ry skin, photosensitivity reaction, pruritus, purpura, rash, urticaria 

have been reported rarely during the marketing of loratadine 
d hepatic necrosis; alopecia; anaphylaxis: breast enlargement 
praventricular tachyarrhythmias 

rdia, and headache have been reported with overdoses greater than 10 mg (40 to 
)tomatic and supportive measures should be instituted promptly and 





Onsist of emesis (ipecac syrup), except in patients with impaired con- 
coal to absorb any remaining drug. If vomiting is unsuccess- 

h normal saline. Saline cathartics may also be of value for 
Ss not el imin ated | by hemodialysis. It is not known if loratadine is eliminated 
ter than 5000 mg/kg in fat s and mice. Doses as high as 10 times the recom- 
rats, mice, and monkey 
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Ss eC teas 


o boost-your immune system, 
‘ cultivate solid friendships. 

‘ Blair Justice, Ph.D., a 

_ psychologist at the University of 

| Texas—Houston School of Public 
Health, says that people with strong 
| friendships “generally produce lower 
_ levels” of stress hormones when faced 
_ with a problem. Over time, high 

| levels of these hormones can damage 


a 
re 
ee 






the cardiovascular system and 


ogy 


| depress the immune system, making 


5 | it less able to is ght ag ae 





Could Save Your Life 


= a oe ee ee 


Asthma Information Line — 800-822-2762 
Arthritis Foundation Information Line— 800-283-7800 
Cancer Information Service—- 800-4-CANCER 
Depression Awareness, Recognition and 

Treatment— 800-421-4211 
Epilepsy Foundation of America— 800-332-1000 
American Diabetes Association— 800-DIABETES 
National Headache Foundation— 800-843-2256 
American Heart Association— 800-242-8721 
National Stroke Association— 800-STROKES 
National Organization for Rare Disorders—800-999-66 
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What Rights Do You Have? 


At work, fewer than you might think. Find out whos 


the boss in most situations on the job 


ost of us head to the 

office every morning 

assuming we have 

certain rights. For 

example, we believe 

that we're entitled 

to a paid vacation 

every year, as well 

as a certain number of sick days, and 

that we can’t be fired unless we do 

something scandalously wrong. 

Unfortunately, in many 

cases we are—quite liter- 

ally—laboring under false 

assumptions. Answering 

the following true-and- 

false questions will help 

you understand just what 

rights you do—and don’t— 
have on the job. 


@ Your boss can make 
you work outrageously 
long hours. 
True. Barring a union con- 
tract that says otherwise, a 
boss can legally demand as 
many hours as he wishes, 
provided that he pay time- 
and-a-half for more than eight 
hours a day or forty hours a week. 
But some employees, including 
executives and administrators who 
spend more than 50 percent of their 
time supervising two or more other 
employees, aren’t entitled to over- 
time pay, no matter how many 
hours they work. 


@ Employers can tell you 
how to dress at work. 

True, in most cases. The law “starts 
with the premise that an employer 
can require you to do anything that 
isn’t illegal or dangerous,” 
Darien A. McWhirter, a Texas at- 
torney specializing in employment 


says 












law and the author of Your Rights at 
Work (Wiley, 1992). Therefore, 
while an employer could probably 
get away with ordering female em- 
ployees to wear dresses instead of 
pants, he could be held accountable 
for sexual harassment if he insists 
they wear clothes that are revealing. 

Similarly, if he applies different 
standards to men and women, a boss 
risks being 


| Are you 
laboring 
Ti Tita c: |r 
PSST eg 


charged with sex 
discrimination. For 
example, “courts have held that an 
employer cannot require female em- 
ployees to wear uniforms if he al- 
lows male employees to wear street 
clothes,” says Barbara Kate Repa, an 
attorney in San Francisco and the 
author of Your Rights in the Work- 
place (Nolo Press, 1994). But he can 
require both sexes to wear uniforms. 


© It is legal for a woman to 
be paid less than a man— 
even if she’s doing the 
same work he is. 


By Andrea Gross 


True. The Equal Pay Act of 1963 
does prohibit discrimination in pay 
to workers doing essentially the 
same job for the same company. 
While some businesses try to get — 
around this by giving men and 
women different job titles—calling 
her a typist and him an office man- | 
ager, for example—if the tasks are 
the same, the employees’ pay must | 
be comparable. 

However, if the company can 
prove the difference in salary is | 
based on something other than 
gender, it can legally pay one sex 
less than the other. For instance, 
if a business gives raises based on — 
length of employment, 
and a man has been em- 





















longer than his female 
colleague has, he can earn) 
substantially more than she | 
does. Of course, the reverse is also Be 
true: If a woman has been in a) 
job longer, she can earn more} 
than a male co-worker. 


QA full-time employee is 
entitled to a paid vacation 
and a certain number of 
paid sick days. 
False. Sick days and vacation leave} 
with pay are benefits, not rights, and] 
employers may provide or withhold} 
them as they wish. 

But some time off is guaranteed 
by the government. The 1993 Fami- 
ly and Medical Leave Act allows} 
an employee to take up to twelve 
weeks each year for their own ser 
ous health condition or that of @| 
family member. While she won’t be: 
paid for this time, in most cases 
she won’t lose her job, either—anqj 
when she returns, she’s entitled to) 
the same or (continued on page 110) 
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totally differen 
vay to control 


9soriasis. 


Dovonex is the first and only prescription 
ointment that uses a variation of 
natural Vitamin D to fight psoriasis. 


Today there's another important weapon in the fight against psoriasis. It's 
called Dovonex. And it's from Westwood-Squibb, a leader in psoriasis treatment. 


While Dovonex doesn't work for everyone, many people can begin to see 
results after just two weeks — noticeable improvement in the redness, flaking and 
scaling that make moderate plaque psoriasis so upsetting. 


Dovonex should not be used on the face. And some patients may experience 
burning, itching, or skin irritation on treated areas or surrounding skin. If irritation 
does develop, see your doctor. 


Ask your healthcare provider about Dovonex, an important weapon in the 
fight against psoriasis. Available only by prescription. 


For a free brochure about psoriasis and Dovonex, 


cal 1-800-803-5757 ext.102. 


(livotiex 


(alcipotriene ointment) 0005% 
Helping You Control Your Psoriasis. 





[| VIRAMUN 03 ANALOG 


UDYONSK 

| WY Ji} 

(calc potniene ointment) 0.005% 

For topical dermatologic use only. Not for ophthalmic, oral or intravaginal use. 


OH DESCRIPTION: DOVONEX (calcipotriene ointment) 
4 / contains the compound calcipotriene, a synthetic vit- 
amin Dx derivative for topical dermatological use 
Chemically, calcipotriene is (52,7E,22E,24S)-24- 
cyclopropyl-9,10-secochola-5, 7, 10(19), 22- 
tetraene-la, 38, 24-triol-, with the empirical formula 
C97H4903, a molecular weight of 412.6, and the fol- 
lowing structural formula 
Calcipotriene is a white or off-white crystalline sub- 
stance. DOVONEX contains calcipotriene 50 j.g/g in 
an ointment base of dibasic sodium phosphate, ede- 
tate disodium, mineral oil, petrolatum, propylene gly 
col, tocopherol, steareth-2 and water 





Non CLINICAL PHARMACOLOGY: In humans, the natural 
: supply of vitamin D depends mainly on exposure to the 
ultraviolet rays of the sun for conversion of 7-dehydro- 
cholesterol to vitamin D3 (cholecalciferol) in the skin. Calcipotriene is a synthetic analog of vitamin D3 

Clinical studies with radiolabelled ointment indicate that approximately 6% (+3%, SD) of the applied 
dose of calcipotriene is absorbed systemically when the ointment is applied topically to psoriasis 
plaques or 5% (+2.6%, SD) when applied to normal skin, and much of the absorbed active is convert- 
ed to inactive metabolites within 24 hours of application 

Vitamin D and its metabolites are transported in the blood, bound to specific plasma proteins. The 
active form of the vitamin, 1,25-dihydroxy vitamin Da (calcitriol), is known to be recycled via the liver 
and excreted in the bile. Calcipotriene metabolism folfowing systemic uptake is rapid, and occurs via a 
similar pathway to the natural hormone. The primary metabolites are much less potent than the parent 
compound 

There is evidence that maternal 1,25-dihydroxy vitamin D3 (calcitriol) may enter the fetal circulation, 
but it is not Known whether it is excreted in human milk. The systemic disposition of calcipotriene is 
expected to be similar to that of the naturally occurring vitamin 


HOW 


CLINICAL STUDIES: Adequate and well-controlled trials of patients treated with DOVONEX have demon- 
strated improvement usually beginning after two weeks of therapy. This improvement continued with 
approximately 70% of patients showing at least marked improvement after 8 weeks of therapy, but only 
approximately 10% showing complete clearing 


INDICATIONS AND USAGE: DOVONEX (calcipotriene ointment), 0.005%, is indicated for the treatment 
of moderate plaque psoriasis. The safety and effectiveness of topical calcipotriene in dermatoses other 
than psoriasis have not been established 


CONTRAINDICATIONS: DOVONEX is contraindicated in those patients with a history of hypersensitivity 
to any of the components of the preparation. It should not be used by patients with demonstrated hyper- 
calcemia or evidence of vitamin D toxicity. DOVONEX should not be used on the face 


PRECAUTIONS: General: Use of DOVONEX may cause irritation of lesions and surrounding uninvolved 
skin. If irritation develops, DOVONEX should be discontinued 

Transient, rapidly reversible elevation of serum calcium has occurred with use of DOVONEX. If ele- 
vation in serum calcium outside the normal range should occur, discontinue treatment until normal cal- 
cium levels are restored 


Information for patients: Patients using DOVONEX should receive the following information and 
nstructions 

1. This medication is to be used as directed by the physician. It is for external use only. Avoid contact with 
the face or eyes. As with any topical medication, patients should wash hands after application 

2. This medication should not be used for any disorder other than that for which it was prescribed 

3. Patients should report to their physician any signs of local adverse reactions 


Carcinogenesis, Mutagenesis, Impairment of fertility: Long-term animal studies have not been con- 
ducted to evaluate the carcinogenic potential of calcipotriene. Studies in rats at doses up to 54 
u.a/ka/day (318 y.g/m</day) of calcipotriene indicated no impairment of fertility or general reproductive 
performance 

Calcipotriene did not elicit any mutagenic effects in the Ames mutagenicity assay, the mouse lym- 
phoma TK locus assay, the human lymphocyte chromosome aberration test or the mouse micronucleus test 


Pregnancy; Teratogenic Effects; Pregnancy Category C. Doses of calcipotriene up to 36 j.g/kg/day 
(396 x g/m2/ /day) in the rabbit did not result in teratogenic effects; however, increased maternal and fetal 
toxicity was observed, at 12 yg/kg/day (132 g/m</day) and higher. In the rat oral doses of 54 
wg/ka/day (318 j.g/m</day) resulted in a significantly higher incidence of skeletal abnormalities con- 
sisting primarily of enlarged fontanelles and extra ribs. The enlarged fontanelles is most likely due to 
calcipotriene’s effect upon calcium metabolism. There are no adequate and well-controlled studies in 
pregnant women. Therefore, DOVONEX should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus 


Nursing mothers: It is not known whether calcipotriene is excreted in human milk. Because many drugs 
are excreted in human milk, caution should be exercised when DOVONEX is administered to a nursing 
woman 


Pediatric Use: Safety and effectiveness of DOVONEX in children have not been established. Because of 
a higher ratio of skin surface area to body mass, children are at greater risk than adults of systemic 
adverse effects when they are treated with topical medication 


Geriatric Use: Of the total number of patients in clinical studies of calcipotriene ointment, approximately 
12% were 65 or older, while approximately 4% were 75 and over. The results of an analysis of severity 
of skin-related adverse events showed a Statistically significant difference for subjects over 65 years 
(more severe) compared to those under 65 years (less Severe) 


ADVERSE REACTIONS: In controlled clinical trials, the most frequent adverse experiences reported for 
DOVONEX were burning, itching, and skin irritation, which occurred in approximately 10-15% of 
patients. Erythema, dry skin, peeling, rash, dermatitis, worsening of psoriasis including development of 
facial/scalp psoriasis were reported in 1 to 10% of patients. Other experiences reported in less than 1% 
of patients included skin atrophy, hyperpigmentation, hypercalcemia, and folliculitis 


OVERDOSAGE: Topically applied DOVONEX can be absorbed in sufficient amounts to produce systemic 
effects. Elevated serum calcium has been observed with excessive use of DOVONEX 


DOSAGE AND ADMINISTRATION: Apply a thin layer of DOVONEX to the affected skin twice daily and 
rub in gently and completely. The safety and efficacy of DOVONEX have been demonstrated in patients 
treated for eight weeks 


HOW SUPPLIED: DOVONEX Ointment is available in 30 g, 60 g, and 100 g aluminum tubes. Store at 
controlled room temperature 15°-25°C (59°-77°F). Do not freeze 
CAUTION: Federal Law prohibits dispensing without a prescription 
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WHAT RIGHTS DO YOU HAVE? 
Continued from page 106 


a similar position. So 
restrictions do apply 
this federal law, how 
ever: An employee mu! 
work in a company with fifty or more people, and sh_ |! 
employed at that workplace for ¢ 
least a year. . | 
Many states have their“own leave laws that protect enh Ha 
ployees at smaller companies. In Minnesota, for exampl. | 0 
a company with twenty-one or more employees must gral 
family leave. To learn if your state has a family- an *il 
medical-leave law, contact your state labor department. | silt 











must have been 
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@ Your boss can listen to your phone 

conversations. oli 
True. According to the Electronic Communications Pt i; 
vacy Act of 1986, an employer can listen to busines) 1) 
related phone calls but is supposed to hang up thw! 
instant the conversation turns personal. Of course, by th: 
time the employer realizes the conversation is off-limit | \jp 
he may well have heard things you would have preferré ®: ji: 











to keep private. 

In 1992, Susan McBride*, an employee at a telephor® »:) 
company, took a day off to have some medical testll: inp) 
That afternoon, a co-worker called her from the offi/ ‘jj 
and the two women chatted. But their supervisor was S$! > |; 
cretly monitoring the call and subsequently turned dow © jj}; 
McBride’s request for sick pay. “If you were well enous % \)\; 
to talk on the phone, you were well enough to be me 
work,” he said. McBride filed suit, claiming her boss hit 
no right to listen to a private discussion—much less ta’ % | 
action as a result of what he heard. The case is st) )/ 
pending in court. 











@ An employer may fire any or all of his 
workers whenever and for whatever reasop ij. . 
he wants. 
True, for the most part. For over a hundred years, sin), 
an 1894 ruling, companies in the U.S. have been able © ano 
fire people at will in order to remain profitable. ih 
But employees do have a few rights. In most stat!) 
workers can’t be dismissed for taking time off from wea: 
to serve on a jury, and some states and cities prohil| In 
dismissal on the basis of sexual orientation. And, a.) 
cording to federal law, employees can’t be fired becat | 








| 
* Name has been changed. Ped 
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e, gender, religious beliefs, 
ity, physical handicap or—in 


ases—age. 


u have to take a drug 

| your employer tells 

bd. 

»ands. Anyone whose job re- 
protecting or ensuring the 
of others can be ordered to 

(ug tests—including airline pi- 
1 police officers. 

i; tests also can be required of 
yployee if an employer has 

use to suspect drug use. “For 

» e, a bulldozer operator who 

1d the machine illogically 

yh a field of workers could 

» y be the legal target of drug 

1,” says Barbara Kate Repa. 

].e employees are allowed to 

s)such tests. But, according to 

e , the situation is a double- 

1, a worker refuses to be tested, 

is retaliation. (Her employer 

ti gally punish her for refusing, 

}} can always find another cause 

d) ying her a raise or a promo- 

.| et if she submits to a drug 

.} + risks getting a false positive 

lt! hich may be hard to disprove. 


Fi |-time employees are 
tii d to health insurance. 
sé There is no federal law that 
Ss} employer must provide his 
P| 


eloyer does provide such in- 


with medical coverage. When 


: 


am. “it’s really just his way of 


ny I'm going to be nice,” says 
rie) McWhirter. 

su) the employer decides he’s go- 
{>> nice to some of his full-time 


Bee Coa 


a 


Women at work, 
Hollywood style: 


employees, he 





must be nice to 
Ee: vl 
c 


ECC Mla 
Tyler Moore in The 
Mary Tyler Moore 
Show; Lucille Ball 
holds her own in The Meigluetnome aos 
Lucy Show; Jane example, says 
Fonda, Lily Tomlin Repa, “federal 
and Dolly Parton tie BRRWimsecetite ce 


of them 
including those 
who are more 


likely to need 


things up in 9 to 5; 
SR women workers 
PVC UC) 

boss in Working Girl 


ly provide that 


and older work- 
ers must be pro- 
vided with the same coverage as 
other workers.” 


© Women are entitled to 
maternity leave. 

It depends. Thanks to the 1993 
Family and Medical Leave Act, most 
women who have spent more than 
a year working at a company that 
has fifty or more employees are en- 
titled to twelve weeks of unpaid 
leave per year for personal or family 
health needs, including pregnancy 
and childbirth. 

Those who work for smaller com- 
panies may be entitled to time off 
under the Pregnancy Discrimination 
Act of 1978, which states that preg- 
nant women who work in companies 
with fifteen or more workers must be 
treated the same as other temporarily 
disabled employees—such as those 
who take time off for an operation. 
But if the company doesn’t provide 
such job security or benefits to other 
employees, it doesn’t have to provide 
them for pregnant women, either. 


@® Employees who are 
asked to leave have a right 
to severance pay. 

False. Severance pay—except in cas- 
es of gross misconduct—is (continued) 


that a curved body 


acurved tampon. 





Only Kotex \ | 


understands 


calls for 


Which makes more sense? 


Kotex 





Playtex 


The Kotex’ Natural Curved 
Tampon. It’s easier to get 
where it’s supposed to get 
To really do what it’s sup 
posed todo. And women 
who triea it liked it better 
than Playtex’ Gentle Glide? 
Iry it. See how comfortable 
a curved tampon is with 


a curved body 


Kotex Understands: 
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Resealable pouch 
for easy disposal. 
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Gore-Tex is a trademark of W.L. Gore and Associates, Inc 
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WHAT RIGHTS DO YOU HAVE? 
Continued 

customary, but not legally required. 
says Harvey A. Schwartz, 
a Boston civil-rights lawyer, it’s giv- 


And often, 
en conditionally. Employers offer 
several weeks’ severance if, in re- 
turn, the departing employee signs 
a release promising not to sue for 
wrongful termination. 

But it’s not always a good idea to 
agree to such conditions. Schwartz 
says he recently advised six women 
to refuse severance pay amounting 
to several thousand dollars each. 
These women, all longtime employ- 
ees of the same company, are being 
laid off and replaced by younger 
employees. Schwartz suspects he has 
a valid age-discrimination case. “If 
they sign the release, they may find 
that in return for just two weeks’ 
pay, 
lucrative lawsuit,” 


they'll have given away a very 
he says. @ 


Andrea Gross 1s a contributing editor of 
Ladies’ Home Fournal. 
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Protecting Your Rights 


ix federal laws form the foundation of most workplace rights, and every 

employee should be familiar with them. They are the Civil Rights Act, 

the Occupational Safety and Health Act, the Pregnancy Discrimination 

Act, the Electronic Communications Privacy Act, the Americans with 

Disabilities Act and the Family and Medical Leave Act. To find out 
more about the provisions of these laws, call the 9to5 Job Problem Hotline at 800- 
522-0925 between ten a.m. and four p.m., E.T., Monday through Friday. 

Many states have other laws that confer additional protections on workers. To 
learn more about laws in your state, contact your state labor department, your 
state’s attorney general or your state legislator. 

If you suspect your rights at work have been violated, collect documentation to 


support your case, advises San Francisco attorney Barbara Kate Repa. Request 
copies of your personnel file, save all memos and keep a workplace journal in which 
you make detailed notes of relevant conversations or incidents (include the names 


of any witnesses). Keep the journal at home—not at your office. 

Then, experts advise, take your complaint to the human-resources department or 
to a company manager who has the authority to make changes. If you don’t get any | 
action, you may have to file a complaint with the appropriate state or federal agency 

For referrals to lawyers who represent employees in workplace disputes, send a 
business-size, stamped, self-addressed envelope to: National Employment Lawyers 
Association, 600 Harrison Street, Suite 535, San Francisco, CA 94107. (Allow four’ 
to six weeks for a reply.) 
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/ / - HEAD LICE. 
’s AS COMMON AS CHICKEN POX. 


That’s why it’s so important for you to know about the best 
way to treat head lice — Nix” Creme Rinse. 
= Why is Nix better? 
xX Because lice lay eggs that cling to your child’s hair and hatch 
Permethrin after conventional treatment — and this can cause reinfestation. 
Only Nix kills lice and their eggs on contact and keeps on 








A Single working to prevent reinfestation. 

“eet Dealing with lice once is bad enough. That’s why, if your 

*Kills Lice ; 

& Their Eggs child gets lice, you want Nix. 

«Prevents ONLY NIX’ KILLS LICE AND KEEPS THEM FROM COMING BACK. 
Reinfestation 

Creme Rinse with 

Nit Removal Comb 2 FL OZ 


| Pas directed, 
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4 @ t’s ae season of flea 


markets 

sales galore. y 
<— separate potential treasures 

from trash? According to 


Terry Kovel, 






and garage 


How do you 


co-author (with hus- 
Ralph Kovel) of Kovels’ An- 
Collectibles Price List 
1995), the following items 


band, 
tiques & 
(Crown, 
are fun purchases that are sure to 
be worth more in the future: Pez 
candy dispensers, particularly ones 
made especially for the 1982 
World’s Fair; Hot Wheels and oth- 
er small model cars; commemora- 
tive tins; enameled glasses with 
cartoon and sports figures; and 
wooden tennis rackets (along with 
the old wooden frame protectors). 


Karyn J. Dabaghian 
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Te 


ou need lots of money and smarts to invest in 
stocks and mutual funds, right? Wrong. Anyone 
can invest wisely with as little as $500; the 
trick is getting started. 

Before you invest any money, pay off your 
credit-card balances. Most investments earn 
no more than 10 percent per year, and if you’re paying 
18 percent in credit-card interest fees, you'll lose money 
in the end. Once your bills are paid, and you have about 
$500, here are three alternatives to stuffing money into a 
savings account: 

Mutual funds A safe way to own a diversified portfolio of 











5est Ways To Invest $500} 












In recognition of Breast Cancer Awareness Month, QVC and t 
Fashion Footwear Association of New York are raising money { 
breast-cancer research. Tune in to QVC on Saturday, October 1) 
from ten A.M. to one p.m., E.T., when over fifty thousand pairs — 
from top designers will be sold at half price ($20 to $150). 9 
Proceeds will go to the Strang Cornell Breast Center at the Ne 
York Hospital-Cornell Medical Center and The Virginia Clintor 
Kelley Breast Cancer Research and 
Education Fund at the Arkansas f 
Cancer Research Center. , 





SH 
5 his Halloween, do 
| | | be surprised if yor 
| street resembles a 


Hollywood movie set. 
According to Carol Fulle | 
spokesperson for Toys “R” | 
the projected top-selling 
costumes are Pocahontas, 
Batman and Robin, and 
Power Rangers. Also hot: 
Barbie and Disneys Pool} 

—Holly Himmel} 


}s 


“iy 
AW 


stocks and bonds. Stock funds are best because of their superiall 
10 percent a year return over long stretches of time. One fund 
that permits small investments is the Janus Fund. 

Dividend reinvestment plans Many large, stable U.S. companies} 
have proved their resilience through all economic conditions. 
Most, like Campbeil’s and Philip Morris, allow investors to 
reinvest all cash dividends in more shares—with little or no) 
fee. It’s a safe way to buy stocks and hold them for years. 
Savings bonds They are easy to buy in smal! amounts, exempt)! 
from state and local taxes, pay a competitive market rate and 
have a guaranteed minimum return. Savings bonds are 
available at nearly all banks. —Daniel Kadlec), 
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eins, dates, raisins and three toasted 
rains, all in one great crunch of light crispy 
akes and crunchy clusters. And if you love 
uts even more than fruit, taste the Crunchy 
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Remember the high-fly- porcelain colle@~ 


ing dunks? The last sec- plate—yours to trej * 


ond, game-winning shots? forever. 





The incredible way he lifted us The “1991 Champions 


up with him into the air? The high from Upper Deck, is 8% inche 
point for Michael Jordan came dur- ne has a wide band of 22-karat 
ing the 1991 NBA Finals. Making pcan yy we And, this plate is backed by aij 
one unbelievable move after anoth- Championship” day guarantee, so you can re 
er, he led the Chicago Bulls to their for a full refund— incl 


first NBA Championship. Afterward postage. Best of all—pri¢ 





he wept with joy and relief in the |} jj) Your Advantages $29.90—this hand-numbereq 
: : : | 1 eA hand-numbered limited-edition : 
winners’ locker room—a champi- }] Wl plate with a correspondingly hand- is a real value. 


numbered Certificate of Authenticity 


on at last! BPE +A complete plate story introducing It is issued in a strictly li 


‘you to the artist and detailing the 
} significance of this stunning plate 


Now the action and emotion of edition, so to avoid disappoi 


*A new work of art by acclaimed 
Michael’s first title has been cap- ee is! Chace Ces eae order your Michael Jordan§f.,,, 
the richness of 22-karat gold and . ams 0 


featuring a facsimile of Michael 


tured by acclaimed artist Chuck Jordan's prized autograph today. Send no money now. ¢ 





Gillies and preserved on a fine mail the coupon. 


\ lavished with 22-karat gold 
volor on fine porcelain 
Sin omit 


Mea Cah ; 
Wits 


| The by Upper Deck 
2) and The Upper Deck logo are 
iat The Upper Deck Company. All Rights Reserved. 
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father’s 


‘Che Obsession 





Louisa May Alcott’s never-published 
novel, a recently discovered (see box, 
page 12 
could ae come out of today’s head- 


, 1s a tale so contemporary, it 
lines. It 1s the story of a mother’s and 
battle over a child, and a man 
so obsessed with the woman he loves 
When 
the story begins, Rosamond, the rebel- 


that he stalks her to her death. 


lious eighteen-year-old heroine, is living 
a lonely life in a desolate house on the 
coast of England with her heartless 


FROM THE FORTHC( 
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OMING BOOK "A LONG FATAL LOVE CHASE” BY LOUISA MAY ALCOTT. COPYRIGHT ©1995 


FA 


“Sell 
my soul to Satan for a year of free- 


grandfather, ready, as she says, to 


She gets her Faustian bargain 
in the form of Phillip Tempest, a 
wealthy and seductive man fifteen years 


dom.” 


her senior who marries her and carries 
her off to lve in France. 

At first, marriage is the adventure 
she has always dreamed of; now, how- 
ever, settled in Nice, she begins to see 
the darker side of this secretive man. 
Her only companion other than Phillip 


Fe) Greece who lives with Phillip as his 


BY KENT BICKNELL. TO BE PUBLISHED BY RANDOM HOUSE, INC 

































ts twelve-year-old Lito, a boy from 


y ward. After receiving a mysterious letter, 
a furious Philip sends the child away 
and insists they leave :mmediately on a\ 
cruise. On the eve of their departure, 
Rosamond, who has grown more and} 
more afraid of the man she loves,\ 
awakens in the middle of the night to 
hear voices from the parlor below. 


hat can Phillip be do- 


ing so late? Rosamond 

thought, stepping out 
Ms = upon the little balcony) ~ 

Berar her window. As she bent over 
the low railing, about to speak, she) © 
became conscious that one of the) © 


voices she heard was a woman’s. She 
knelt and leaned through the bars 
of the balustrade, then gave a start 
when her eye fell on the window, for 
there, distinctly outlined on the in-— 
ner blind, was a woman’s shadow. ) 

A moment she leaned so, then 
sprang back into her room, threw 
on her clothes and noiselessly crept 
to the stair-head. There she paused 
with an inward exclamation of de- 
spair, for Baptiste, Phillip’s man- 
servant, sat tranquilly reading 1 
the hall below. Gliding back to he 
chamber, she stood racking he 
brain to discover some other mean 
of descent. It was the only staircas 
she could reach, for the servants’ 
wing was shut off from the mai 
house. Once more she went to th 
balcony and looked down. It was 
not high, but she saw she could 
not make the leap without a greal_ 
deal of noise. 

In her search for something by” 
which to lower herself, her foot 
struck against a leather strap brows 
in to fasten the trunks for tomor. 
row’s journey. Carefully (continued), 





Now, Swanson Salisbury Steak Dinner 
gives your family more of what they 
love. 20% more char-grilled beef 
> _—_—i that’s seasoned just right 
~~ for that unbeatable 
4 off-the-grill taste that 
your whole family 
“ay se craves. And with all 
" your favorite trimmings 
like mashed potatoes and 
corn, Swanson makes 
Salisbury Steak Dinners 
irresistible. So whether it’s 
breakfast, lunch or dinner, 
you can always trust Swanson 
for a delicious, wholesome 
meal the whole family will love. 
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THE OBSESSION 

( inuea 

buckling one end about the railing of 
the balcony, she swung herself down. 
Pausing tll a gust blew up the valley, 
she took advantage of the general 
rustling of foliage to creep under the 
rose trees that grew thick and tall 
about the house. Crouching there, 
she listened with every sense alert. 

“Since you have been mad enough 
to come here in spite of all my 
warnings, you must answer my ques- 
tions before I answer yours. How 
did you know I had come back?” 
said ‘Tempest’s voice savagely. 

“Willoughby told me,” replied the 
woman in a clear, firm tone. 

“Willoughby?” he exclaimed. 
“But the man is dead!” 

“T know it, but the very evening 
he first saw you, he wrote to me, 
telling me where you were.” 

“Well, hell meddle no more; that 
is a consolation,” said Tempest. 
“So, you came here at once?” 

“Yes. My agent, Dovenant, pro- 
mised to get the boy for me, but I 
so longed to see my Lito that I 
came also. Then you discovered 
the plot and spirited the boy away. 
Phillip, I must have him. It is my 
right, and I claim it.” 

Rosamond’s head was swimming. 
Lito belonged to her? By what right 
could Phillip possibly keep this 
woman’s child from her? 

“No court of law will grant it to 
you, nor will I. Might makes right 
with me, and you shall never have 
him. Never! I swear it.” 

“Oh, be merciful!” said the 
woman. “Think what I have suf- 
fered, how long I have clung to the 
hope that in time I might have my 
child again for a little while. Even 
when I wrote him I did not blame 
or betray you, though you say he 
knew you were his father. He must 
have guessed it, for I never told him.” 

With a gasp, Rosamond recog- 
nized the truth of this—Lito’s face 
had always held a haunting familiar- 
ity, and now she knew why. 

“You told him enough to separate 
you forever. He is as much lost to 
you as if he were in his grave.” 


LADIES 
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A sudden cry broke from the 
woman, as if in his face she saw 
some ominous hint of danger. “Is he 
dead, that you speak in that horrible 
way? If so, Pll have justice though 
I hunt you through the world.” 

“He is not dead, though it would 
be better for him if he were. I speak 
the solemn truth, Marion.” 

“T will believe nothing—there is 
no truth in you. Tell me where he 
is, or I will rouse the city.” 

Here a sudden gust drowned both 
voices, and when it passed the an- 
swer had been given. Whatever it 
was, the mother seemed appeased. 

“T know the place. It is dark and 
dreary, but better for him to be 
there than here with you.” 

“Pll let that pass, Marion. I’m 
tired of the everlasting rehearsal of 
my sins. What else do you want?” 

“T might say my own rights and 
justice for myself, but I gave up all 
hope of that long ago. Nevertheless, 
I do claim it for this poor girl, who, 
I learned, passes for your wife.” 

“Yes.” 

“She consents to this lie?” 

“She thinks it is the truth. There 
was no other way. I tried to win her 
without, but she was firm, so to 
satisfy her, I prepared a convenient 
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buys the rights to 
an old manuscript 
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Alcott Returns To LAtd 


The success of Little Women earned Louisa May Alcott a fortune and a place 
in literary history. But not many readers knew that the woman known as “The 
Children’s Friend” was equally adept—under pseudonyms—at stories of lust, 
deception and violence. Indeed, A Long Fatal Love Chase, written as a 
magazine serial, was deemed too risqué to publish. At the close of the 1800s, 
Alcott was a frequent guest in the pages of Ladies’ Home Journal. Now, a 
century later, we present this exclusive first look at her long-lost novel. 


Louisa May Alcott 


el 
fell 25d Alcott had made am unhay 
Py (rip to Europe in 1866 as a com. ‘The 
Banion to 9 sickly young woman, 
When she returned to Concord 

lass. she recorded in her diary that 
the family finances were in poor 
shape Her father. Amos Bronson 
Alcot!,a noted transcendentalist phi. fF 
- T and author, was not much 


Buta leier from James R. EThot. 
lisder of the ma; . 


The 
of Our Union. awaited Loutsa 
He wanted a story of 200 to 250 





























friend to play the parson on board} 
the yacht. She trusted me blindly] 
and has been as happy as an angel] 
till you came to mar our paradise.” | 
“Poor child; poor lost, unhappy 
girl! Has she no suspicion of the 
truth? Does she still believe this?” 
“She still trusts me, or she would 
not be ready to fly away again to- 
morrow. We need not even go now, ast 
it was the danger of your meeting her 
that I have been guarding against. 
Why did you show yourself at the 
theater where there might have been 
English people who know us both?” 
“T wished to see you and this girl. 
I found in her face such innocence — 
that I could not resist the longing} 
to say.one word of warning in he ri 
ear. You thwarted me, yet she shal , 
be saved if I have to work a miracle 
to do it.” 
“The same indomitable will andy 
bitter tongue. Time does not soften 
your hatred, Marion, nor lessen m 
aversion to the chain you make me 
wear. Break it, and let me do poor 
Rose the only justice in my power.” 
“Would you marry her?” 
“T think I would.” 
“Then you must truly love her.” 
“T love her as I never thought ta 
love any mortal creature.” 
“Will you (continued on page 126 


Pores in 24 chapters, “and the clase 
of each second chapter so absorbing 
Jy Interesting that the reader wifl be 
Impatient for the next” 


_,, The novel opens with the 
1 tell you 1 cannot bear it. | shall do 
something desperate if this life is not 
changed soon Mt gets worse and 
Saree, 26d 1 often feel as i'd gladly 
"¥ Soul to Satan 

: foe 3 year of 
The words are those af 
aid named Rasamond. who Is ieag 
oo an istand off the English coast 
“ith > beartless grandfather who 
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Louisa May Alcott. suddenly-a hot author, in about 1850. 





Continued on Page C2} 


Ol | lneat- things you. are 
td think ae 














When you'vesot.meéetings to attend consumers cn be the a brand eer 

And errands to run, the last thing youneed We offer bret quality Ree ual aia eye ccaaa 
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you take Premarin. USP) 


1s a progestin, there’s important 
ormation you should know about. 
troducing Prempro. 


lany women who experience menopause take two hor- 
es: Premarin and a progestin. Now, for the first time, 

2 two hormones are available in one convenient pack- 
requiring just one prescription from your doctor or 

‘h care provider It’s called Prempro. 


JST MAKES SENSE. 


ecause millions of women who have not had a hysterec- 
‘take both medications for relief of their menopausal 
ytoms, why not have both tablets together, in a single 
sage marked with the days of the week? That's the think- 
ehind new Prempro. A simpler, more convenient way to 
the medications millions of women already take. A con- 
more in keeping with today's intensely busy lifestyles. A 
ept which may, depending on your pharmacy, even save 
noney because with Prempro you fill only one prescrip- 
-nstead of two. And, for women on a prescription plan, 
's only one copayment instead of two. 


/hile women taking Prempro can experience menstrual- 
leeding, research has shown that many women who stay 
“empro stop bleeding within 1 year of use. Your doctor or 
1 care provider can tell you more about the bleeding pat- 
you might expect with this type of medication. 


‘hen taking Prempro for menopause or osteoporosis, you 
experience increases in high-density lipoproteins (HDLs), 
nonly known as ‘'good"’ cholesterol. However, this effect is 
yan Premarin alone. Prempro also decreases low-density 
“oteins (LDLs), known as “bad” cholesterol, comparably 
amarin. 


‘ESTROGEN IN PREMPRO IS PREMARIN. 


emarin, a complex blend of estrogens, is the estrogen 
been prescribed for more than 50 years. Today, more 
3,000,000 American women take Premarin. Wyeth- 

t goes to great lengths to ensure the quality of Premarin. 
2 30 billion tablets sold, not one has been recalled. Ever. 


‘© same standards of quality also apply to the produc- 
if Cycrin® (medroxyprogesterone acetate tablets, USP), 
“ogestin in Prempro. 


- ERSTANDING THE CONNECTION BETWEEN 
OPAUSE AND OSTEOPOROSIS. 


hile most women who take hormone replacement 

»y take it for relief of menopausal symptoms such as 
sweats, hot flashes, and vaginal dryness, more and more 
pntinuing to take it beyond menopause to help prevent 
irittle bone disease known as osteoporosis...a disease 
‘fects one out of every four women over 50. 


: 1}! 
Premarin, the estrogen in Prempro, was the first estrogen 


proven to help prevent osteoporosis...a disease that usually 
begins after menopause, when a woman's body produces 
very little estrogen. Without estrogen, bones can become 
fragile, more likely to break. In fact, half the bone mass a 
woman will lose in her lifetime, she'll lose in the first 3 to 6 
years after menopause begins. Ask your doctor or health 
care provider if you are at risk for osteoporosis and whether 
new Prempro, along with a treatment program including cal- 
cium, diet, and exercise, is right for you. 


| 

| 

| 
SIDE EFFECTS OF HORMONES SHOULD 
BE CONSIDERED. 

If you have not had a hysterectomy, estrogen alone can 
increase the risk of cancer of the uterus. The addition of 
progestin, however, may reduce this risk. That is why many 
doctors and health care providers now prescribe progestin in |) 
conjunction with estrogen for their patients. Progestins may a || 
have unfavorable effects on blood sugars which might make a ie | 
diabetic condition worse. The most common side effects are % | | 

\ 
| 
| 








breast tenderness, headache, and abdominal pain. 





When you discuss hormone replacement therapy with 
your doctor or health care provider, it's important to inform 
him or her about all issues relating to your personal and 
family health history of breast cancer, breast lumps, abnormal 
vaginal bleeding, abnormal blood clotting, severe headache, 
dizziness, or liver disease. Women who are pregnant should 
not take hormone replacement therapy. 
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CAN PREMPRO MAKE A DIFFERENCE IN YOUR LIFE? 

If you value convenience, new Prempro can make a | 
difference for you. It can make a difference because it pro- mo || 
vides you with the two medications you have been pre- a | 
scribed in one daily reminder pack. 


Prempro is the first and only combination of estrogen 
tablets and progestin tablets available in a single package, 
requiring a single prescription. 

It's simply more convenient...and may even save you money. | 


ASK YOUR HEALTH CARE PROVIDER TODAY ABOUT NEW... 


PREMP?|<O" 


(conjugated estrogens tablets/medroxyprogesterone acetate tablets, USP) 
The appearance of Premarin tablets is a trademark of Wyeth-Ayerst Laboratories, 
The appearance of Cycrin tablets is a registered trademark of Wyeth-Ayerst Laboratories. 


PLEASE BE SURE TO READ THE IMPORTANT INFORMATION ON 
THE FOLLOWING PAGE. 
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PREMPRO™ /PREMPHASE™/PREMARIN®/CYCRIN® BRIEF SUMMARY OF PRESCRIBING INFORMATION FOR THE PATIENT. 
PREMPRO™ Brand of conjugated estrogens tablets, USP and medroxyprogesterone acetate tablets, USP 
This summary desenbes when and how to use estrogen/progestin drugs and the benetits and risks of lrealment 


— 
ESTROGENS INCREASE THE RISK OF CANCER OF THE UTERUS IN WOMEN WHO HAVE HAD THEIR 
MENOPAUSE ("CHANGE OF LIFE"). TH/S FINDING REFERS TO ESTROGENS GIVEN WITHOUT PROGESTIN. 
Progestin drugs taken with estrogen-containing drugs significantly reduce but do not eliminate this risk. If you use any estro- 
gen-conlaining drug, it is important to visit your doctor regularly and report any unusual vaginal bleeding right away. Vaginal 
bleeding afler menopause May be a warning sign of uterine cancer. Your doctor should evaluate any unusual vaginal bleeding 


(o tind out the cause. 


ESTROGENS/PROGESTINS SHOULD NOT BE USED DURING PREGNANCY. 

Estrogens do not prevent miscatriage (spontaneous abortion) and are not needed in the days following childbirth. If you take 
estrogens during pregnancy your unborn child has a greater than usual chance of having birth detects. These birth defects may 
affect the baby’s urinary system and sex organs. 





ESTROGEN/PROGESTIN DRUGS 
PREMPRO Js a combination of two hormone tablets, an estrogen and a progestin. This hormone combination has been shown to provide 
the benefits of estrogen replacement therapy while lowering the frequency of a possible precancerous condition of the uterine lining. This 
therapy is not intended for women who have had a hysterectomy (surgical removal of the ulerus) 
Estrogens have several important uses bul also some risks. You must decide, with your doctor, whether the risks of estrogens are 
acceplable when weighed against their benefits. Check with your doctor to make sure you are using the lowest possible elfective dose 
With PREMPRO therapy several menstrual-like bleeding patterns may occur. These may range from absence of bleeding to irregular 
bleeding. If bleeding occurs. it is frequently light spotting or moderate menstrual-like bleeding, but it may be heavy. Please discuss your 
bleeding pallern and appropriate follow-up with your physician 


USES OF ESTROGEN 
To reduce menopausal symptoms. Estrogens are hormones produced by the ovaries of normal women. The decrease in the amount of 
estrogen that occurs in all women, usually between the ages of 45 and 55, causes the menopause. Sometimes the ovaries are removed 
during an operation causing “surgical menopause.” When the amount of estrogen begins to decrease, some women develop very uncom- 
fortable symptoms, such as feelings of warmth in the face, neck, and chest, or sudden intense episodes of heat and sweating (“hot tlash- 
es" or “hol flushes’). Using estrogen drugs can help the body adjust to lower estrogen levels and reduce these symptoms. Some women 
have none or only mild menopausal symptoms; in others, symptoms can be severe. These symptoms may last only a few months or 
longer. Taking PREMPRO can alleviate these symptoms. If you are not taking hormones for other reasons, such as the prevention of 
osteoporosis, you should take PREMPRO only as long as you need it for relief from your menopausal symptoms 

To prevent brittle bones. Alter age 40, and especially alter menopause, some women develop osteoporosis. This is a thinning of the 
bones that makes them weaker and more likely to break, olten leading to fractures of spine, hip, and wrist bones. Taking estrogens alter 
the menopause slows down bone loss and may prevent bones trom breaking. Ealing foods that are high in calcium (such as dairy prod- 
ucts) or taking calcium supplements (1000 to 1500 milligrams per day) and certain types of exercise may also help prevent osteoporosis 
Since estrogen use is associated with some risks, its use in the prevention of osteoporosis should be limited to women who appear sus- 
ceptible to this condition. The tollawing characteristics are often present in women who are likely to develop osteoporosis: white race, 
thinness, cigarette smoking, family history and early menopause. 

To treat vulvar and vaginal atrophy (itching, burning, dryness in or around the vagina, difficulty or burning on urination) associated 
with menopause 


WHEN ESTROGENS SHOULD NOT BE USED 
Ouring pregnancy (see Boxed Warning). |! you think you may be pregnant, do not use any form of estrogen-containing drug. Using 
estrogens while you are pregnant may cause your unborn child to have birth defects. Estrogens do not prevent miscarriage. 

It you have unusual vaginal bleeding which has not been evaluated by your doctor (see Boxed Warning). Unusual vaginal bleeding 
can be a warning sign of cancer of the uterus, especially if it happens after menopause. Your doctor must lind out the cause of the bleed- 
ing so that he or she can recommend the proper treatment. Taking estrogens without visiting your doctor can cause you serious harm if 
your vaginal bleeding is caused by cancer of the uterus 

/f you have had cancer. Since estragens increase the risk of certain types of cancer, you should not use estrogens if you have ever 
had cancer of the breast or uterus 

you have any circulation problems. Estrogen drugs should not be used except in unusually special situations in which your doctor 
decides that you need estrogen therapy so much that the risks are acceptable. Women with abnormal blood clotting conditions should 
avoid estragen use (see RISKS OF ESTROGENS AND/OR PROGESTINS) 

When they do not work. During menopause, some women develop nervous symptoms or depression. Estrogens do not relieve these 
symptoms. You may have heard that taking estrogens for years aller menopause will keep your skin soft and supple and keep you feeling 
young, There is no evidence for these claims and such long-term estrogen use may have serious risks 

After childbirth or when breasHeeding a baby Estrogen should not be used to try to stop the breast from filling with milk after a baby 
'S born. Such \realment may increase the risk of developing blood clots (see RISKS OF ESTROGENS AND/OR PROGESTINS) 

Ifyou are breastleeding, you should avoid using any drugs because many drugs pass through to the baby in the milk. While nursing a 
baby, you should take drugs only on the advice of your health care provider 


RISKS OF ESTROGENS AND/OR PROGESTINS 
Cancer of the uterus. The risk of cancer of the uterus increases when estrogens are used alone, the longer they are used and when larger 
doses are laken. There is a higher risk of cancer of the uterus if you are overweight, diabelic, or have high blood pressure 

The hormone combination you will be taking contains estrogen and progestin. This combination has been shown to provide the bene- 
tits of estrogen replacement therapy while reducing the risk of a precancerous condition of the uterine lining 

Additional risks may be associaled with the inclusion of a progestin in estrogen treatment. The possible risks include unfavorable 
effects on blood fats and sugars. Usually, the smaller the dose and the shorter the duration of treatment, the more these elfects are mini- 
mized. Check with your doctor to make sure you are using the lowest effective dose and only for as long as you need it 
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Cancer of the breast. Most studies have not shown a higher risk of breast cancer in women who have ever used estrogen 
some studies have reported that breast cancer developed more often (up to twice the usual rate) in women who used es 
periods of time (especially more than 10 years), or who used high doses for shorter time periods. The effects of added prog 
risk of breast cancer are unknown. Some studies have reported a somewhat increased risk, even higher than the possible ris} 
with estrogens alone. Others have not, Regular breast examinations by a health professional and monthly self-examinali 
mended for all women. y 

Gallbladder disease. Women who use estrogens alter menopause are more likely to develop gallbladder disease needing 
women who do not use estrogens. 

Abnormal blood clotting. Taking estrogens may increase the risk of blood clots. These clots can cause a stroke, a he 
pulmonary embolus, any of which may cause death or serious long-term disability. ‘ 

Excess calcium in the blood. Taking estragens may lead to severe hypercalcemia in women with breast and/or bone cance 

During pregnancy. There 1s an increased tisk of birth defects in children whose mothers take this drug during the first fo 
pregnancy. Several reports suggest an association between mothers who take these drugs in the first trimester of pregnang 
abnormalities in male and female babies. The risk to the male baby is the possibility of being born with a condition in which 
of the penis is on the underside rather than the tip of the penis (hypospadias). Hypospadias occurs in about 5 to 8 per 1,004 
and is about doubled with exposure to these drugs, There is not enough information to quantify the risk to exposed fe 
However, enlargement of the clitoris and fusion of the labia may occur, although rarely. 

Therelore, since drugs of this lype may induce mild masculinization of the externa! genitalia of the female fetus, as wel 
dias in the male fetus, it is wise to avoid using the drug during the first trimester of pregnancy. These drugs have been use 
pregnancy, but such use is no longer considered safe because of possible damage to a developing baby. Also, more rapid 
testing for pregnancy are now available. If you take PREMPRO and later find you were pregnant when you took it, be sure td 
wilh your doctor as soon as possible i 


SIDE EFFECTS WITH ESTROGENS AND/OR PROGESTINS 

In addition to the risks listed above, the following side effects have been reported with estrogen and/or progestin use: 
Nausea, vomiting; pain, cramps, swelling, or tenderness in the abdomen. 

Yellowing of the skin and/or whites of the eyes. 

Breast tenderness or enlargement 

Enlargement of benign tumors of the uterus. 

Irreqular bleeding or spotting. 

Change in amount of cervical secretion 

Vaginal yeast infections. | 
Retention of excess fluid. This may make some conditions worsen, such as asthma, epilepsy, migraine, heart disease, or Kid 
A spolly darkening of the skin, particularly on the face; reddening of the skin; skin rashes. i 
Worsening of porphyria ~ 

Headache, migraines, dizziness, faintness, or changes in vision (including intolerance to contact lenses) 
Mental depression “ee 

Involuntary muscle spasms. 

Hair loss or abnormal hairiness 

Increase or decrease in weight. 

Changes in sex drive 

Possible changes in blood sugar 


REDUCING THE RISKS OF ESTROGEN/PROGESTIN USE 

If you decide to take an estrogen/progestin combination, you can reduce your risks by carelully monitoring your treatment. 
See your doctor regularly. While you are taking PREMPRO, il is important to visit your doctor at least once a year for acl 

develop vaginal bleeding while taking estrogens, you may need further evaluation. If members of your family have had breat 

you have ever had breast lumps or an abnormal mammogram (breast x-ray), you may need to have more frequent breast exan 

Reassess your need for treatment. You and your doctor should reevaluate your need for estrogens at least every six mont 

Be alert for signs of trouble. Report these or any other unusual symptoms to your doctor immediately: 

Abnormal bleeding from the vagina 

Pains in the calves or chest, a sudden shortness of breath or coughing blood 

Severe headache or vomiting, dizziness, faintness, or changes in vision or speech, weakness or numbness of arm or leq) 

Breast lumps 

 Yellowing of the skin and/or whites of the eyes. 

© Pain, swelling, or tenderness in the abdomen 


OTHER INFORMATION 
Estrogens increase the risk of developing a condition (endometrial hyperplasia) that may lead to cancer of the lining of the 
progestins, another hormonal drug, with estrogens lowers the risk of developing this condition. 

You should know, however, thal taking estrogens with progestins may have unhealthy effects on blood sugar, which mig 
betic condition worse 

Some research has shown that estrogens taken without progestins may protect women against developing heart dise 
this is not certain. The protection shown may have been caused by the characteristics of the estrogen-treated women a 
estiogen treatment itself. In general. treated women were slimmer, more physically active, and were less likely to have dia 
untreated women. These characteristics are known to protect against heart disease. 

It is important to discuss, in detail, with your doctor or health care provider all the possible risks a 
long-term estrogen and progestin treatment as they affect you personally. 

This Summary provides the most important information about PREMPRO. It you want lo read more, ask your doctor 
lel you read the professional labeling 


This Briel Summary for Direct-to-Consumer Advertising is based on the current PREMPRO Tablets insert (P! 4285-2) is 
10, 1995 with the incorporation, in lay language, of pertinent text from the Physician Insert, (Cl 4283-2) issued February 10, 1 


© 1995, Wyeth-Ayerst Laboratories 


Philadelphia, PA 19101 





THE OBSESSION 


Here the voices ceased and § 


Continued from page 122 


give up the boy forever if I consent 
to the divorce?” 

“No.” 

“Then I will not give up my only 
hold upon him. The law gives me the 
power to keep you, and so 1 will un- 
til you yield the child to me. The 
poor girl may be saved for a better 
fate than that of being your wife.” 

“So long as I love her and she is 
happy, I care nothing for law or gos- 
pel; I defy your power to get the one 
thing you want of me. It is late, and 
as your errand is accomplished, Mrs. 
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Tempest, will you allow me to see 
you to your carriage?” 

“Give me something of the boy’s 
before I go. Is there no picture of him 
as he looks now? I have only his face 
as a baby. Oh, Phillip, do you re- 
member how many bitter years have 
passed since I have seen my son?” 

“Don’t cry and make a scene, for 
God’s sake. Here,” he said, handing 
her a small locket, “take this. I al- 
ways wear it, but it’s sentimental fol- 
ly and I’m willing to be rid of it. 
Now, come, be satisfied and give me 
another long holiday if you wish for 
any peace yourself.” 













steps passed, down the stone st 
and away into the garden, but Ro 
mond did not hear them. White ¢ 
cold and still, she lay among the b 
ken roses, the saddest wreck of all. 

When the chilly wind and fal 
dew at length aroused her, the f 
thought that came into her bewilde 
mind was escape. Not another day 
hour would she remain—neither I) 
nor pity, pardon nor excuse sho 
soften the sharp pang of reparat 
for the guilty man. To go instantly | 
forever was her only thought, 
this gave her (continued on page 2 


No artist of our day por- 
“&! trays wildlife with greater 
| jewel-like beauty than the 
brilliant Qua! And her tech- 
4 nique is ideally suited to 
the medium of porcelain. 
\" \ this world-famous animal artist brings 
} alent to the creation of a remarkable 
| Ver collection. 
» ht dramatic music boxes in fine porce- 
+ -each portraying an adventurous Big 
’ | ub. So detailed and lifelike you can 
| $t fee/ the texture of the fur and sense 
#}-assion in the fiery eyes! 
healistic Art—Thrilling Music 
A: re the spellbinding artistry and music 
fl ch new work. Timeless melodies that 


: the aura of each magnificent animal. 
‘ Free,” for the Lion. “Free as the Wind,” 


Cheetah 





for the Cheetah. And “Tiger Rag,” appropri- 
ately, for the Tiger. 

These original music boxes, rimmed in 23 
karat gold, bear the artist's signature and 
personal remarque. And the collection is 
issued in a single edition, strictly /imited to 
90 firing days. Build your collection one ata 
time; pay just $29.90 for each imported music 
box, in convenient installments. 

\ Collecting First 

Not currently available through art galleries 
or even fine collectible stores, Qua’s first 
music box collection can be acquired only 
from Princeton Gallery. Own and display 
this exclusive collection. Subscribe today 

Gallery Guarantee: Princeton Gallery ensures your 
right to return any music box for replacement within 
one year. And you may cancel your subscription at 


any time. Thus, you can subscribe now, without risk 
knowing your satisfaction is completely guaranteed 


1165034 


Snow Leopard 


Limited edition 


@ Fine porcelain 
@ 23 karat gold rim | 
@ Artist's signature & 
personal remarque 
@ 18-note musical 
movement 


White Tiger Lynx 


© 1995 Princeton Gallery 


— = 


} GALLERY SUBS CRIPTION 
Not sold in stores 
Mail by October 31, 1995 


Enter my subscription to The Cubs of the Big 
Cats Music Box Collection by Qua—eight fine 

! porcelain music boxes to be sent to me at the 
rate of one every other month. | need send no 
money now. Bill me for each music box in two 
monthly installments of $14.95* each 
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Mail to: Princeton Gallery 
Studio 344 « 301 North Harrison Street 
Princeton, New at 08540 
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fifth 
He excels in the 


andy is in the 
grade. 
basic subjects and likes 
school—except for gym 
class, which is, for him, 
a regular dose of humil- 
lation. 

When the coach announces that 
the school will be starting a flag-foot- 
ball best friend Joel 
talks him into trying out. Randy’s 


who thinks his son ought to 


team, Randy’s 


dad, 
play more sports, is all for it. Randy 
starts practicing, grudgingly, with Joel 
after school. In spite of himself, he 


gets excited and even starts en- 





joying their practice drills, and he 
gets a little better. 
When the day for the 
tryouts arrives, Randy’s 
excitement turns to dread. He can’t 
seem to do anything—he can’t catch, 
he can’t pass, he finishes next to last 
in the running drills. He doesn’t 
He doesn’t even 
Later, pained by the 


make the team. 
come close. 
look of humiliation on his son’s face, 
Randy’s dad says, “You know, I 
think you did a real good job out 


2 


W the 
cae child By Martin Seligman, Ph.D. 


; 











=Good 





there. 
didn’t always hit the 
mark, but you’ve got 


Your passes 


a strong arm. You 
can always work on accuracy. Really, 
I think you ought to be proud of 
Randy. 
make the team next year.” 


yourself, I’m sure you'll 

“Dad, who are you trying to kid? 
I stunk. I didn’t make the team this 
year, and I won’t next year. I can’t 
believe I even tried out.” 

Undeterred, Dad goes on: “You 
can’t let yourself think like that. As 
far as ’m concerned, you’re just as 
good as any of them. You’ve got to 
tell yourself you were good and that 
next time you'll be better.” 

“Okay, fine. I was good. 


vimanas tenors tome Cone OE 


on parenting from a leading psychologist 





Now, can we get outta here?” 
Randy’s dad had only the best of 
intentions. He told Randy things he 
hoped would soothe Randy’s pain 
and replace it with pride. But Dad’s 
approach backfired. Not only did his 
glib positive thinking fail to make 
Randy feel better, it deflated him 


even further. What’s more, it eroded 


Are You Too 


lo 


== Your Kids? 


Constantly bolstering your 
child’s self-esteem may not be 


way to raise a confident, 


Dad’s credibility in the process. 


Why didn’t it work? Quite simply, — 


because it is a mistake to think that 


we can instill self-esteem directly in | 


a child. There are two aspects to 
self-esteem: the feeling side and the 


doing side. The feeling aspect—con- | 


tentment, happiness, mortification— 
is rooted in the world, in the success 
of our relationship with the world. 
You cannot simply say to a child, 
“You're great” 
that it will magically be true or that 
he will believe it. 

Self-esteem came into its own as a 


child-rearing principle in the sixties, | 


mostly as the result of the work of 
Stanley Coopersmith, Ph.D., a psy- 
chology professor at the 
if University of California, 
Davis. Coopersmith devised 





which children would an- 
swer true or false to such 
“T often wish I were 
“[l’m pretty happy,” 


statements as, 
someone else,” 
“It’s pretty tough to be me,” 
have a low opinion of myself.” 

Coopersmith then assessed the 
child-rearing practices of parents whose 
children had high self-esteem accord-: 
ing to his test and came up with a 


and imagine either | 


f 


a test for self-esteem in| 


and “T) 


surprisingly (continued on page 134)! 














Kix has nothing sweet to talk about. 

No chocolate, no marshmallows. It’s just a simple 

corn cereal with only 3 grams of sugar. But kids like it 
anyway. And that’s something moms like to hear. 


| Kix: Kid‘Iested, Mother Approved. 
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Hold the Phone 


The talking matching game where the fun can 


only happen when everyone holds hands 


Fisher-Price Preschool Games 


Most games are way too complicated for preschoolers. 


is . . 
(2) That’s why we created an entire line of games that 
~ 





Jags ; ; - 
eg) are simple enough for the littlest of players to enjoy. 
ambled Eggs” ‘od 


7 ie memory é . 
hing game sure 1» GGames with big, easy-to-handle 


ack a smile. 











eces and easy-to-follow rules. 






hey'e also easy to find — just look for 





' -isher-Price: | >) Tic Tac Tony 


The tic-tac-toe game with a tail-flipping twist 





B00-432-KIDS 


Where can you find a delicious 
° » French bread pizza loaded with 
. M, 100% real cheese, tasty 

bd tomato sauce and all 
4 your favorite 
yA toppings « 


Sean. 














E YOU TOO GOOD TO YOUR fj 


Continued from page 130 



































old-fashioned finding about the og 
of high self-esteem. He discoverec 
the clearer the rules the parents sejap" 


other hand, the lower his self-esteer, 
The idea of self-esteem as ee’ 
of child-rearing was embraced 
ly by popular culture, partic 
schools and some churches. 
tunately, most simply ignored 
ersmith’s conclusions abo 
origins of self-esteem in fir 
consistent discipline. 
.. So widely accepted is this wap 
down version of self-esteem 
that the state of California ha‘ 
made it official. In “Toward 4 
of Esteem,” a set of recom 
tions made by a task force unc 


auspices of the California legifahysid 
in 1986, poor self-esteem is the 
as a major cause of academic fly |! 
drug use, teenage pregnancy, Bpuin 
dence on welfare and countles/@} i) | 
social ills. Every school distj@t in 
California was urged to mae iv}; 
promotion of self-esteem a Lenny: 
stated goal and integrate it if jf 
curriculum. Further, the tas] fey; 
recommended that course a 
self-esteem should be a basic 1g, 
ment for certification of educa/fs 
The kind of self-esteem thé Ctildr 
fornia envisions is distinctly +h they 
“feeling-good” side: The recom nt, 
dations define it as “appreciatg 
own worth and importance ag ite i 
ing the character to be acco Ost 
for myself and to act respons Oye 
ward others.” If that definitioy i 
imprecise, the strategies on 
instill self-esteem are even m Pik 
appointing: Expand counselig yy 
vices, get parents involved Mc , 
sensitive to the needs of fail " 
dents. But what should th mn 
selors counsel? What shok bin 
parents do? And how shoj . 
teachers put their sensitivity ) ie 
to help failing students? a 
There is, in fact, no effectiB 1 “" 
nology for teaching feeling oo a 
Wl 


does not first teach doing well.fe 













esteem develop as side effects of 
ang challenges, working success- 
yvercoming frustration and bore- 
»and winning. Trying to achieve 
;2ling side of self-esteem directly 
ies the means and the end. 
skeptical opinion has been 
1d by twenty-five years of work 
jepressed adults and children. 
~ssed people display four kinds 
» blems: they are passive and in- 
-re; they are sad; their sleeping 
}ating cycles are disrupted; and 
)hink life is hopeless, and they 
orthless. Only this last symp- 
s concerned with the feeling 
| f self-esteem, and I have come 
eve that this is the /east impor- 
if a depressed person’s woes. 
! ace a depressed child becomes 
and hopeful, her feelings of 
always improve. 
‘1, in fact, you cannot bolster 
ieling side of self-esteem without 
+ng the shackles of helplessness 
2 sivity. If your child feels worth- 
tid has no confidence, it is a re- 
yn of her belief that she is 
fag unsuccessfully with the 
( Once her relationship with the 
\( improves she will feel better. 

s, of course, true that many 
| dropouts feel bad about them- 








i RIGHT WAY TO RAISE KIDS’ SELF-ESTEEM 


tise children who approach life with energy, optimism and self-assurance, you 
|) teach them how to tolerate frustration, not avoid it, and to view adversity as a 
henge, not a forerunner of failure. Follow these three simple guidelines: 


y attention to how your child explains problems and setbacks. Whenever diffi- 


selves, many pregnant teenagers feel 


sad, many young drug addicts and 


criminals feel self-loathing, and many 
people on welfare feel unworthy. 
However, research shows that low 
self-esteem is not the cause of these 
problems. Rather, it is the consequence. 

America has now seen thirty years 
of a concerted effort to bolster the 
self-esteem of its kids. This movement 
would be justified if self-esteem were 
on the rise. But something striking has 
happened to the self-esteem of Ameri- 
can children during the era of raising 
our children to feel good. They have 
never been more depressed. 

What California—and every state— 
needs is not children who are en- 
couraged to feel good, but children 
who are taught the skills of doing 
well: how to study; how to avoid 
pregnancy, drugs and gangs; and how 
to get off welfare. Self-esteem does 
not exist in the abstract. If parents 
and teachers want kids to feel good 
about themselves, they have to teach 
them how to do something well. Self- 
esteem will follow. @ 


Martin Seligman, a professor of psychology 
at the University of Pennsylvania, 1s a 
renowned author on optimism and is the 
author of twelve books. 


3s arise, does your child say, “It’s my fault”? Many children blame themselves 

ituations that you, as an adult, know are not their fault. If your child does this, 

‘identify the factors that contributed to the problem, particularly the ones she can 

\ tol. Then select one controllable factor and help her to develop a plan of action. 

tach your child the difference between behavior and character. Behaviors are 

“i geable (I didn’t study enough; | told a lie); characters are not (I’m lazy; I’m bad; 

| tasty). If you hear your child say things that denigrate his character, such as, 

4 aloser” or “I’m just no good,” help him instead to identify the particular behav- 

eis unhappy with and generate some ideas for changing it. 

‘| Mach your child to persevere in the face of frustration. Children who cannot toler- 
»iustration learn to become helpless and give up. To buffer your child against 
‘ Wity, select games and activities that are neither too easy nor too difficult. When 

‘etan’t fit the pieces of, say, a puzzle together, don’t do it for her. Rather, encour- 

and offer guidance (“That piece is blue and has a red edge. Can you 










‘another piece that is red?’”’). The mastery she will experience when she accom- 


‘ies her goal will teach her most effectively that she can surmount adversity. 


| 
it 
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you believe i 
your freezer e 
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It’s true, because it’s a 
Stouffer’s deluxe-style pizza. 
Enjoy our crispy French 
bread crust topped with 
tender mushrooms, flavorful 
sausage, crunchy peppers 
and onions, and zesty 
pepperoni. It’s great pizza, 
made easy, anytime. 


©1995 Nestlé Frozen Food Company 


Nothing Comes 
Closer to Home. 








DB undled in a snowsuit as soft as the new- 
fallen snow, a magical SnowBaby holds a 
sprig of mistletoe over the head of her friend, 
Jolly Mr. Snowman, and — with a giggle and 
a smile and a sparkle in her eye — gives him 
a big kiss on his forehead! 

“Beneath the Mistletoe,” by renowned 
artist Titus Tomescu, is a fine-porcelain col- 
lector doll that captures all the enchantment 
of childhood and was recently nominated for 
a prestigious Dolls of Excellence award. The 
lifelike little SnowBaby has golden hair and 
bright baby-blue eyes. She wears a snowsuit 
with wings and “snowflake” buttons, and 


THE ASHTON-DRAKE GALLERIES 


Bringing You Dolls of Irresistible Value 


1995 Achton-Drake 9900 North Marvland Ave. Niles. Illinois 60714-1397 


A magical fine-porcelain doll in 
the time-honored tradition of 
the SnowBabies! 


Affordably priced at | 
only 4 payments of $18.85* — 


“Shipping included! 


That’s Ashton-Drake value! 


Unconditionally 
guaranteed for one year, or your 
money back : 

(plus postage)! 


comes with Jolly Mr. Snowman, who wears a 
black-felt hat and precious little “kiss.” 


Unconditionally guaranteed! 
“Beneath the Mistletoe” issues for $75.39") 
(shipping included), a remarkable collecting 
value. Unconditionally guaranteed for 365| 
days. Don’t let this opportunity pass you by, 
Order now and you're guaranteed the oppor- 
tunity (at no obligation) to acquire all the 
dolls in the SnowBabies™ collection. eH 


“Beneath the Mistletoe.” Order today anc, 


bring the romance and legend of the ia 
SnowBabies into your home for all time. te 
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Tue Asurc 
9200 Nort? 
Niles, Tlin: 


YES, ple 
SEND } 
ments ¢ 


id 


“9") tall: 


X 












| PLEASERESPOND BY: October 31, 1995 


YES, please reserve “Beneath the Mistletoe.” Limit one. | 
understand I will be billed tor the first Payment before doll 
shipment 

¢* SEND NO MONEY NOW 

° 4EASY PAYMENTS OF $18.85* 

e ONE-YEAR, RISK-FREE GUARANTEE 


X 
Signature Date 


( ) 


Name (please print clearly) Telephone 





\ddress 








City State Zip 


“Includes $5.44 shipping per doll. State sales tax additional on shipments to 
Illinois. 6 to 8 weeks delivery. In Canada: $99.95 plus shipping, GST, and 


applicable taxes ASHTON-DRAKE 96501-D88n0} 
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MORE 


She has a hot career, a superstar husband 
and three beautiful children. And she says 


she’s just getting started PiygyQjbnrgeo ies! 


he rain-swollen Savannah, 
Georgia, sky looms above the 
Now And Then movie set. 
Demi Moore, who co-produces 
as well as acts in the film, is 
seated in front of a video mon- 
itor, surrounded by her crew 
members. She looks small, dressed in a flannel 
shirt, baggy jeans slung low on her hips and work 
boots. Her long hair is straggly, and there is not 
an ounce of makeup on her pale, sharp features. 
Wisecracking with the semicircle of women 
around her, the thirty-two-year-old actress seems 
more like the tomboyish head of a seventh-grade 
clique than the sexiest woman on-screen. Only her 
eyes, glinting emerald almonds, and that throaty 
voice betray the intensity that has propelled her to 
the top of the Hollywood hierarchy. “I have two 
things on my mind right now. The shot, and”—she 
squeaks—“I have to go to the bathroom!” With 
that, she pops out of her folding chair, revealing 
the nickname stenciled across its back: “Butch.” 
Demi Moore is, in fact, one tough—and 
complex—broad. The nineteen-year-old ingenue 
who debuted as Jackie Templeton on General 
Hospital in 1982 is now the highest-paid actress in 
history, thanks to a record-breaking $12.5 million 
role as an exotic dancer in the upcoming feature 


Striptease. But the money and the status are only 
the obvious perks of stardom. Moore thrives on her 
power to provoke: In the same way that she fused 
motherhood and sexuality by posing naked and 
pregnant on a Vanity Fair cover four years ago, 
Moore is determined to find controversial roles that 
break down barriers for women in movies. 

Taking refuge from the oncoming rain, Moore 
slips into the shelter of her trailer. Call it home 
sweet motor home. Inside, drawings by her seven- 
year-old daughter Rumer adorn the fridge, shelves 
bulge with dolls (Moore’s passion) and the cellular 
phones buzz as we settle in to discuss her latest 
movies, motherhood and her own childhood. 

Now And Then, a female version of Stand by Me, 
is a story about four twelve-year-old best friends. 
Not only is the cast almost entirely female, so is 
much of the crew. “We want to find projects that 
create roles for other women,” says Moore, digging 
into her grilled vegetables. And she adds, between 
bites, the movie fills a void. “Besides My Girl, I 
can’t think of any other films that are focused on 
little girls and their concerns and dreams.” 

Moore’s attraction to the script, however, had 
nothing to do with a nostalgic yearning for her 
own childhood. “I didn’t have the same founda- 
tion that you have when your life is in one place. 


When I was a little girl, my ability to (continued) f 
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even when it hurts. 
1 want to know that 
each day, no matter 





how uncomfortable it 
may be, I can do it” 








Patrick Swa 
wm 7/7 


Cates Le 
| in The Scarlet Letter 
Sobran 


WT CET eT a) 
Robert Redford in 19: 
Indecent Proposal 


an Ce 
Ta Ree lg 
Melanie Griffith 


eed tens Cae 
in 1985’s St. Elmo’s Fire 


Sots around 
Bul cs Da 
ies ee bh: 


ee 


One strong 
woman in A Few 
Good Men, 1992 
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“The times that I’ve felt most sexy alt: 


mtinued) hold onto friendships—well, it just didn’t 


exist because I moved every six months,” she says matter- 


of-factly. 


her husband, superstar Bruce Willis, she says, “I went 


to his twenty-year high-school reunion, and there were 


people that knew him from kindergarten all through 


school. It’s not an experience I can even imagine.” 


Moore’s childhood 
was far less than storybook. She 


y all accounts, 


was born in the small town of 
Roswell, New Mexico, in 1962. Her 


parents married and divorced each 
And then there was 
Her father, a 
moved the 


other twice. 
the constant moving: 
newspaper ad salesman, 


family to a new city every time there was a chance for a 
promotion. “I didn’t judge it as anything but what my 
life Moore “When 


you move a lot, you have to get the groove of the present 


was all about,” says unemotionally. 


Comparing her vagabond childhood to that of 


situation and fit yourself in. It’s certainly something tif 
has gone hand in hand with becoming an actress.” 

Moore’s childhood was unsettling in other ways, t) 
At thirteen, she discovered her parents’ marriage cert= 
cate—which was dated a year after her birth—and ri 
ized that her biological father was someone other tif 
Dan Guynes, the man she grew up calling “Dad.” Wit 
she was fifteen, her parents divorced each other for ol 
and two years later, Guynes, the only father she had ef 
known, committed suicide. 

As difficult as her childhood was, it was also the gef 
sis of her drive. “From the very beginning, I would asi 
people who were successful and wonder how they 
where they are,” “What is it abilt 
them? How do they handle this? And then I would till 
on like a suit of clothes and see: Did that fit for me?” 

She looked for role models on TV and in magaziis 
eventeen ie 


she explains candidly. 


“I remember looking at Phoebe Cates in § 
thinking, She is it!” Another favorite—not to mentf 
ironic idol for the girl who would grow up to have it a= 


Madonna 


PE ie wc) 
ae 


7 : -.to curly girl f 


ogenetl 


ta 





then I’ve been pregnant,” says Demi 


Wi The Bionic Woman. “I liked the idea of having a spe- As her words hang in the air, I can’t help but notice 
Ci ability, a gift,” says Moore, adding, “but there isn’t the dozens of dolls displayed around her trailer. If there 
ail ody that I think you should hold on to. You should’ is any sign of the childhood Moore missed and is now 





JU ake a little bit, make it apply and move on.” making up for—and then some—it’s her extraordinary 
doll collection. In fact, she is in the process of opening 
o ne role model Moore does not like a museum to house the thousands of dolls—including 
. to discuss is her mother, who Barbie dolls and one-of-a-kind antiques—she has amassed 
, posed nude for High Society and Her marriage and family life are also on a grand scale 
: who was on the tabloid TV show She and Bruce Willis have been married for eight years, 
j Inside Edition last year for allegedly and despite the rumors that their relationship is on the 
. trying to set fire to another wom-_ rocks, Moore is surprisingly demonstrative with him. 
' an’s home after a barroom brawl. She “honeys” him endlessly on the phone, and on the 
= But when asked about her biologi- set, the two made out right in front of the entire cast. 
€-ither, who also recently appeared on Inside Edition, They are the parents of three little girls: seven-year- 
€e'ssing his wish to meet his grandchildren, her de- old Rumer Glenn (“named after Rumer Godden, the 


fannent is replaced with unguarded disdain. “It’s an author”), four-year-old Scout LaRue (“from the charac- 
an) ‘ropriate way to have communication,” she says in a_ ter in Zo Kill a Mockingbird”) and toddler Tallulah 
Gl) voice. “If someone desired communication, and not Belle (“Meg Ryan came up with it, because she said all 
M>:y, they could go through another channel. The my children had oooh in their names”). In one inter- 


2 all an agent.” view, Willis reportedly said that (continued on page 195) 
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“Lipstick is the 
top-selling cosmetic.” 


Lip Service 


ccording to Pam 
Alabaster, assistant vice 
president of marketing 
for L’Oréal Cosmet- 
ics and Fragrances, 
“eighty percent of 
women wear lip- 
stick six days a week—it’s the 
number-one-selling cosmetic.” 










How to decide what colors work 

best for you? “Don’t pay attention 

to color charts,” says top New 

York City makeup artist Bobbi 
Brown, creator of the Bobbi 

Brown essentials line of makeup. 

“The perfect lipstick is like the 

perfect white T-shirt—you know it 

suits you the second you apply it. 

You should try on a lipstick with- 

out a stitch of other makeup; the | 
lipcolor works if it immediately 
makes you look fresher, rosier and 
livelier. If you have to compensate 
by saying, ‘Well, this lipstick will 
look good once I have a little i 
blush on,’ then that’s your clue 
that the color doesn’t work for 
your complexion.” 
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gam he new neutrals work for 
says New York 
makeup pro Sandy Luinter 
for the Stephen Knoll Sa- 
lon of the two opposing 


everyone,” 





trends—the pale lip and 


the dark lip. To pull off the dark-lp 
look successfully, follow Linter’s advice: 
Choose a lip pencil that matches the 
lipstick exactly. Apply the pencil, then 
take a clean lip brush and gently brush 
the pencil line in toward lips. This en- 
sures that the line will blend into the 
lipstick once it’s applied and not leave 
a tacky outline. As for colors, “opt for 
deep shades of berry, plum or raisin 
that have some life to them,” says Lin- 
ter. “Skip shades that contain too 
much gray, or lips will look dead.” 
Pale lips are a bit harder to wear. 


The key, says Linter, is finding the 


KUPRCM LY 


Pale. Or In The Dark? 


right shade of pale so you don’t look 
washed out. Her two essential tips: 

1. Never choose a pale lipstick that 
is lighter than your natural lip color 
or your skin. Brunets look better in 
deeper, richer pales. Lighter pales 
work for blonds and redheads, espe- 
cially pales with a shimmery or 
glossy finish. If lips have a rosy-blue 
tint, opt for cool mauve pales; if lips 
have a peach or orange tint, choose 
warm yellow-base pales. 

2. Watch your lip border. Women 
with a rounded, puffy lip border can 
skip liner; but if lips are flat and 
flush with the face, you need lip pen- 
cil to add volume and to create sub- 
tle definition. Linter’s favorite 
pencils: M.A.C. Spice for naturally 
light-tone lips; M.A.C. Rosewood for 
naturally darker lips. 


Ome 


There are hundreds of new lipsticks on the market, 


ranging from whiter shades of pale to Morticia-like 
black-reds. We edited the options and selected the 


most wearable of the trends. 
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women are 


L.A. makeup _ 
artist Carol Bi 
Shaw’s line Hae 
of makeup, 
Lorac, 
includes 
twelve 
lipsticks 
named for 
her star 


her light 
pink is 
called 
Farrah; 
her deep 
burgundy 


ic Anialira 





According to Chanel, these were the | 
most popular lip shapes and shades: 


Heart-shape’ 
garnet red or black 


Natural shap 
satin finish 


Perfectly 


eB glossy or | 
matte, pale or dai im 


stubbornly devoted to 
certain lipstick colors. Theg 
celebs, for instance, would] 
never leave home without } 
their signature shades. | 
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Kiss And Tel] 


omen tend to hoard lip- 

sticks,” says Catherine 

Wills, executive vice prest- 

dent of marketing at May- 

belline. “The average woman owns ten to 

twenty tubes.” But women aren’t interested 

only in color. “Finish ts important now,” 
says Maria Corbiscello, executive director 
of product develope nt at Origins. “They 
can choose matte or gloss, or u ear gloss over 
matte to change the texture.” What formu- 
la 1s right for you? Matte Lipsticks offer rich 
color, full coverage and a flat finish: creme 
lipsticks are full coverage and semi-matte 

with a moist look. Sheers (or stains) offer a © 

tint of color and shine: glosses are thick and § 


shiny. The newest category of lipsticks in- 


cludes Revlon’s ColorStay and L’Oréal’s =~ 


Colour Endure: Both claim to stay put 


through eating, drinking—even kissing. 
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entence. Here, the most important findings 
omen By Susan J. Blumenthal, M.D., and Deborah Pike 


reast cancer: 
It’s the disease 
women dread 
most. Today, 
owever, advances in 
sientific research are 
ving us fewer reasons 
)» fear it, as doctors can 
ow effectively treat 

53 percent of early-stage 
feast cancers. Susan J. 
lumenthal, M.D., 
‘eputy Assistant 
2cretary for Women’s 
ealth and Assistant 
irgeon General in the 
..S. Department of 
Health and Human 
srvices, reports on the 
itest breakthroughs in 
‘evention, diagnosis 

id treatment. 





PREVENTIO As many as 75 percent 
of breast-cancer cases 
are not associated with recognized risk factors 
(family history, early onset of menstruation and 
late menopause, for instance). Despite this 
frightening fact, it’s reassuring to know that 
you may be able to help reduce your risk by 
making the following lifestyle changes: 
e Eat right. Aside from keeping your fat 
intake below 30 percent of your total daily 
calories, focus on fruits, cruciferous 
vegetables (broccoli, cauliflower and 
cabbage), fiber (like bran) and foods made 
with soybeans (tofu, miso and veggie burgers, 
for example). Fruit is rich in vitamins, fiber 
and plant chemicals that may help fend off 
cancer, while cruciferous vegetables contain 
indole-3-carbinol, a chemical that appears to 
reduce production of the hormone estrogen, 
an excess of which may increase the risk of 
breast cancer. Soybeans are thought to 
contain cancer-preventing compounds called 
isoflavonoids, and fiber appears to reduce 
estrogen levels in the blood. 
@ Reduce your alcohol intake. Think twice before 
having that extra glass of wine with dinner: 
A recent study of 86,000 women showed that 
heavier drinking (defined as three or more small 
glasses a day) was associated with a 70 percent 
increased risk of dying from breast cancer. 
e Exercise regularly. |In a study of more than 
1,000 premenopausal women, those who 
exercised aerobically at least four hours a 
week reduced their breast-cancer risk by 
more than 50 percent. 
e@ Stay slim. New research shows that being 
as little as ten pounds overweight in your 
thirties is linked with a 23 percent higher risk 
of breast cancer. Your risk increases as you 
put on more weight. 
@ Consider having children early. Postponing 
childbearing past age thirty is associated with 
an increased risk. But keep this in mind: The 
age at which you have children is a personal 
decision to be made in the context of your 
career and family plans. 





Last 


DISCOVERY OF 
THE BREAST. = 
CIINCER GENE 3 


gene which, when mutated, 1s 


September, 
researchers 


believed to be responsible for half of 
ee breast cancers (or more than 
2 percent of all cases). It is estimated 
that more than half of the women 
who carry this gene will be diagnosed 
with breast cancer by age fifty. 

Just days after announcing the 
location of BRCAI, 
reported that they had discovered the 
general site of BRCA2, 
responsible for roughly the same 


researchers 
a gene 


proportion of inherited breast-cancer 


cases. Most recently, researchers 
uncovered a third gene, ataxia 
telangiectasia mutated (ATM), 
estimated to be present in more than 
two million Americans. 


Blood tests to detect the presence 


of mutated BRCAI are being 

developed. One day scientists may be 

able to repair these damaged genes. 
One improvement 


SCREENIN in this area is the 


implementation of the Mammography 
Quality Standards Act of 1992, 
which states that all 11,000 
mammography facilities (places 
where women receive X rays to check 
for cancer) in this country be certified 
by the Food and Drug Administration 
(FDA). Call 800-4-CANCER for an 
approved center near you. 

Women also can be more 
confident about the procedure itself. 
The Agency for Health Care Policy 
and Research, in Rockville, 
Maryland, has developed guidelines 
on quality mammograms for both 
doctors and patients. A free copy is 
available by calling 800-358-9295. 

There is also improved access to 
mammography. The National Breast 
and Cervical Cancer Early Detection 


Program helps states offer 
free screening and follow-up 
services to women who can’t 
afford them. 

Finally, better screening 
tests to detect the presence 
of a suspicious lesion are on 
the horizon. This is especially 
good news because some experts 
estimate that standard 
mammography misses 10 to 
15 percent of all breast cancers. 
(Currently, some tests are being 
used for diagnosis.) 

Digital mammography, which 
involves using a computer to 
photograph a breast and store that 
image, is perhaps the most 
promising new technique on the 
horizon. The radiologist can key in 
on suspicious areas with computer- 
aided diagnosis (CAD), a computer 
program that scans a digital 
mammogram and flags lesions. 


Magnetic resonance imaging (MRI), 
which uses magnetic fields to create 
images, involves injecting a woman 
with a dye that is absorbed differently 
by healthy and cancerous tissue. 

A positron emission tomography 
(PET) scan picks up changes in cell 
metabolism (tumors require more 
sugar than other cells to grow). 

In ultrasound screening, sound 
waves are bounced off tissues to 
produce an image. (This is especially 
helpful for women with dense breasts.) 

Scintimammography uses an 
intravenously injected radioactive 
tracer to “light up” cancerous tissue. 

Lastly, neural networks are 
computers that “memorize” the 
landscape of a breast and watch 
for changes over time. 

In the past, when 


DIAGNOSIS a doctor wanted to 


investigate a suspicious breast lump, 
there was one way: to perform an open 
biopsy, in which a sample of breast 


Core-needle 
CyB 
guided by 


mammography, , 
is less 

invasive than { 
a surgical 
OES] 





ussue is surgically removed. Today,| 
doctors have less invasive and more! 
inexpensive alternatives: fine-needle 
biopsy, in which a few cells are 
removed from a lump with a thin | 
needle, and core-needle biopsy, in | 
which a larger needle is used to remoy 
a thin section of tissue from a growth! iit 
center. Both procedures can be doné 
stereotactically, in which an imaging «i! 
technique, such as mammography, | i 
pinpoints a mass, and a sophisticate| ‘Wit 
computer system guides a high-spee!_*/\ 





hollow needle precisely to it to 


sample potentially cancerous cells. a 
AN UNDERSTANDING jj 
OF HOW BREAST = f= 











CANCER SPREADS 


Researchers once thought that brea 
cancer spread in an orderly fashio 
to adjacent tissues, but they now 
know it spreads microscopically 
through the bloodstream—perhaps} 
long before a tumor can even be fq : 
This discovery has implications for] § 
the development of new treatments 
Researchers have already identified c 30 
protein called TIMP-2, which preve 
a cancer-cell enzyme from allowing} ” 
the disease to spread. Scientists are 
also studying a protein produced b) 
a breast-cancer-linked gene called 
HER-2/neu that is more prevalent 
women whose tumors /ave spread. 
This discovery may soon enable 
doctors to identify patients who wot» 


enefit fro ore aggressive (ree c 
b hit from more aggressive treatment 


Less invasive surgical 





procedures lumpectomy ) 

























in which only the tumor is removed, plus 
radiation therapy) are now said to be just as 
effective as more invasive procedures 
(mastectomy, in which the enure breast is 
removed) for early-stage breast cancer. 


' Chemotherapy regimens are also 


ry 


changing. The uming of the treatment given 
‘+ms to make a difference in how women fare: 
a recent study, chemotherapy given prior to 


‘gery and/or radiation reduced as many as 


percent of breast tumors. 





Women with advanced breast cancer are now 





, ng given high doses of chemotherapy in clinical 

ils. Unfortunately, these can damage a woman’s 

> 1e marrow (the source of the body’s red and white 

od cells) and cause her blood counts to drop 

» gerously, leaving her vulnerable to infections and 
eding. Therefore, researchers are testing techniques 

y restore bone marrow. In most cases, the patient’s 


}a cells are removed from (continued on page 202) 





On May 13, Ladies’ Home Journal was 
part of an extremely moving—iiterally— 
event in Century City, California. As a 
CO mM LEM Clr 
5K Run/Walk for Women, LHJ helped raise 
ORR me tame meee See eee 
cancer research. rae | 
Re ae ed 
filtered onto the 20th Century Fox lot. 
Daryl Hannah welcomed the crowd and introduced 
EU MR Mees a 
Pierce Brosnan, who was in London shooting the 
Be Re | 
i screen via satellite. Brosnan’s thankful sentiments were straight from 
* heart: He told the crowds that he lost the love of his life, his wife, 
apsandra, to ovarian cancer just four years ago. 
| er celebrities, and the Revion spokespeople Vendela, Karen Duffy and 
‘gonica Webb, also lent their support. LHJ publisher Donna Galotti proudly 
jasented the Ladies’ Home Journal Special Recognition Award to Lily ; ook 
PG AP mm RCE eM cee belie meee tem ea Ce Se ¢ : oe } 
ee en Rate cass eck dd " 








pita LO ROBE RULE am ER Tie 
ee CR ne 
But my personal inspiration was my running partner—my twenty- 
int-year-old sister, Jennifer, who is a cancer survivor. 
fo be carried along with the stream of women and some men, moving —_. 
ether for a common cause, was an exciting (continued on page 202) 
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n 1991, Christopher Aron- 
son stood in the kitchen of 
the house built for his 
great-grandmother in 1927, 
feeling a little guilty. 
Though he was about to be the 
fourth generation in his family to re- 
side in the Mediterranean-style 
home, he would also be the first fam- 
ily member to make major changes. 

“T have so many happy memories 
of visiting my grandparents in this 
house. I remember squeezing orange 
juice early in the morning with my 
grandfather, and watching my grand- 
mother cook,” says Christopher. 
“We celebrated every Christmas Eve 
by the fireplace. I knew change 
would be difficult.” 

But necessary. The house, situated 
on a hilltop in San Francisco over- 
looking the Pacific Ocean, had stood 
through several earthquakes in addi- 
tion to nearly seventy years of wear 
and tear. Along with structural 
changes (including new oversize win- 


dows), the kitchen and (continued) 
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(continued) bathrooms neede 
updating to suit the lifestyle o| 
Christopher, a thirty-nine-year-ol¢ 
film-industry executive, and hij) 
thirty-three-year-old wife, Tara, 
freelance writer, who was pregna 
at the time with their first child. 
After five months of remodeling) 
the Aronsons moved in but didn ; 
feel quite at home. The house wal) / 
chi ne fal hi filled with formal French furni 
eh a ee eee # lovingly collected by Christophe 
TER eae els family. Yet, as Tara surveyed the old-worlf 
hand-painted nesting pieces, she found them stodgy and drea 
be 1) LM EG “Christopher wanted to keep the character 
eu Cw ana the house intact,” said Tara, “but I felt like 
and blue are Christopher’s was being plopped into someone else’s home.” | 
eee They lived with the vintage furnishings fq 
a while (aftersrenovating there wasn’t muda 
money left to completely ré 
furnish), but soon after the 
son Christopher, Jr. was bor 
Tara became pregnant agaijy 
and her nesting instinct kick¢ 
into overdrive. 
“We needed the living roo 
to double as a family roomie 
said Tara. “We had to thi 
of an inexpensive way to mah 
it brighter, cheerier and, moj 
important, kid-friendly.” } 
Tara visited the local Laue 
Ashley store, which was havig 
a sale. There she met stylg 
Tres McKinney, who, aft 
visiting the house, suggest@™ 
reviving the formal French 



































































































niture with country Fren 






cotton fabrics in florals a 
stripes. The Aronsons did p 
chase one new piece—a 
puffy sofa that Tara loves } 
cuddle up on with her kids. § 

“Knowing how much 
grandparents loved having 
grandkids visit, I think t 
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Slim skirts demand a , 
sleek silhouette— 
Vanity Fair’s half-slip 


has a high, ribbed waist Lingerie has im 
for middle management | 9 
and attached control 


panty. Oscar de la never worked | 
Renta’s padded bra : 
pete eee harder, felt 
jacket. Suit, Sportmax. 

better or | 

: | 

looked sexier. 
You can calm | 
curves—or 


create them. 


r i 


whow off a 
Ye bustier, ork 
#silip on red 

Y satin (as your}! 
Tittle secret) ./ 
No matter whey 
yOu Wear, | 
you ve got it 
under control 


gies Stale 
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Full figures can 
slip into clingy 
knits if they start 
with an overall 
firmer like 
Olga’s seamless 
control bodysuit. 
Dress, Yoko 
Honda. Shoes, 
Kenneth Cole. 





Under Kenneth Richard’s tailored 
pantsuit, we chose lingerie that’s 
functional and fun: a high-waisted 
control panty and a padded 
underwire bra in hot red, both from 
Vanity Fair. Shoes, Nine West. 
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Trendy fall 
clothes made of 
leather and vinyl 
are hot— 
literally. Your 
best underlayer: 
soft, absorbent 
cotton, such as 
this camisole and 
brief from Calvin 
Klein Underwear. 
Vinyl jeans, 
Gemma Kahng; 
velvet jacket, 

YL by Yair. 
Shoes, Stuart 
Weitzman. 
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The new ladylike 
sheaths have wide 
necklines that leave 
bra straps nowhere 
to hide. Avoid the 
problem altogether 
with Maidenform’s 
Rendezvous bra 
with removable 
straps. Match with 
a satin-and-lace 
bikini panty (also 
Maidenform), 
garter belt (this 
one by La Perla) 
and hose. After all, 
only you'll know if 
you’re naughty or 
nice. Dress, 
Sportmax. Shoes, 
Anne Klein. 








A long, fitted 
sheath by Norma 
Kamali has 
tapered-to-the- a 
body lines. Y ¢ 
Sleeken yours with z 

Maidenform’s 

“All the Time”’ 

control panty with 

a straight-across 

boy leg to flatten 

your tummy. Top 

with a pretty satin 

bra like this one 

by Natori for a 

forties swimsuit 

look. Shoes, 

Robert Clergerie. 





Hourglass suits — 
highlight your 
best features— 
and the trouble 
spots, too. Quiet 
down curves 
with a full body- 
slip; this one, 

from Body- 

slimmers by 

Nancy Ganz, 

has a built-in 
bodysuit to 
mold you into 
one smooth 
line. Suit, 
Nonna Kamali. 
Shoes, Stuart 
Weitzman. 
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huge satin circle skirt needs a spare, snug top to 
ven the proportions: A black-satin bustier with a 
‘dden side zip is ideal. From Bodyslimmers by Nancy 
sanz. On the bottom, Victoria’s Secret satin bikini. 
‘art, Tom and Linda Platt, Inc. Shoes, Hirica. 


fummies 
latten and 
lips whittle 
flown: The 
ight lingerie 
jtappens to 

he the easiest 
wliet around 
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are comfortable 
but can make you 
look dumpy if 
you’re not in top 
form. La Perla’s 
bodysuit tightens 


the bust, and its 
stretch-lace sides 523 
don’t pinch thighs. : 
Suit, Adrienne % 
Vittadini. Shoes, 3 
Anne Klein. 
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for PEL a LN LL COMMS] 
Mary Kay, washing - 
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seven-thirty A.M. in the 
usehold, in Naperville, Illinois, and 
eady thirty-four-year-old Mary Kay 
rger, mother of three preschoolers, 
; her hands full. 
Per middle child, 
:phanie, is staring bleary-eyed at the 
ni waffles on her plate. She was up 
ring the night with a temperature, 
i Niey Kay is worried. “Come on, 
‘phi, honey,” she says. “Try to eat.’ 
le Alexandra, a feisty two-year- 
spies the maple syrup on her sis- 
Waffles and decides she wants 
oo. “Ma! Ma!” she yells. 
you don’t like maple syrup,” 
Velxay reminds her. Alex is insis- 
t. “Okay, Pll put a little bit on the 
e,” her mother says resignedly. Alex 
aks a piece of waffle in the syrup, 
tes it, and makes a face. 
“Off! Off!” she commands. She 
ieks until Mary Kay grabs a paper 
vel and wipes the syrup off her plate. 
» acqueline, five, has finished eating. 
tom, can I watch TV?” she asks. 
‘No, go up and get dressed first,” 
s Mary Kay. 
‘But, Mooooom . . . pleeeeeze?” 
“Go get dressed now,” Mary Kay 
s. Jacqueline glares at her. “Do I 
ed to put you in time-out?” her 
ther asks. 
‘Okay, okay.” Jacqueline whirls 
und and disappears upstairs. Mary 


Berger 


four-year-old 


mping feet and a slamming door. 
Jacqueline, you’re going to lose a 
wilege in a minute!” she yells. 

(he frazzled mom rolls her eyes in 
isperation. It occurs to her—as it 


Three years ago she was a busy executive. Now her job is even 
jougher: Shes a stay-at-home mom 


.y shakes her head at the sound of 


| 


By Deborah Diamond 
























does on many days—that in her former 
life she’d be at the office night now. An 
account director with a prestigious 
Mary 


Kay had been in charge of developing 


marketing agency in Chicago, 


promotions, video spots and sales dis- 
plays for such companies as Rand Mc- 
Nally. 
job. 
with clients, having coffee and dough- 


It was a demanding, exciting 
“Td probably be in a meeting 


she says somewhat 
“Td be doing 
grown-up things.” 

Back then, Mary Kay 
was used to the perks of 
an executive life: a dress- 


nuts,” 
wistfully. 


for-success wardrobe, 
a hefty $70,000-a-year 
salary and the satisfaction 
that comes from being a 
highly 
of a dynamic company. 


valued member 


Even after having two ba- 
bies, she managed to give 


All in a day’s work: 

LES Aer cy 
pret ea 
oui m LCme rear 
through a filled-to-the- 
brim diaper bag; 

instead of eating, the 
girls play with their 

ieee ME Me ym) iy 
up to answer the phone 


“110 percent” to the 
work she loved. 

But she also had a 
growing sense that her 
family was suffering. 
There came a point at 
which the stressed-out, 
trying-to-do-it-all working 
mom decided 
cheating her children—not 
to mention herself—by spending so 


she was 


many hours a week away from them. 
So three years ago, she chose to put 
her briefcase away and become a 
stay-at-home mom. 

“It took me a long time to make up 
(continued) 


my mind,” she says softly. 


Le 
you do today? Took 
ae 
lessons. Took them to 


the pool. Exercised 
CUM Com 
we did lunch—at a 
fast-food restaurant 





munued) “I know women who 
nk of children as a good excuse to 
ty home, but it wasn’t like that for 
» I had a job that I loved, so it 
s a really tough decision.” 
When she was working, Mary Kay 
ad to wonder what women who 
re home with their kids did all day. 
t since quitting her job, she’s 
ne to believe that the moms who 
eree sibling squabbles, know all 
‘ words to Barney songs and car- 
ol their kids around the suburbs 
America’s unsung heroes. 
/ ‘No one really prepares you for 





at it’s like,” says Mary Kay as she 
yes sticky marks off the table with 
enty-six-pound Alex balanced on 
2 hip. She pushes her dark hair 
- of her eyes and glances down at 
' T-shirt with the words “Just Do 
emblazoned across her chest. 
‘At social functions when people 
, ‘What do you do?’ I say, ‘I stay 
ne and take care of my girls,’ and 
t pretty much ends the conversa- 
a. I sometimes want to say, ‘Well, 
me tell you about what I used to 
I used to be one of you.” She 
as. “It’s much harder to stay home 
n it is to work.” 


)e fast track to the mommy track 
e youngest of four children born to 
fas-company foreman and a house- 
e, Mary Kay was determined to 
ke her mark. She majored in mar- 
ing at DePaul University, in Chica- 
where she met her husband, Lou, 
1983. “She was intelligent, confi- 
wt, beautiful, and clearly in charge 
aer own destiny,” recalls Lou, thirty- 
», a regional sales manager for a 
ne-products company. “I loved her 
m the moment I saw her.” 

[The couple married in 1985 and 
mt their first years together estab- 
ting their careers and finding their 
ancial footing. 

/n 1989, they decided it was time 
iStart a family. Mary Kay got preg- 
Pat almost immediately and worked 
to the day she delivered Jacque- 
2 in November 1989. Her joy was 
nmpened, though, by the fact that 
‘ baby’s arrival coincided with her 
1er’s chemotherapy for his recently 


diagnosed lung cancer. Three months 
later, he died at age sixty-two. 

Sull recovering from that devastat- 
ing loss, Mary Kay returned to work 
in February. Her older sister, Susan, 
had agreed to baby-sit Jacqueline, 
but still, she felt pangs of guilt about 
leaving her first child. “I'd talk to my 
sister at the end of the day, and 


she’d tell me all the cute things 


Jacqueline had done,” she recollects 


“T felt like, This is my baby, that 
should be me seeing these things.” 
Mary Kay had been back to work 
for only a month when she and 
Lou discovered that, much to their 
surprise, there was another baby on 


the way. Stephanie was born in De- 
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cember 1990, and two months lat- 
er, Mary Kay was working again. 
Although she resolved to cut back 
on her hours, the demands of her 
job were such that she was soon 
putting in a draining fifty-plus 
hours a week. 

The Bergers hired a college stu- 


dent to take care of Jacqueline and 


Stephanie during the day, but the 


strain began to take its toll. Lou, 
who, at the time, was a regional sales 
rep for a housewares company, 
worked out of an office at home, so 
iny gaps in child care fell to him. 
“As soon as Mary walked out the 


door in the morning, things would 
get crazy,” he says now, chuckling at 
the memory. “Some days I didn’t 
have time to shower.” 

At the same time, Mary Kay was 
becoming so wrapped up in her job 
that she’d practically forget she had a 
family waiting at home. “Something 
has to give in that kind of situation— 


your marriage, your kids or your 
work,” she says quietly. “For me, it 
was never my work.” She winces 


when she remembers what it was like 
when the girls were old enough to 
talk: 
have to go?’ And Id say, ‘Yes, I have 


“They'd say, ‘Mommy, do you 


to go to work.’ But then you wonder, 
Do I really have to?” 

Lou and Mary Kay began a series 
of honest, probing conversations. 
One of them, they agreed, should 
quit work and be available for their 
daughters. But since Mary Kay was 
making more money than Lou, it was 
not a clear-cut decision. Lou told his 
wife that he would be willing to be 
the stay-at-home parent. The final 
choice, he said, was hers. 

Finally, after months of soul- 
searching, Mary Kay concluded that 
she’d always regret it if she sacri- 
ficed time with her children to be 
the family’s sole breadwinner. So in 
1992, 


“That first year was really tough,” 


she turned in her resignation. 
she admits. “I’d call people at work 


just to hear them say how much 
they missed me. It was like, ‘Okay, 
kids, you’re throwing your peas all 
over, but there are people who real- 


ly respect me.’” 


Giving up the approval, the sense of 


accomplishment and the steady supply 
of adult conversation was a lot harder 
than Mary Kay had anticipated. And 
the repetitive nature of caring for small 
children all day got on her nerves. 
“Having two of them made it twice as 
(continued on page 205) 


hard,” she 
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hese six women have weighty tales 
to tell! Combined, they lost over 


i} six hundred pounds. What did they find? 
‘elf-esteem, success and, yes, it’s better to 


‘e thin—and blond aCe eo 


jiet’s Big Loss 


emphasizes, “I began to exercise—a half 


i Lee Ann’s Own Diet 











"me respects, hour on the stationary bicycle, six days per At 324 pounds, there were a lot 
: t forty-five, had a week, and | walked an hour every day.” Now of “couldn’ts” in Lee Ann's life. “| 
’ lerful life when she’s an avid outdoor biker. couldn't find clothes that fit; | 
| was 130 pounds Her two best tips: “I always have dessert, couldn't fit in an airplane seat. | 
» weight. “Whenever fresh fruit or diet Jell-O, and | never talk on BMP couldn't throw a Frisbee.” Finally, 
usband and | wanted the telephone when I’m in the kitchen, so | | tes Amndedidaa she- couldn’? live 
re'd get up and travel anywhere,” she won't chat and snack.” that way any longer. 
) “We had several homes—one on the One year and 128 pounds later, she says She asked her doctor for help 
+ iterranean in Spain, another one on a her husband finally realized that she had in losing weight. He refused to give her a set 
|| lisland that you could only get to with changed for good. “I had been very eating plan, but he did teach her about nutrition 
| own boat—or we'd go to the Bahamas subservient before, and mn he was angry and encourage her to develop a diet she felt she 
> eet friends in England.” But material that | was spending more time “ myself than could follow. Gradually, she replaced foods like 
| forts weren't enough for Janet to feel on him,” she recalls. “4 think he liked me pizza and burgers with meals that included lots of 
-) fied. “I wasn’t happy with that kind of better heavy. He wouldn’t let me be who | fruits and veggies. “I also started GWA 
because | wasn’t happy with myself,” was, who | wanted to be.” / drinking lots of water and exercising \ 
‘says simply. Ultimately, Janet's decision to lose weight with Jane Fonda videos,” says Lee Aw @. \; 
‘onically, it was while she was in Spain cost her her marriage and her opulent Ann. Within two years, she had shed é fe \ } 
Ty gout at a ritzy restaurant that she lifestyle. When her husband couldn’t accept §— 200 pounds. “Thai's an enormous ; Ne ar 
i ly decided to change her life. “I was her im resolve and thinner body, she filed accomplishment, and I’m exhilarated y a 
1g dinner with my husband, and | glanced for a divorce. “Now, I’m living ' a small that | did it,” she says. “At thirty-eight, } 
the glass reflection behind him and saw Parent,” she says. “Pm trying to findmy | feel younger than I did at twenty.” ; 
immense woman, | said, That poor own job, but for now I'm just barely getting —_— 


ig behind me, and there was no one. It glamorous lifestyle.” ; 
‘me. | fell apart, crying. | could not But would she go back to the easy life? 
rol myself.” “Never,” she says without hesitation. “Thad 
‘oon afterward, Janet signed up with the lost my inner strength. } ( 5 
} : University Diet & Fitness Center and I had lost my identity. | ‘a 
her journey to thinness—and am so much more 
) mess. “‘It wasn’t magic,” says Janet. content with myself 
i €1,000 calories a day, limited my fat now and so sa 

ugh | always had a pat of butter with my calmer inside. | ve got a 
) ting bagel) and switched from red meat to sense of well-being that 
(en and fish.” But most important, she | never had before. 


on.’ | turned around to see who was by. It’s hard, and sometimes | do miss my old | B L 
| ae Bekki Goes Lou fe at 
: At her heaviest, Bekki carried close to 


two hundred pounds on her five-feet- 





two-inch frame. “I was miserable, ” says 


the mother of three. “My weight was 





always on my mind. I was embarrassed 
to go out in public.” When she finally vowed to slim 
down, she didn't follow ai) particular diet. “] used 
many tec /nique sto get the weight off.” she says. The 


Main ones limiting her fat intake tO around twenty 





/ ) fn ; 
Sraims a day, and exercising religiously. (continued) 


ound 


165 








Her weight eventually dropped, 
e thirty-five, Bekki is down to 


[ lost tt slowly,” she confesses. “Tt was 





unds off and two pounds on. But I just stuck 


l } >] 4994 VF aa A Agel s pyr > 
ny healthy eating plan and aid my exercise 








lly, the weight came off for good. 
7H) s/r€ as another thirty pounds to go, 
D F I 7 } ioe 5; 
Bekki has already lost enough to see definite changes 


“When I was obese, I didnt really care at 


all about the way I looked,” she says. 


ad ‘Today, I buy fashion magazines to 
=e get ideas about hair, makeup and 
clothing. I'm attractive to my 


husband again, and that’s a great 





Susan’s Food Diary 


Three years ago, Susan lost 


thirty-five pounds and found out 


that the way to keep it off was by 


not dieting. “I didn’t deprive 
myself; I just started watching 


| \ : ; psi BP Sula rs ats 
at. 5 sensation. But it’s not only about my fats and portions, eating 
| 
mae 1 —— looking good. With each ten pounds more fruits and vegetables, and 


& 


~ 
I've lost, I've gained a little more 
oe confidence because I know I've 


accomplished something. 
/ : 


running faithfully five days a 
week,” says Susan, who had 
yo-yo dieted for years. 


Simply put, Susan—who was 
inspired by the book Living 
Without Dieting (Harrison 
Publishing, 1992)—made some 
serious lifestyle changes. “I used t 
eat huge portions of everything,” | 
she says. “I didn’t even know whi 
had fat and what didn’t.” These | 
days, she eats plenty, but it’s all |= 
the right kind of food—and she © 
keeps a food diary. “Being 
conscious of what you eat is a | : 
real eye-opener,” she says. 

In addition to discovering a 


HP AND BOTTOM RIGHT MARK SEELEN 


new way of eating, Susan has | 
found a new sense of pride in h) 
body. “When I went out, I used 
to huddle in a corner. Now, I’m 
proud of how I look.” 





Chris Competes To Lose ssa heavy child, Chris was isolated and 


lonely, At sixteen, she got married—to the first boy who paid any serious attention 
to her. But after two children and five years, her husband lost interest. “He joined 


the U.S. Coast Guard to get away from me,” she says. At twenty-one, Chris (who is 


six feet tall) weighed more than 250 pounds. “I hated myself and my life,” she says. 
lhings changed when a neighbor persuaded her to join TOPS Club, Inc.. a weight- 


loss support group at the military base where their husbands were stationed. 

“We both had the same amount of weight 
to lose.” Chris says. “The competition 
between us was just what I needed to 
motivate me.” She lost 100 pounds—and 
found a new life. She left her husband, went 
back to school. built a career and later 
remarried. “To me. losing weight was like a 
dream come true,” she says. 


What They Gained 


osing weight takes a commitment, not a diet. Not everyone needs a 
diet program, either: Two of these six women developed their own 
eating plans. But whatever method they used, all developed healthy 
eating habits—for good. 
® Diet without exercise doesn’t work. Virtually all of these women 
became committed to a regular exercise routine. That’s key to helping the 
weight come off—and, more important, stay off. 
© More than your size changes when you lose weight. Shedding pounds 
gave these women a sense of self-esteem that led to other big changes 
in their lives. Some changed jobs; others went back to school; others 
found relationships. 
® A new weight means a new look. These women achieved a slimmer 
appearance, but a thinner body was only part of it. With the weight gone, 
they pay more attention to their clothes, makeup and hair. To wit: After 
reducing, the three brunets went blond and the others lightened their locks. 






























G Gwith each ten pounds lost,” says Bekki, “I’ve gained a little mo 
confidence in myself because I know I’ve accomplished something 
Beth’s | 
Marathon 


“T always envied wolel 
who could run,” say: ; 
Beth, forty-four, whose) 
to volunteer ata ao i 
sponsored by the hoviit 
where she worked. “One year, I 
remember watching all these womern | 
cute little shorts crossing the finish lix 
There I was—in pink sweatpants, a 
hundred pounds overweight—thinkij, 

If only I could just do that.” 

The ultimate impetus for losing wig! 
came when Beth was passed over foa 
promotion at work because she was, 
heavy. (‘‘My boss told me they were 
concerned about image,” she recall] ” 
cried my eyes out.’’) Soon after, she 


went on the Weight Wz 
A 





Watchers Program and 
began jogging. 

Her exercise regimen t 
turned into a passion: \ 
Since slimming down, } 
Beth has completed seven i 
marathons—and acquired Ee f 
a new sense of pride in “ 
herself. ‘When I was fat, I’d look in t? | 


mm 9/ 





mirror and hate what I saw,” she say, 
“Today, I really like who 1am.” 


\feam up two classics 
ano dont expect Legtoveis. 


WL jak 









Pepperidge Farm’s perfectly seasoned stuffing and 


Campbell's Soup’s creamy texture create a delicious new recipe 





you're sure to file with your everyday favorites. 


One Dish Chicken & Stuffing Sake 











| s a 4 cups Pepperidge Farm 1 can (10 3/4 oz) Campbell’s 
| ‘ S 1 Herb Seasoned Stuffing Cream of Mushroom Soup 
aX h ; 6 skinless, boneless chicken breast halves 1/3 cup milk 
NS ee oO ¥ Paprika 1 tbsp. chopped fresh parsley 
o> ee | ae a ee . 
Las Xe Bee (ay 1. Mix stuffing. Lcup boiling w ater* and I tbsp. margarine. 
a "3 Ftp Ga 3 2. Spoon stuffing across center of 3-qt shallow baking dish. Place 
LR SES ce : cai on =e sore of oe eee ae with paprika. 
| SSS 3. Mix soup, milk and parsley. Pour over chicken. 
v1 Ms 2 2 4. Bake covered at 400°F for 15 min. 
: 5 


_ Cream of . Bake uncovered 15 min. or until chicken is no longer pink. 


lushroom! 
“SOUP: 


he 


*For more moist stuffing, increase water by | to 2 tbsp. 


Prep. Time: !0 min. Cook Time: 30 min. Yield: Serves 6 





© 1995 Pepperidge Farm, Inc. © 1995 Campbell Soup Company 
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flavorful meatloaf, try using 
Kikkoman Teriyaki Baste & 


Glaze or Baste & Glaze 
with Honey & Pineapple 


vasinitl 





MADE VITH THE ORIGINAL 
NATURALLY BREWED SOY SAUCE 





Teriyaki Meatloaf 


Before you pick up the 
ketchup, pick up the 
Kikkoman. For unusually 


moist and uniquely 


during preparation. 
Serve, hot or cold, with 


ketch up or Kikkoman. 







~ FMPIRE KETCHUP 


CMP Re 
TOMATO 
KETCHUP 


DEREDIENTS: TOMATO CONCENTRATE, DISTILLED 
WWEGAR, HIGH FRUCTOSE CORN SYRUP. CORN 
SYRUP. SALT. GNIGN POWDER, SPICE, 





For a “What Goes With Kikkoman?” recipe broch 
senda stamped, self-addressed envelope to Kikkoman Inte 
Dept. CS15D, P.O. Box 420784, San Francisco, CA 


12 911 guide 
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Dlejack Tart. 
ive: A classic 


mA a twist, : 
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AFTER THE HARVEST 


C¢ 


V Low-fat 


YV low-calorie 


@ Challenging 


@ Moderate © Microwave 


O Easy 


° Can be frozen up to 1, 3, 6, or 9 months 


APPLEJACK TART 


If youw’re looking for a dessert 

that’s brimming with apples but 

a bit more sophisticated than pie, try 
this elegant tart. The filling, topping 
and glaze all boast a wonderful sweet- 
tart apple taste with a jigger of 
applejack (apple-flavored brandy) 

for a subtle flavor. 


Prep time: 45 minutes plus chilling 
Baking time: 1 hour 30 minutes @ *1 


Pastry 

1 cup all-purpose flour 

2 teaspoons sugar 

3 teaspoon salt 

3 teaspoon allspice 

Ys teaspoon ginger 

“3 cup cold butter, cut up 

2 tablespoons vegetable shortening 

2 to 3 tablespoons cold water 
Filling 

2 tablespoons butter 

3 cup sugar 

2 Granny Smith apples, peeled, cored 

and chopped (3 cups) 
Pinch salt 
2 tablespoons applejack or calvados 


1 teaspoon fresh lemon juice 








2 Granny Smith apples, peeled, cored 
and sliced very thin 

1 tablespoon sugar 

I tablespoon butter, cut up 





Glaze 
2 tablespoons apple jelly 
I tablespoon sugar 
1 teaspoon fresh lemon juice 
Pinch salt 
2 tablespoons applejack or calvados 


SE 
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1. Make pastry: Combine flour, sugar, 
salt, allspice and ginger in food 
processor and pulse to blend. Add 
butter and shortening; pulse just until 
coarse crumbs are formed. With 
machine on, add water through feed 
tube, processing just until dough 
forms a ball. Flatten into disk. Wrap 
and refrigerate 1 hour. 

2. Make filling: Meanwhile, melt 
butter in medium skillet; add sugar, 
chopped apples and salt. Cook over 
medium heat 10 to 12 minutes, 
stirring occasionally. Coarsely mash 
with fork; cook 2 minutes. Add 
brandy and lemon juice; cook 

1 minute more. Set aside. 

3. Heat oven to 450°F. On lightly 
floured surface, roll pastry into an 
11-inch circle. Fit into 9-inch tart pan 
with removable bottom. Trim 
overhang to | inch; press in against 
side. Prick crust with fork. Freeze 

5 minutes, Line pastry shell with foil 
and fill with dried beans or uncooked 
rice. Bake on cookie sheet 22 to 

24 minutes until edge of pastry is 
lightly browned. Remove foil and 
beans. Bake pastry 5 minutes more. 
4. Remove from oven; spread cooked 
apple filling evenly on bottom of 
baked crust. Arrange sliced apples in 
overlapping circles. Sprinkle with 
sugar; dot with butter. Reduce oven 
temperature to 375°F. Bake on cookie 
sheet 20 minutes. Cover edge of crust 
with pastry shield (see box below). 
Bake 35 to 40 minutes more until 
apples are tender and browned. Cool 
completely on wire rack. 

5. Make glaze: Bring jelly, sugar, 
lemon juice and salt to a boil in small 
saucepan; boil 2 minutes. Add 
applejack; boil 30 seconds more. 
Remove from heat. Brush on tart. 
(Can be made ahead. Wrap well and 
freeze up to one month. Reheat frozen 
tart, unwrapped, on cookie sheet in 


Perfectly Browned Piecrust 


An easy way to protect 
your single-crust pie or 
tart from over-browning 
is to create a shield. 
Place an 8-inch pan or 
plate on top of a 
12-inch piece of foil; 
trace and cut out a 
circle. Place foil square 
with circle cutout on 
top of the pie or tart 
halfway through baking. 


375°F. oven, 20 minutes.) Makes 
8 servings. 


PER SERVING DAILY GOAL 

Calones 305 2,000(F), 2,500(M) 

Total fat 13.5 ¢ 60 g or less (F); 70 g or less (M) 
Saturated fat 7g 20 g or less (F); 23 g or less (M) 
Cholesterol 27 mg 300 mg or less 

Sodium 172 mg 2,400 mg or less 

Carbohydrates 42 g 250 g or more 

Protein 2g 55g 90g 


OLD-FASHIONED 
APPLE-CRANBERRY TARTS 





No special pans required for these 
rustic individual tarts! Just lift the 
pastry around two of autumn’s 

favorite and most abundant fruits. 


Prep time: 30 minutes plus chilling 
Baking time: 25 to 30 minutes @ © #1] 


Pastry 
1/2 cups all-purpose flour 
1 tablespoon sugar 
% teaspoon salt 
’s cup cold butter or margarine, cut up | 
"3 cup vegetable shortening 
1 large egg yolk 
3 tablespoons cold water 
1 teaspoon white vinegar 


Apple-Cranberry Filling 

1's pounds Golden Delicious apples, 
peeled, cored and sliced thin 
(4 cups) 

1 cup fresh or frozen cranberries 

’3 cup sugar 

2 tablespoons flour 

”> teaspoon cinnamon 

Pinch nutmeg 

1 tablespoon fresh lemon juice 


2 tablespoons butter or margarine 
2 teaspoons sugar, divided 

1 tablespoon milk or cream 
Whipped cream 


1. Make pastry: Combine flour, sugar 
and salt in bowl. With pastry blender, 
cut in butter and shortening untl 
mixture resembles fine crumbs. In cup, 
mix egg yolk, water and vinegar with 
fork. Stir into flour mixture until pastry 
holds together; shape into a disk. Chill. 
2. Make filling: Heat oven to 400°F. 
Toss apples, cranberries, ( continued) 















HEALTHY # CHOICE. y Leal. 


| Beef Pepper Steak Oriental Or. 


with Veg 
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> Ce emaet 
CHOICE’ 


Healthy Choice Fat Free 
Cheese. And your favorite 
picante sauce. There’s 
no combination more festive 


north of the border. 








AFTER THE HARVEST 
Continued 


sugar, flour, cinnamon and nutmeg in 
bowl. Stir in lemon juice. Set aside. 

3. Cut pastry into 6 equal pieces. On 
well-floured surface with floured rolling 
pin, roll 1 piece of dough into a 6-inch 
circle; transfer to cookie sheet. Place 
heaping *2 cup filling on center of 
circle. Lift edges up and around filling, 
overlapping pastry and pressing firmly, 
to partially enclose filling. Repeat with 
remaining pastry and filling. 

4. Place butter and 1 teaspoon sugar in 
small microwaveproof cup and melt in 
microwave, about 20 seconds. Brush 
over filling. Brush pastry with milk; 
sprinkle with remaining sugar. 

5. Bake 25 to 30 minutes until 

apples are tender and pastry is golden 
brown. Transfer to wire rack to cool. 
(Can be made ahead. Cool completely; 
wrap well and freeze up to 1 month. 
Reheat frozen tarts, unwrapped, on 

cookie sheet in 375°F. oven, 10 to 

15 minutes.) Serve with whipped 
cream. Makes 6 servings. 


PER SERVING DAILY GOAL 


Calones 435 2,000(F), 2,500(M) 

Total fat 22.5 g 60 g or less (F); 70 g or less (M) 
Saturated fat 10g 20 g or less (F); 23 g or less (M) 
Cholesterol 67 mg 300 mg or less 

Sodium 303 mg 2,400 mg or less 

Carbohydrates 55g 250 g or more 

Protein 4g 55gt0 90g 


APPLE BAKLAVA 
Indulgent But Worth It 





Delicate, crisp layers of phyllo dough 
hold spiced slices of apples and a 
velvety caramel sauce. Ultra-thin phyllo 
dough dries out quickly, so keep it 
covered with a damp cloth or plastic 
wrap until you’re ready to use it. 


Prep time: 1 hour © 
Baking time: 10 minutes per batch 


Phyllo Layers 
"> cup walnuts or almonds 
‘4 cup granulated sugar 
16 sheets phyllo dough 
"4 cup butter or margarine, melted 


ITA 1ATICGC! LITVAAC IPVAIIORIA!L a SA\MTSVOCD IOOL 





Apple Filling 
2 tablespoons butter or margarine | 
2 pounds Golden Delicious apples, 
peeled, cored and sliced 1/4 inc 
thick (6 cups) i, 
3 tablespoons firmly packed brown sigp. 
4/4 teaspoon cinnamon 
4 teaspoon allspice 
> cup apple juice 
Caramel Sauce 
"3 cup granulated sugar 
> cup heavy or whipping cream 


















Confectioners’ sugar 


1. Heat oven to 375°F. Grease 2 ¢ 
sheets. 
2. Make phyllo layers: Process nuts a 
granulated sugar in food processor v 
finely ground. Stack phyllo sheets o | 
work surface. Starting at corner of | 
phyllo, using an 8-inch cake pan as| 
guide, cut around pan with a sharp iil” 
through all layers to make 16 circles. 
Repeat at opposite corner, making a 
total of 32 circles. Discard trimming 
(Cover circles with a damp cloth.) | 
3. Place 1 phyllo circle at corner of) 
cookie sheet; brush lightly with meld © 
butter. Place another circle on top;) 


2 teaspoons ground nut mixture. T) , 
with another circle. Continue brushig 
and layering for 8 layers. Assemble)» 
3 more stacks of 8 phyllo circles eat; 
on cookie sheets, repeating the bru‘ 
and layering process. Bake 10 minus 
until golden. Transfer with spatula 
wire rack to cool. 
4. Make apple filling: Melt butter in 
large skillet over medium-high heat 
Add apples, brown sugar, cinnamoiai 
allspice. Cook, stirring, untl apples 
begin to soften. Add juice. Reduce 
to medium; cover and simmer 
5 minutes, stirring, until apples are 
tender. Remove cover; cook, stirrin 
until liquid is nearly evaporated an 
mixture thickens slightly. 
5. Make caramel sauce: Melt sugar t 
saucepan over medium heat until 5 


from heat. Carefully stir in cream. 
(Mixture will bubble vigorously.) 
Return to heat, stirring until mi 
smooth. Cool. 


6. To assemble, place 1 stack phyl i 
platter; top with 1 cup filling. Drize _ : 


with 2 tablespoons sauce. Continu 


sugar. Makes 6 servings. yy 
PER SERVING DAILY GOAL ay 
Calories 520 2,000(F), 2,500(M) HY 
Total fat 26.5 g 60 g or less (F); 70 g or li). 
Saturated fat 115g 20g or less (F); 23 g or le Uh 
Cholesterol 49 mg 300 mg or less { iN 
Sodium 310 mg 2,400 mg or less a 
Carbohydrates 70g 250 g or more mf 
Protein 5g 55 gto 90g bn 
N 
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MAND-CHERRY PIE + Wrap and refrigerate 1 hour. 

| Editor’s Favorite 2. Heat oven to 400°F. Adjust oven rack 
to lowest position. Place brandy in small 
microwaveproof cup. Microwave on High, 
30 seconds; stir in cherries. Set aside. 

3. Toss apples, sugar, flour, cinnamon 
and allspice in large bowl to coat. Stir 


)-American classic, updated with 
e. prise addition of dried cherries. 
»t for doneness, the filling should 
bly and the apples tender. 


me: 45 minutes plus chilling in lemon juice and cherry mixture. 
‘time: 75 to 80 minutes @@® 4. Roll one pastry disk on well-floured 
surface with floured rolling pin into a 
12-inch circle and fit into a 9-inch pie 
plate; trim overhang to a /2 inch, 
reserving scraps. Spoon apple mixture 
into pastry. Dot with butter. 

5. Moisten overhang with water. Roll 
remaining dough into a 14-inch circle; 
place on top of filling. Press edges 

i poons brandy or apple juice gently to seal. Trim top crust to l-inch 
dried tart cherries overhang, reserving scraps. Flute edge. 
nds Golden Delicious or assorted 6. Brush egg glaze lightly over top and 
» ples, peeled, cored and sliced edge of pie. Cut decorations from 

b> cups) scraps and place on top of pie. Brush 
@) ‘ugar with glaze. Cut vents in top. 

, ul-purpose flour 7. Bake on cookie sheet 45 minutes or 
40n cinnamon until golden. Cover loosely with foil and 
fi oon allspice bake 30 to 40 minutes longer until 
*poon fresh lemon juice apples are tender. Cool 1 hour before 
i: poons butter or margarine, cut up serving. Makes 10 servings. 

i: egg yolk, beaten with 2 teaspoons 

Later, for glaze PER SERVING DAILY GOAI 


cups all-purpose flour 

)dlespoon sugar 

aspoon salt 

) ip cold butter or margarine, cut up 
{ ip vegetable shortening 

i) 8 tablespoons cold water 





Calories 415 2,000(F), 2,500(M 
; Total fat 18 g 60 g or less (F); 70 g or less (M 
me sry: g - 
ee estry: Combine flour, Ss and Saturated fat 9g 20 g or less (F); 23 g or less (M) 


H nedium bowl. With pastry blender, — Cholesteroi 52mg 300 mg or less 
utter and shortening until mixture Sodium 228 mg 2,400 mg or less 


Carbohydrates 61 g 250 g or more 
ti les coarse crumbs. Add water, Protein 4¢ 5521092 @ 
#(jpoon at a time, tossing with fork 
=: ch addition until pastry holds Recipes by Cynthia DePersio and Kathy 


;. r. Shape pastry into 2 equal disks. _Kaliban Nolan. 


\yples, Apples And More Apples 


{| 







ln Delicious and Granny Smith are two common apple varieties frequently called for in 
| i's for baking and cooking. The following chart lists popular apples, available locally, 
may be substituted with similar results. 
DEN DELICIOUS 

‘|: yellow to golden green, sometimes with blush. Bright yellow flesh. Good all-purpose 


‘INY SMITH 
'| green skin, sometimes with pink blush. Good all-around cooking apple. Crisp, juicy, 
'®: hing. Sharp, tart flavor. Substitute: 










“HIN Yellowish-green skin. Crisp, juicy yellow flesh. A bit tart. 
| THERN SPY Red striped or blushed over yellow. Juicy, versatile apple. Robust, 


) ad flesh. Aromatic and slightly tart. 
)'\( Deep red-and-green stripes. Moderately tart. 










Tasty Healthy Choice 
Fat Free mozzarella shredded 
cheese in your next lasagna 
will bring out the true Italian 


In any recipe. 



















Below: Cheese and 
Leek Tart from 
Elizabeth Adams, 
A owner of Gardener’s 
Markets gourmet 
food stores, in Miami 
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7 What do creative cooks bring to potluck parties? Ea Easy tot 
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Above: Tequila-Cranberry 
Chutney on Brie from Anne 
Greer McCann, a restaurant 
consultant, cooking instructor 
and cookbook author. Right: 


Fiesta Soup from cookbook 
author Marian Morash of 
Lexington, Massachusetts 






Left: Salmon En Croute from 
food consultant Ann Brody of 
Bethesda, Maryland. Right: 
Baked Vegetable Rigatoni with 
Tomatoes and Provolone Cheese 
from Diane Worthington, a 
radio-show host and winner of 
the James Beard Award 

















. arers. entrées and a dessert that all look as great as they taste 


oy 
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Right: Fresh Ginger 
Cake from cookbook 
author and cooking 
teacher Flo Braker of 
Palo Alto, California 
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1 Ty Scie SOON ORO Loe 
1/2 cup white wine vinegar 1 bunch Romaine lettuce (torn) 
ar Tet ere ee Ree ae Une eK mere melee] 
1/4. cup Mrs. Dash Garlic &Herb Your choice chopped, fresh vegetables 
1 1/2 Tbsp. sugar 
Vi eee ae: ReCO NORE SMU Ce mae Ome CSO eC 
with reserved dressing. Gnill (turing and brushing occasionally) until done. 
Cut chicken into strips. Serve over lettuce with oranges and desired vegetables. 
Drizzle remaining dressing over salad. caer) 


ee ee ee 








can (8 oz.) tomato sauce 

cups hea broth 

can (4 02.) chopped green chiles 
cup diced eee squash 
teaspoon cumin 

4 teaspoon hot pepper sauce 


> 


| 2 corn tortillas, cut into thin strips 


I ripe avocado, chopped 
1 pound shrimp, peeled and deveined 
Shredded Cheddar, tortilla chips and cilantro leaves 

) 
1. Heat oil in large saucepot over medium heat. Add onils 
and cook, 5 minutes. Stir in garlic and cook 30 seconds. | 
Str in tomatoes, tomato sauce, broth, chiles, squash, cur 
and hot pepper sauce. Bring to boil; reduce heat and | 
simmer 15 minutes, until squash is just tender. 
2. Add tortilla strips, avocado and shrimp to soup; cook 
until shrimp are opaque throughout, 3 minutes. Garnish 


| with cheese, chips and cilantro. Makes 10 cups. 


PER CUP DAILY GOAL 
| Calories 205 2,000(F), 2,500(M 
otal fat 12g 60 g or les. (F); 70 g or less (M 
Saturated fat 3g 20 g or less (F); 23 g or less (M 
Cholesterol 68 mg 300 mg or less 
Sodium 939 mg 2,400 mg or less 
Carbohydrates 14g 250 g or more 
Protein l3¢ 55 gto 90g 





BAKED VEGETABLE RIGATONI 
Budget Recipe of the Month 


| Los Angeles radio personality and cookbook author Diai 


Worthington takes a hearty potluck favorite and adds a 
bounty of roasted veggies and a long-simmering sauce fca 
crowd-pleasing pasta. 








Whether you’ve volunteered to bring an appetizer, an en- 
trée or a dessert to a potluck party, these recipes, from 
some of the country’s most creative cooks, are guaranteed 
to wow the crowd and impress your host. 

When the party is at your house, simply combine these 


dishes to make a deliciously different potluck menu. Pass 
along a recipe to each of your guests ahead of time to take 
the guesswork out of what they should bring. As the host- 
ess, you need only provide a green salad, beverages and a 
baked ham for an extra-large gathering. Enjoy! 





WV Low-fat 


VY Low-calorie 


O Easy @ Challenging 
@ Moderate © Microwave 


Can be frozen up to 1, 3, 6, or 9 months 


SHRIMP FIESTA SOUP 





No matter what the occasion—a Saturday-night dinner party 


or an after-the-game get-together—Victory garden chef and 
author Marian Morash cooks up this tomato-based soup. 
Reheat at the party, then add the shrimp. 


Prep time: 45 n 


Cooking time: 25 to 30 minutes 


iblespoons vegetable oil 
cup chopped onions 
teaspoon minced garlic 
can (28 oz.) whole tomatoes with juice, chopped 


ee ee 






inutes Oo 





Roast’ Town 


Mrs. Dash French Onion Roast 


4-lb. beef sirloin-tip roast + 2 Tbsp. instant beef bouillon 
Sree n a ccm (MM ARCU On MOC URC neha 


* Preheat oven to 350°F. Place roast in 13x9x2 inch baking dish. 

Tere een ec cmc meen leur WORM O-cume ecole me og 
Rema ure Mee Neh ele enim 

* Cover tightly with foil. Bake 5 hour and 20 minutes or until done. Serve thinly 
sliced; top with juices from pan. aoe tat) 





ONION ela |, 


SALT-FREE 


Mae 
=s 


J.) time: 50 minutes plus simmering 

| ° be 
-ad roasting Oo *2 
fing ume: 20 minutes 


Jy ble Tomato Herb Sauce 


cup dry-packed sun-dried tomatoes 
t tablespoons olive oil 
) medium onion, finely chopped 
} medium carrot, finely chopped 
) celery rib, finely chopped 
tablespoon minced garlic 
! can (28 oz.) crushed tomatoes 
i can (14 oz.) tomatoes, chopped 


cup red wine 


{ 


E cups water 

cup chopped fresh parsley 

cup chopped fresh basil 
teaspoon salt 

teaspoon freshly ground pepper 
teaspoon thyme 

1 lespoons olive oil 

yall onion, finely chopped 

1 ounds Japanese eggplants, sliced 
| ounds mushrooms, quartered 


2.%e red peppers, cut into 1-inch pieces 


J spoon salt 

i spoon freshly ground pepper 

}) nd rigatomi pasta, cooked 

BY. ices provolone cheese, diced 

«grated Parmesan cheese, divided 
lespoons chopped fresh basil 


\ uce: Combine sun-dried tomatoes 


RECIPE 


Cut potatoes into chunks \ 
or wedges. In bowl, toss 
Recipe Secrets for Potatoes. 
\ Turn into large baking pan. 
<€ until potatoes are tender 
d golden brown. See bottle 
» for complete directions. 


with boiling water to cover; let stand 

5 minutes. Drain. Heat oil in Dutch oven 
over medium heat. Add onion, carrot 
and celery; cook, stirring, 8 minutes. 
Str in garlic and cook 30 seconds. Add 
sun-dried tomatoes and remaining 
ingredients and bring to boil. Reduce 
heat and simmer, partially covered, 

1'2 hours. Puree in batches in food 
processor. Makes 7 cups. 

2. Heat oven to 425°F. Toss oil, onion, 
eggplants, mushrooms, peppers, salt and 


pepper in roasting pan. Roast uncovered 

45 minutes, stirring twice, until tender. 

Reduce oven temperature to 400°F. 

3. Grease a 13x9-inch baking dish. 

Combine cooked rigatoni, 3’/2 cups 

sauce, roasted vegetables, provolone, | 
1 cup Parmesan and basil in large bowl. 

Spoon into prepared dish. Dot with 

’2 cup more sauce and sprinkle with 

remaining 2 cup Parmesan. (Freeze 

remaining sauce.) Bake 20 minutes. 

Makes 12 servings. (continued) 


Whether you’re the host or a guest, potluck parties are designed for sharing. Below, a 
few hints to make this festive gathering easy on everyone. 

1. Dishes To Go: You got your guests to help with the cooking—but be sure to ask 
them also to bring any pots needed for reheating as well as serving dishes. 

2. Signed, Sealed, Delivered: Ask your guests to label their dishes with the name of the 
recipe and the reheating and/or serving directions. 

3. Bring A Dish . . . Or Lend A Hand: There are lots of ways for each guest to pitch in, 


even if they’re not cooking! Have a guest tote along some nibbles to get started—like 
assorted cheeses, crackers, nuts, olives or crudités. Other friends can help stock the 
bar or bring crusty breads. Assign willing hands to serve beverages and help clean up. 
4. Return To Sender? Hunt for a supply of festive serving platters at tag sales; they’re 
inexpensive, so it won’t matter if you don’t get the dish back. 

5. Keep It Hot: lf you don’t have an insulated chest, wrap covered casseroles in towels 
and/or newspapers to keep your dish piping hot. 

6. Pack It Up: To tote your covered dishes, use canvas bags instead of paper ones; they 
can carry the weight and won’t break—even if you spring a leak. 








New RECcIPE SECRETS” FOR POTATOES 


Pour on and bake for a roasted-in taste 
that’s deep-down delicious. Look for it in the 
Bread Crumb/Coating section of your store. 
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Enjoy the crisp, 

oven-halzed goodness of your 
favorite fish and seafood entrees with 
sreat tasting Oven Easy Coating mixes 
from Golden Dipt, including Lemon @ 
Pepper, Shrimp & Seafood and Cajun Style. 
Just dip, roll and bake for delicious 


fish and seafood every time. 


Look for it in your grocer s seafood department. 
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Coating Mix for Baked Seafood a 


NET WI 4.5 OZ 127g 


Coots Aprox 
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Continued 


PER SERVING DAILY GOAL 


Calories 450 2,000(F), 2,500(M) 

Total fat 16g 60 g or less (F); 70 g or less} 
Saturated fat 6g 20 g or less (F); 23 g or less) 
Cholesterol 18 mg 300 mg or less 

Sodium 1,157 mg 2,400 mg or less | 


250 g or more 
55 gto 90g { 


Carbohydrates 56 g 
Protein 18g 


1s 


SALMON EN CROUTE | 
\ 
When she wants to bring a main co 
no one will forget, food consultant 
Brody makes this elegant entrée. 


Prep time: 25 minutes ; 

Baking time: 30 to 35 minutes | 

1 package (17'/4 oz.) frozen puff-past 
sheets, thawed (2 sheets) 

1 salmon fillet (3 lb.), skinned and pi 

_ bones removed* | 

’> teaspoon salt 

’> teaspoon freshly ground pepper 

2 packages (5 or 5.4 oz. each) garlic. 
cheese, softened 

4 cups chopped fresh spinach (1 bag, 1 

1 large egg, beaten with 2 tablespoonsyé 


1. Heat oven to 400°F. On flourec” 
surface, roll one sheet puff pastry ta \ 
20x10-inch rectangle; transfer to a’ 
cookie sheet. Place salmon on top; ~ Dl 
sprinkle with salt and pepper. 1% 
2. Spread cheese over top and side : 
salmon; top with spinach. Brush bite 
egg on pastry around salmon. Roll 
second pastry sheet to a 20x10-ind 
rectangle and place on top. Press {if i 
around fish, pressing edges to seal 
Trim pastry to a %4-inch border a 
fish, reserving scraps. Brush pas ‘f 
egg. Cut scraps decoratively and aah 
on top. Brush again with egg. Bak 
30 minutes until golden. Serve hoot 
room temperature. Makes 14 serv. 
* To remove pin bones from fish: Feel for any 


with a tweezer, simply pull out the bone—as yo 
a splinter. 






PER SERVING DAILY GOAL 

Calories 415 2,000(F), 2,500(M) 4 
Total fat 26g 60 g or less (F); 70 g or | 
Saturated fat 3g 20 g or less (F); 23 g or ie 
Cholesterol 89 mg 300 mg or less | 
Sodium 311 mg 2,400 mg or less 
Carbohydrates 19g 250 g or more } 
Protein 25g 55¢t0 90g | 


TEQUILA-CRANBERRY CHUTNEY ob F 
When you promise to bring the _ 
appetizer, make this recipe from 
cookbook author-teacher Anne Git! »; 
McCann—1it really feeds a crowd. — 


Prep time: 30 minutes fc 
Cooking time: 35 to 40 minutes | 





Chutney 
2 teaspoons vegetable oil { 
1 cup diced red onions 
2 cups fresh or frozen cranberries ~ 


TRO | ADIES' HOME JOURNAL © OCTOBENSS 


wap diced Red Delicious apple 

4p sugar 

“ip hot pepper jelly 

di dlespoons tequila 

J blespoon orange-flavored liqueur 
‘}; blespoon grated orange peel 

tl poon butter or margarine 

ei) hopped pecans, toasted 

ty oon salt 

. wheel brie cheese (2 to 21/2 lb.) 
+ of French bread, sliced, toasted 
















e chutney: Heat oil in large 


)ok, 10 minutes. Stir in remaining 
ents; bring to boil. Reduce heat 
imer, stirring, 20 to 25 minutes, 
thick. Cool. 

butter in skillet over medium 


» owave brie on a microwaveproof 
»on High, 45 seconds, just until 
Top with chutney, then pecans. 
~ath toast. Makes 30 servings. 


‘NG DAILY GOAL 
245 2,000(F), 2,500(M) 
l6g 60 g or less (F); 70 g or less (M) 
t 2g 20 g or less (F); 23 g or less (M) 
43 mg 300 mg or less 
361 mg 2,400 mg or less 
es 17g 250 g or more 
9g 5520 90g 


Msi h, savory tart from gourmet 

\ore owner Elizabeth Adams is 

2 it as a first course for a dinner 

ft «as luncheon fare. 

| 1 ae: 50 minutes plus chilling © 
1 time: 47 to 52 minutes 












t 
espoons butter, cut up 
( espoons vegetable shortening 
"Bh espoons water 





{i oons butter, divided 
é! n leeks, white part only, chopped 
on salt 


i! avy or whipping cream 
a: m Dijon mustard 

on curry powder 

» goat cheese, crumbled 
tain dry bread crumbs 


11: Combine flour and salt in a 

+ wi. Cut in butter and shortening 
try blender until mixture 

':s fine crumbs. Add water 

ef .00n at a time until pastry 

_ hold together. Chill. 

I 2 tablespoons butter in medium 
dd leeks, salt and pepper, and 
“minutes over medium-low heat. 
id cook 10 minutes longer. Cool. 


3. Heat oven to 425°F. On floured 
surface, roll pastry into a 14-inch circle. 
Fit into a 12-inch tart pan with removable 
bottom. Fold overhang in and press 
against side. Freeze 15 minutes. 

4. Line tart with foil; fill with dried beans 
or rice. Bake on cookie sheet 15 minutes; 
remove foil and beans and bake 8 to 12 
minutes longer until golden. Cool. 

5. Whisk eggs, cream, mustard and curry 
in bowl. Add leeks and cheese. Pour into 
crust. Blend remaining 2 tablespoons 
butter into bread crumbs; sprinkle on top. 
6. Reduce oven temperature to 350°F. 
Bake 25 minutes or until set. Makes 

16 servings. 
PER SERVING 
Calones 230 


Total fat 18 
Saturated fat 10 


DAILY GOAL 
2,000(F), 2,500(M 
60 g or less (F); 70 g or less (M 


99 99 


20 g or less (F); 23 g or less (M 


Cholesterol 73 mg 300 mg or less 
Sodium 301 mg 2,400 mg or less 
Carbohydrates 14 ¢ 250 g or more 
Protein 5g 55 gt0 90g 


FRESH GINGER CAKE 


When she arrives at a party, author and 
baking teacher Flo Braker is toting a 
dessert everyone loves. She dresses it up 
with sugary polka dots by cutting out a 
stencil and sifting confectioners’ sugar 
over the cake. 


Prep time: 20 minutes O 
Baking time: 35 minutes 


12 cups all-purpose flour 
1 teaspoon baking soda 
“4 teaspoon salt 

”2 cup water 

’4 cup light molasses 

"3 cup dark corn syrup 

"> cup butter or margarine, softened 
“2 cup firmly packed brown sugar 

1 large egg, lightly beaten 

2 teaspoons grated lemon peel 

2 teaspoons grated fresh ginger 
Confectioners’ sugar 


1. Heat oven to 350°F. Grease and 
flour a 9-inch square baking pan. 

2. Sift flour, baking soda and salt onto 
wax paper. In bowl, combine water, 
molasses and corn syrup. 

3. Beat butter and brown sugar in mixer 
bowl until light and fluffy. Beat in egg, 
lemon peel and ginger. Str in flour and 
molasses mixtures alternately, beginning 
and ending with dry ingredients. Pour 
into prepared pan and bake 35 minutes 
until cake shrinks from sides and top 
springs back when lightly touched. 
Cool. Sift confectioners’ sugar on top. 
Makes 8 servings. 


PER SERVING DAILY GOAL 

Calories 310 2,000(F), 2,500(M) 

Total fat 13g 60 g or less (F); 70 g or less (M) 
Saturated fat 75g 20 g or less (F); 23 g or less (M) 
Cholesterol 58 mg 300 mg or less 

Sodium 376 mg 2,400 mg or less 

Carbohydrates 46g 250 g or more 

Protein 3¢g 5209Wg @ 











rae Manufacturers Coupon 
= as 





~ . . 
Coating Mix 


Loole for it in your grocer s 
seafood department. 
RETAILER: We will reimburse you the face value of 


this plus 8¢ handling provided it is redeemed by a 
consumer at time of purchase of product specified 
Coupons not properly redeemed will be void and held 
Reproduction of this coupon is expressly prohibited. 
ANY OTHER Us!1 

CONSTITUTES 30194 
FRAUD. Void where 
prohibited, taxed, or 
restricted. Cash value 
1/20¢ 
pays sales tax. MAIL 
TO: GOLDEN 
DIPT CMS Dept 
#52100, One 


Consumer 


Faucett Drive, De 


| 
Rio, TX 78840 5 


We Make Seafood Easy. 4 


Expires March 31, 1996 
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ompany’s coming’, and you’ve scorched the soup? 


Oversalted the stew? Call on LHJ to the rescue! 
Our tips and tricks can quickly resuscitate the most 
common cooking calamities, plus we’ve got smart 
advice on avoiding: kitchen disasters in the future 





Sema 
Catan ster) 
Crm) 
camouflaged 





“Cheesecake 


Is Cracked 


Smooth cracks with 
a knife dipped in 
boiling water, or 
cover them with a 
layer of sour cream 
or sliced fruit. 

Next time: Overbeating 
and baking in a 
too-hot oven are prime causes of 
cracking. Use a mixer on low speed when 
adding eggs, and beat just until blended. 
For gentle, even heating, bake cake in a 
water bath: Cover the outside of the 
springform pan with foil; place in a 
roasting pan and pour in enough hot 
water to come halfway up the sides of the 
springform pan. Also, if a just-baked 
cheesecake sticks to the sides of the pan, 
run a knife around the cake’s edge 
(cheesecake can crack as it cools). 


ae 


Fruit Is Too Bland ; " 
Tasteless melon, pineapple or peaches? Com- A ‘ 


bine a squeeze of fresh lemon or lime juice, a | 
fragrant and firm with smooth stem ends; pine- ‘Se : 
apples should be slightly firm with bright green a ia 


leaves; peaches should yield to gentle pressure. a 
Sieve to remov 


Gravy Is Lumpy lumps, or pure, 


in blender until smooth. i 


Mix flour, cornstarch ox 
other thickener with a little cold|)’ 
water to form a paste; stir it intc) 

Simmering liquid with a wire whisk. , 


p 


MUST UHIGKER IS UNDERCOOKY 


lace chicken breast-de 

up in a microwavefo! 

dish. Cover with wife | 
paper and microwavj0l 
High (100% power), checking 
2 minutes, until legs move 
and juice runs clear. Or, cut 
serving pieces, arrange in a Sigil 





teaspoon of sugar or corn syrup and a dash of 
salt in a cup; drizzle over fruit. 
Next time: Choose ripe fruit. Melons should be 



























layer on a pan and broil on 
side until no traces of pink re 
Before removing 
en from the oven, insert an in 
read thermometer into the thixes™ 
part of the thigh. Chicken is til) ~ 
cooked at 180°F. Let it stan] fo 
15 minutes before carving. 


Next time: 














¥ ‘ e 
Chocolate Seizes 
= x hen melted chocolate 
turns stiff and grainy, 
stir in 1 to 2 teaspoons 
of solid vegetable 
shortening for each ounce of 
melted chocolate; stir until smooth. 
If that doesn’t work, toss it and 
start again with new chocolate. 
Next time: Moisture and high heat 
are common causes of seizing. 
Make sure spoon, pot and other 
utensils used in melting chocolate 
are completely dry. Chocolate melts 
at about 80°F., so use very low 
heat. To microwave, place coarsely 
chopped chocolate in a 
microwaveproof bowl. Microwave 
on Medium (50% power) 1 to 3 
minutes, stirring every minute, 
until chocolate begins to melt; 
stir until smooth. 





Soup or 


=) cake—make a 
trifle instead 










' 


GAKE STICKS 10 P 


Return cake to a warm (200°F.) oven: 4 
5 minutes, then place on a damp towetg 
cool. Loosen sides with a spatula; inv 
onto a wire rack. If the cake still stickor 
breaks when you try to remove it, mala 
trifle: Cut cake into 1-inch pieces; tos 
with enough sherry or brandy to moi 
he set aside. Slice strawberries, peache 

/ © other juicy fruit. Alternate layers of c 
© fruit and whipped cream in a large 
Cover and refrigerate for several houi 
3 a Next time: Grease and flour pan befo 
eri cry rae adding cake batter. After baking, allo 
Ca Ct cake to cool 10 minutes. Before rem 
cake from pan, loosen sides with a spit 
and tap bottom sharply with your pall 









Veggies Are Overcooked 


ake soup: Puree vegetables with a can of 
chicken broth and set aside. Sauté 
1 minced garlic clove in I tablespoon butter 
or oil. Add vegetable mixture; bring to a 
boil. Stir in enough milk to thin to desired consistency; 
heat through. Season to taste with salt and pepper. 
Next time: Keep a close eye on vegetables while theyre 
cooking, and as soon as they're done, remove them from 
the stovetop; drain and transfer to a serving bowl. 





Stew IS 
‘loo Salty 


Add a peeled, cut-up potato, turnip or carrot 
and simmer 10 minutes or until vegetable is 
tender. Or, drain and rinse a can of pinto 
beans, white beans or chickpeas. Add to soup 
and cook 10 minutes to absorb salt. 

Next time: Use a measuring spoon to assure 
accuracy. When seasoning with salt to taste, 
add less than you think you will need and 
pass the salt shaker at the table. If using 
canned broth in a recipe, choose the low-salt 


or reduced-sodium variety. 


Cookie 
Tai w gs 
Burned 


US rm eg) 
e ee 
) te ec a 
{Peewee oe) 
7 Pea ae ety 
PR) aim eat 
Oem eee Ste aa) 
emperature; bake one 
Or (eee Be 

















| Yiscover THE FOUNTAIN OF YOUTH. 
ATA CHEDDARY HAM SANDWICH. 


1.) 

Q you're at that age where you don't tell your age. (But admit it, doesn't that give you a certain air of 
v) Besides, one taste of a Kraft® Free® Sharp Cheddar Single melting rich and bubbly in your next cheddary 
» dwich and you'll feel like you're on your first date. (Without worrying about that goodnight kiss.) 





KRAFT® FREE’ SINGLES. The unforgettable taste of cheddar. 





The Hamilton Collection ... 









¢ Crafted of fine 
porcelain 


¢ Edition limited to a 
total of 28 firing days 
* Specially designed 23K 
gold rim 


Plate shown © © oi Precious Mor 


Jacob's sDream | 


Premiere issue in the Favorite Old Testament Stories Plate Collection 


...and the angels of God came to Jacob in a dream. Gliding _ inspirational story of Jacob. 
upon a heavenly staircase reaching far beyond the clouds, —_ Each issue in this heaven sent collection will feciift 
these messengers of love reverently listen to the words of the different treasured tale from the Old Testament, witlali 
Lord, as he speaks to Jacob of the greatness that would nal artwork coming from the magnificent Pifid 
change his life. Moments Chapel. Each fine porcelain plate will belt 
The Hamilton Collection and Enesco Corporation are numbered and will come with a matching Certilifa 
proud to bring you a new plate offering inspired by one of Authenticity. 
artist, Sam Butcher’s favorite Old Testament stories. As an owner of “Jacob's Dream,” you will have thipit 
“Jacob's Dream,” is the premiere issue in the Precious lege—with no obligation—to preview subsequent isi 
Moments” Favorite Old Testament Stories Plate Collection. And remember, our 30 Day 100% Satisfaction Guia” 
Sam's lovable soulful-eyed children sweetly re-tell the assures you order at no risk. Submit your order todc| 


The Hamilton Collection 4810 Executive Park Ct., P-O. Box 44051, Jacksonville, FL 32231-4051 Ne 


Better Quality .. 


as 


. Better Value! 










Meet One of Nature’s Most 
Endangered Treasures 





Sy 


OTN 
$14.95! 


hand-painted 
¢ Accompanied by a 


numbered Certificate 
of Authenticity 


African Elephant 


by Ruane Manning 





CN 


‘ae 


\ away, in the wilds of Africa, lives one of nature's Innocents Sculpture Collection - a series of heartwarm- 
Wt! endangered treasures. So irresistible, this playful ing sculptures portraying the world’s most beloved 
f: elephant is full of personality and charm. With endangered baby animals. Each sculpture is a wealth 
tle ears and a curling trunk, it’s hard to imagine of captivating detail, beautifully crafted and = hand- 
4 me day he and his kind could vanish forever! painted in colors true to nature’s own. By acquiring 

¥, award-winning nature artist Ruane Manning this important inaugural issue, you will also have the 


IB, s this adorable endangered elephant calf to life in right - without any obligation - to preview subsequent 


can Elephant.” Nestled safely and securely in his sculptures in the collection. As always. our 30 Day 


iatural habitat deep in the jungle. this litthe one 100% Satisfaction Guarantee assures you order with 
is lush home are actually two enchanting sculp out risk. 
“mm one, for the baby is easily removed and can be This endearing baby elephant is just waiting for you 
bl iyed separately! to give him a new home. Submit your order today! 
_'viean Elephant” premieres the Protect Nature’ ©1995 HC. All Rights Reserved 


The Hamilton Collection, 4810 Executive Park Ct., P.O.Box 44051, Jacksonville, FL 32231-4051 


gow 


Pasta & Sauce 
Italian Cheese 


F asta & Sauce makes good things 
nenus for Italian night at your house, 
in Cheese flavor. Why not make it tonight? 





) sked Pork Chops With Corn Relish 


, «chops, about 1 in. thick; 1 egg, beat- 
+ cup seasoned dry bread crumbs; 1 pkg. 
.) frozen corn, thawed; 1 jar (7 02.) 
dred peppers, drained and chopped; 
Wish-Bone Italian Dressing; 1 tbsp. 
ed fresh parsley (opt.). Dip chops in 
yen crumbs, coating well. Place 
(9-in. baking pan sprayed 
| onstick cooking 
Bake uncov- 
{375° 


combine remaining ingredi- 
ents. Heat or serve at room tempera- 
over chops. Serve with Lipton Pasta & 
; -ltalian Cheese and steamed broccoli. 
: about 4 servings. 





Ham & Bow Tie Dinner 


)s water; 2 cup milk; 1 tablespoon mar- 
or butter; 1 package Lipton Pasta 
;e-Italian Cheese; 1 cup cut-up cooked 
‘chicken; 1 cup diced cooked zucchini 
3n cut green beans, thawed; 1 cup 
tomato halves or chopped tomato. 
jum saucepan, bring water, milk and 
‘ine to the boiling point. Stir in Pasta 
»‘g-ltalian Cheese and continue boiling 
edium heat, stirring occasionally, 
‘utes. Stir in remain- 
eredients. Continue 
| 2 minutes or until 
'$ tender and ham is 
‘through. Makes 
“servings. Finishing 
'S: Serve with a 


Lipton 


Pasta &Sauce 











coww 


Overgrilled Meat 





rim off and discard the most charred sections. 
Slice very thin against the grain. Serve with 
salsa, ketchup, chutney or prepared gravy. If time 
permits, sauté sliced fresh mushrooms and onions 
in butter or oil; add a tablespoon or two of wine 


and cook briefly, then spoon over sliced meat. 


Next time: Use an instant-read thermometer to check 
doneness—140°F. for rare, 150°F: for medium. Turn the 
meat frequently to prevent charring. 


Chips 
ae 
Stale 





estore 


freshness 

and 

flavor to 
stale taco chips, 
crackers, even 
cereal and cookies: 
Spread them in a 
single layer on a 
cookie sheet and 
bake at 350°F. for 
ten minutes. Cool. 
Next time: Store 
in tightly covered 
plastic container 
or sealed heavy- 
duty plastic 
storage bag. 






















Neorched Sauce 


Transfer to another pan 
without scraping up the 
burned part. Continue to 
heat, adding additional 
liquid if needed. To clean 
pan, dissolve 7/4 cup bak-= 
ing soda in '//2 cup water 
and bring to a boil. Sim= 
mer for 8 to 10 minutes. 

Next time: Use a heavy= 
bottom saucepan, reduce 
heat and stir frequently. 


Place greens in water in refrigerator for Fig 

eam my mame 

Next time: Refrigerate greens in perforated 
S2 plastic bags or store them unwrapped in 

the refrigerator’s crisper.drawer. 





eve been getting thousands of 
iestions about fashion dilemmas. 
o we started this special column to 
ive you some answers...after all, no 
ne knows style like Virginia Slims. 


Are hats “in”? What types are 
ne most stylish this season? 
ry To Top This, Greattinger, lA 


Being only 5’1” tall, how can I 
look (or at least feel) taller? 
How's The Weather Up There, 
Brunswick, GA 


‘Have a pressing fashion issue? Fill out 
the form below and send it with 
questions to: Ask Virginia Slims,PO Box 
20605, New York, NY 10021-0071 


Ms. M7 


Mrs. 
Mr._ 


Address Apt. # 
City State ZIP. 





i 


Phone Number ( 


Regular Brand Smoked _ 
Due to the volume of letters received, we cannot guaran- 
tee individual responses. We reserve the right to edit for 
space and clarity. By signing below, | grant Philip Morris 
the right to use my submission and biographical informa- 
tion for commercial purposes and certify that Lam a 
smoker 21 years of age or older. 1 am also willing to re- 
ceive cigarette coupons and branded Incentive items in 
the mail, subject to applicable state and federal law. 


Signature = 
(required) 


SOOM ee ee fp” 





Cy ers 


We want to hear from you. 
Journal, 
de a daytime phone numbe 


Backtalk, Ladies’ Home 


York, NY 10017. Please inclu 


Lowdown on low-fat 


our May article by Mary Cc 
a Hickey, “How America Lives: 
The Health Addicts,” while inspira- 
tional, is an example of how a good 
concept can be taken too far. As a 
registered dietitian, I am in a profes- 
sion that promotes physical activity 
and healthful food choices, includ- 
ing limiting fat intake. However, 
someone who fears being larger than 
a size four, never eats dinner with 
her family or guests, and views any 
food (such as pizza) as forbidden 
may not be a good person for us to 
pattern ourselves after. Also, bread 
generally has one gram of fat per 
slice and can be easily included in a 
low-fat eating plan. Jyl Steinback 
implied otherwise. 
—Jan Johnson, R.D. 
Danville, Indiana 


Adoption rights 


fter reading your article, “he 
Case of Baby Lenore: 25 Years 
Later” (August), I was brought to 
tears—tears of both pain and hope. 
I, like Lenore, was given up for 
adoption and then fought over by 
my birth parents and adoptive par- 
ents. In the end, my sister and I 
were awarded to our adoptive fami- 
ly. I agree with Lenore that “genet- 
ics mean little” and that adopted 
children in such a battle should be 
treated like human beings and not 
property. —kXathryn Kasner 
Fresno, California 


One mother’s miracle 


Mo Their Time” (August) 
touched me deeply because I; 
too, am the mother of a son who 
was born prematurely. My son was 
born fourteen weeks early, weighing 
2 pounds, 2 ounces, with a hole in 
his heart, collapsed lungs and cere- 
bral bleeding. The prognosis was 
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Send your letters 
100 Park Avenue, 


bleak. Doctors told us that if he 
survive, he would most probably 
vegetable: blind, deaf, mute, un 
to walk, mentally retarded. My 
band told the doctors to go a 
and save him, no matter what. 
though we struggled for the first 
years with complications—and a 
sickly baby—today we have a he 
eight-year-old boy who is our 
and joy. You forgot to mention 
factor: Other than the preemie’s 
ditron and the parent’s decis 
there is a God, who most cert 
exists and works miracles. 
—Alicia Osuna de T 
Calexico, Calif 


For his eyes onl 


fs) amela Redmond Satran’s a 
“Do It Every Night” (J 
had some great ideas for maki 
marriage work. But I fear that 
of the suggestions in the side 
“Send sexy e-mail from your offi 
his” and “Mail a card to his 
marked private”—could se 
woman straight to the unemploy 
line. Many offices have strict 
concerning private communica 
Messages that are supposed t 
right to the employee’s office or 
mail are often intercepted. 
personal mail, even if it’s m 
“confidential,” can be opened 
matter of routine. So give it 
thought before you send h 
steamy letter—you wouldn’t 
someone else to read it! 
Anonymous by re 
Chicago, Il 


Stress=—buste 


Tell us, in two hundred words or 
how you relieve stress. Write to: 
BT, Ladies’ Home Journal, 100 
Avenue, New York, NY 10017. | 
publish your letter, you will receive. 
Letters will be edited for clarity 
space considerations. 

















JRGEON GENERAL'S WARNING. Quitting Smoking 
Ow Greatly Reduces Serious Risks to Your Health. 





| 





That's you, eating up the compliments. 
Whether it’s crispy Original Recipe or Tangy Honey Glaze — 
[t's simple. They want Shake’N Bake: 


Tang) Honey | rte RECT rs 
CE ne 











qj he Skyline Restaurant, in Marlboro, 
Vermont, serves a mashed butternut 
quash that is so absolutely delicious, | 
isked for two helpings of it with my meal. 

tan you get this recipe for me? 
Mrs. D. McGee, Brooklyn, New York 


Tere, butternut squash, a sweet winter 





















large saucepot. 
Add squash; return to boil. Reduce 
quash, is combined with maple syrup heat; cover and simmer 10 to 15 min- 
md pureed to a silky smoothness. utes, stirring occasionally, until squash 
is tender. Drain. 


Sooking time: 10 to 15 minutes 3, 


rep time: 10 minutes 
In food processor, puree squash, 
. Peel one 2-Ilb. butternut squash 2 T. pure maple syrup, 2 T. butter 
nd cut lengthwise in half; scoop out’ or margarine, 4 tsp. salt and % tsp. 
eeds. Cut into 1-inch pieces. 


Bring 1 inch water to boil in 


freshly ground pepper until smooth. 
Makes 4 to 6 servings. 


One Dish Chicken & Stuffing § = [GIT 


lecipe Index 









Tarts p. 172 


Prep time: 
50 minutes 
Baking time: 
8 to 9 minutes 

1. Heat oven to 350°F. Grease cookie 
sheet. Combine 2% c. all-purpose flour, 
'% tsp. salt and 1 tsp. baking soda in 
bowl. Set aside. In mixer bowl, beat 2% c. 
softened butter and 1 c. sugar until 
light and fluffy, 3 minutes. Add 1 tsp. 
almond extract and 1 large egg; beat to 
combine. Gradually add flour mixture 





LEM! MOORE 
fi mtinued from page 143 
1e couple will keep trying until 
i ey have a boy. “We would like 
‘1other baby, and a boy would be 
iilce because the balance in our 
ousehold is weighted in the fe- 
ale way now,” says Moore diplo- 
jatically, “but I have to take one 
‘aby at a time.” 

Most stars feel unglamorous 
hile pregnant, but Moore fecls 





Halloween Animal Cookies © October 1967 


These sugar-cookie creatures make perfect favors for your Halloween 
bash. All your little trich-or-Lreaters will be gobblav them up! 


Bake p. 167 Butternut Squash p. 195 
: Salmon en Croute p. 180 Cheese and Leek Tart p. 181 
-a listing of recipes in Mrs. Dash Grilled Orange Vinaigrette 

Advertisers’ recipes Apple-and-Cherry Pie p. 175 Chicken Salad p. 178 

ined. Apple Baklava p. 174 New Recipe Secrets™ For 
Applejack Tart p. 172 Potatoes p. 179 
Fresh Ginger Cake p. 181 Shrimp Fiesta So 178 
Halloween Animal Cookies p. 195 rimp Fiesta Soup p. 
Old-Fashioned Apple-Cranberry Tequila-Cranberry Chutney 


on Brie p. 180 










and mix until blended. Gather dough 
into a ball; flatten into a disk. Wrap and 
refrigerate 2 hours or up to 2 days. 

2. On floured surface, roll dough inch 
thick. Place rounded toothpicks on 
prepared cookie sheet. Cut out cookies 
using 21/2-inch Halloween-shaped cookie 
cutters and place on top of each 
toothpick, pressing gently. Bake 8 to 9 
minutes, until golden. Cool on wire rack. 
Decorate with frosting. Stick into apples. 
Makes 4 dozen cookies. 













empowered by motherhood. “The 







times I’ve felt the most sexy are when 
Pve been pregnant,” she declares. 
That was quite literally the case 
when it came to her turning point: 
the Vanity Fair cover photograph 
of her seven months pregnant and 
wearing nothing but jewels. “Start- 
ing with that, there was an identifi- 
cation with me that I never expected 
to happen. I was no longer just con- 


sidered somebody’s wife,” she says, 





her eyes gleaming. “Suddenly, those 
boundaries of what people thought | 
could work within were expanded.” 

‘That cover, and Ghost, cemented 
Moore as a star in her own right. It 
was also her first crack at carving 
out her niche as a taboo-basher—and 


she liked it. Her next two smash 


hits were equally provocative: She 
played a married woman whom 
Robert Redford 


dollars to spend the night with in 


offered a million 
Indecent Proposal, and she played a 
boss who sexually harassed Michael 
Douglas in Disclosure. 

“IT don’t judge the woman in Dis- 
closure [and] I don’t judge the wom- 
an in Indecent Proposal, even though 
feminists attacked these movies,” 
she says with a shrug. “I don’t have 
a responsibility to be politically cor- 
rect. I have a responsibility to create 
things that make people think.” 

Moore holds up her end of the 
bargain this month by bringing to 
life Nathaniel Hawthorne’s adul- 
teress rebel heroine Hester Prynne 
The Scarlet Letter. 
subtle way, Moore also takes a stand 


In In a more 
as a sexy mom in the upcoming 
thriller The Furor; her role as the 
mother of a twelve-year-old son is 
one that would normally go to an 
actress in her forties. “Again,” she 
says, “I like breaking down that 
stereotypical barrier.” 

No 
line more than the one in Striptease; 


role, however, crosses the 
she plays a mother who becomes 
a stripper to pay the legal fees 
to regain custody of her child. To 


Moore 


several strip clubs and spoke with 


research the role, visited 
many dancers, one of whom partic- 
ularly impressed her. “She said, 
‘The only thing that matters is 
that you dance for yourself, be- 
cause if you dance for anyone else, 
then you become like everybody 
else. Its got to be for you.’ And I 
thought, Well, that’s smart.” 

Many of Moore’s roles have fo- 
cused on her body, and Striptease is 
no exception. But how she stays 
svelte has remained a secret. When 
that she 
(continued) 


it was reported biked 


twenty-four miles the 


195 








AL AN LSS 
\ reader service designed to 
provide you with the latest 
information on a variety of 
travel destinations and services 


eZ 
1. BREEZES—Breeves Bahamas and Breezes Montego Bay 
Both new and both Super-Inclusive. Meals, drinks, sports, 


entertainmen ull included tor one surprisingly affordable 


upfront price, A new Breezes is blowing your way! 


ee Ss 

2. Get a preview of Connecucut’s fall and winter vacation 
surprises with a free Connecticut Vacation Planning Kit filled 
with things to do and explore. Send for information or room 
reservations 

ba NS 

3. 3-10-16 might Steamboatin’ vacations on America’s great 
heartland rivers. Breathtaking scenery, shore tours, onboard 
danemg and entertainment, delightful cuisine. Vacation of a 
lifetime. Free deluxe brochure 

FLORIDA 

4. KISSIMMEE-ST. CLOUD—Send now for a free 
Kissimmee—St. Cloud, Florida, vacation guide with 1995-96 
Great Fall-Winter Getaway discount coupons 

§. LEE ISLAND COAST—The southwest Gulf Coast of 
Florida—Sanibel & Captiva Islands, Fort Myers Beach area 
offering white-sand beaches, water activites, golf and tennis, 
shopping, historical attracuions, affordable accommodation op 
tions. Free Vacationer’s Guide 

6. In LOUISIANA, our food, music and words are different 
Very different. So come on down and say things you've never 
seen before. Send today for your free tour guide and planning 
kit 

MARYLAND 


7. MARYLAND BEACHES, BAY, MOUNTAINS, WA- 
TERFALLS and Scenic countryside. Send for your free Mary- 


land travel kit. Marvland—More Than You Can Imagine 


etiam eases 

8. NORTH CAROLINA’S BRUNSWICK ISLANDS take 
you away from the glitz and glitter back to an era of relaxing 
family beaches and quaint seaport towns. Over 45 miles of 
semitropical island beaches abound with outstanding golf, 
sport fishing, dining and more 

Be mae aN 

9. MYRTLE BEACH AREA—Safe sandy beaches, live music 
theaters, shopping, golf and dining. Send for free vacation 


guide 


Free information 


LHJ TRAVEL PLANNER 


To find out more about any of the destinations and services 


October 1995 


listed here, just circle the corresponding number(s) on this 


form, fill in your name and address and mail it to 


P.O. Box 1989 


Riverton, New Jersey 08077-7589 


Offer expires December 15, 1995 








DEMI MOORE 

Continued 

day her water broke with Scout, 
Moore was criticized for being a com- 
pulsive exerciser. She is at once dis- 
missive and defensive. 

“T’ve read that I am an over- 
exerciser, but [my workouts] are nev- 
er something that I’ve given out, so it 
would have to be inaccurate.” Moore 
will allow that she does yoga during 
her lunch breaks. (And, after a little 
prodding, she does fess up to how 
she acquired the nickname Butch on 
the set of Now And Then. “Well,” she 
says sheepishly, “I had a trainer who 
teased me that I was more butch 
than he was.”) 

But when asked point-blank how 
she feels about her body (she has ap- 
peared nude on three magazine cov- 
ers since her first Vanity Fair one), 
her answer is more Zen meditation 
than sex-kitten confidence. “I feel the 
best that P’ve ever felt about it, and 
it has nothing to do with how I actu- 
ally look,” she says slowly, carefully. 
“I’s more that the body, mind and 
soul are one, as opposed to needing 
to look a certain way to be happy. 
Because it’s like all things that are 
an exterior experience. They don’t 
really feed you.” 

Okay—but speaking of exterior 
experiences, it has been speculated 
that Moore has had breast implants. 
When the question is put to her, those 
almond-shaped eyes widen into saucers, 
and a torrent of tangents erupts. 

“There is such a fascination with 
this as a concept!” she says, her voice 
rising in the small trailer. “First of 
all, it’s nobody’s business, but isn’t 
it interesting the dissection that peo- 
ple look for to make other people 
{out to be] not as good as—or to, 
like, mark a credit off of them. I 
was nursing a baby who was only 
three months old when I was making 
Disclosure! 1 don’t even fit into those 
bras that I wore in that movie. 
And I really have no desire to engage 
in any kind of defense or response 
of any kind. I don’t feel that it has 
anything to do with anything I do. 
Is that clear?” After a five-beat pause, 
she adds, “You’re the first person 
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that’s ever asked that, by the way. 

No matter what question is pre 
to her, Moore seems to kee 
healthy layer of rationalizations « 
tween her feelings and anything Me 
could possibly hurt them. Even wer 
asked how it feels to be the higls) 
paid actress in history, she refi 





sedate anyway in my excitement 
els, and I felt like, Wow, amazig, 


unamazed. “But I don’t relate tos 
self about getting a certain fee.” 
Clearly, success for Moore hase 
to do with money than with her w 
expectations. “One of my biggest 4 
is to remove all of the self-impse 
limitations,” she says. “Knowinghs 
I’m only as limited as I make 16s¢ 
is what has allowed me to go 6 
that place where I started, wha 
had no idea that I could even ay 
where I am now.” ’ 
At that moment there is a (a 
of thunder, her assistant open: 
door and Moore’s miniature 0% 
scamper in. “It’s not that I bel¥ 
that I had what it took,” she cet 
ues. “I just thought, I’m not ¢ 
to be too afraid to say, ‘Wha 
hell, Pll jump in with two feet.f 
doesn’t work, I'll deal with it the, 
“T like challenges, even whi 
hurts. I want to know that eachi 
no matter how uncomfortable itm 
be, I can do it.” i 
As if to signal the end of thi 
terview, Moore gathers up her®@ 
Doberman and gets up to intro 
me to the dolls around her tilt 
Holding her tiny dog up tch 
cheek, she looks not unlike an We 
grown little girl as she reflec 
her success. “It started with a 
to belong,” she says, staring Ql 
treasured dolls, all lined ufa 
standing at attention. “With net 
longing for so long, and just 
ing to belong.” e 


> 






Melina Gerosa ts the entertainmen 
editor of Ladies’ Home Journal. 





Maybe potatoes weren't meant to be frozen. 


Simply Potatoes™ Fresh, never frozen 


or dehydrated. Available in 6 varieties, 


SHREDDED HASH BROWNS | from Southwest Style Hash Browns to 


Country Style Mashed. All simply delicious. 





In your Dairy. Case. 








AMERICA'S FIRST- 
HOME SHOPPING 
NETWORK™ 
SERVES YOU BEST. 





AS A RULE, SHOPPING FOR JEWELRY ON HSN°® IS A BRILLIANT IDEA. 


This is your Home. So you set the rules. You asked for fine 
jewelry and regular programming, so it's easier to find what 
you want. On “Fine Jewelry Showcase,” you ‘Il discover 
great values on beautiful gemstones every day, So tune in. 


And see another shining example of why Home Rules: 


CALL 1-800-284-3100 FOR YOUR FREE PROGRAM GUIDE. 












Even Mr. No 


never says “no” to a Goldfish. 


He'll argue about breakfast, lunch, dinner and ev 


erytning In between. 


But he says Goldfish crackers are cool. | say they’re wholesome. 


And it’s nice not to nag, but t ree 





Pepperidge Farm remembers « 
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Ask your doctor 
for important 
information 

about chicken; 







Vaccine Division 

























“Two Salisbury Steaks and all tl 
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L JOURNAL 
eveland Revival! 


: years ago, few Americans 
yught of Cleveland, Ohio, when 
ig a family vacation. But, now, 
aome of America’s hippest mu- 
wo new sports complexes, ren- 
downtown “hot 
iss hotels and wonderful arts 
es, Cleveland is indeed a city 
id. 

a few hours aside to tour the 
amous Rock and Roll Hall of 
and Museum (216-781- 
which opened just last month. 
nique and dramatic modern 
re, perched beside Lake Erie, 
educational interactive exhibits 
splays collections highlighting 
a’s history of rock and roll. 
members of all ages can take 
this American musical tradi- 
ym Elvis to Nirvana. 

1, head four miles east and 
ime strolling around the many 
ions of University Circle. 
sry walkable, picturesque area 
vasses the Cleveland Museum 
(216-421-7340), home to an 
sive array of Asian and me- 
juropean art, The Cleveland 
‘m of Natural History (216- 
100) and the Cleveland 
cal Garden (216-721-1600). 
3 from the many museums are 
ul restaurants, such as Little 
festive Guarino’s restaurant 
31-3100) and the quaint The 
}ing House Restaurant & 
‘lub (216-421-8100). Or, get 
yastries to go from Presti’s 
' (216-421-3060) and take ad- 
of the acres of elegant lush 
derfect for afternoon lounging 
ing around. 

on the agenda is the Cleve- 
Aetroparks Zoo (216-661- 
A ten-minute drive from 
‘NN, visitors can see over 3,300 
., including forty-six endangered 
The glass-enclosed RainFor- 
'y takes one’s breath away, as 
‘ witness waterfalls, lush tropi- 
ts and animals and even an 
‘thunderstorm! Admission for 


Spotss” 


the zoo and RainForest costs $7 for 
adults twelve and over; $4 for chil- 
dren aged two through eleven. 

And if the kids aren’t tired yet, head 
to the city’s new Gateway Sports 
and Entertainment Complex. Con- 
veniently located downtown, the com- 
plex includes the Gund Arena 
(216-420-2000), home to the NBA’s 
Cleveland Cavaliers and many year- 
round events including concerts, cir- 
cuses and expositions. Next to the 
arena lies Jacobs Field (216-420- 
4200), the Cleveland Indians’ baseball 
park. Plenty of parking is available. 

For those with a taste for the per- 
forming arts, The Cleveland Play 
House (216-795-7000) always offers 
an impressive lineup. The oldest pro- 
fessional regional theater in the coun- 
try, the Play House has three ornate 
theaters, with performances ranging 
from Broadway musicals to movie re- 
vivals. Parking is available on-site, and 
first-class restaurants and hotels are 
all within walking distance. 

But for a real taste of Cleveland 
nightlife, hit The Flats. Once a river- 
side industrial district, this newly reno- 
vated entertainment playland offers a 
myriad of restaurants and nightclubs, 
complete with live jazz, rock and 
rhythm-and-blues hangouts. Lively es- 
tablishments dot both sides of the 
Cuyahoga River, but for the most color- 
ful atmosphere and friendly service, try 
the Cantina del Rio (216-579-9750), 
located on the west bank, for delicious 
Mexican food. For the finest of dining, 
drop in at Sammy’s in the Flats 
(216-523-5560), a famous four-star 
restaurant that rarely misses the mark. 

When visitors are ready to hang up 
their dancing shoes, Cleveland offers 
several exceptional downtown hotels. 
The Ritz-Carlton, Cleveland (216- 
623-1300) is the most posh; guests 
have a breathtaking view of the city 
and river. Other less-expensive lodg- 
ings include the Marriott Society 
Center Hotel (216-696-9200) and 
the Comfort Inn Downtown (216- 
861-0001). 

For more information, contact the 
Convention & Visitors Bureau of 
Greater Cleveland at 800-321-1001. 

—Elizabeth Meyers 


Ladies’ Home Journal 
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| GED — 
"DISCOVER TWAIN'S AMERICA, 


Explore America’s heartland rivers 
with over 45 ports of call on a 3- to 
16-night Steamboatin’, cruise. 
For a free deluxe brochure high- 
lighting adventures on one of our 
authentic 87- to 222-stateroom 
paddlewheelers, see your travel | 
agent or call any day of the week. 


1-800-214-2589 


The Delta Queen Steamboat Co. 











We practically invented the idea. White sand 
beaches. Warm gulf breezes. Family activities 
including historical and nature adventures. 
Affordable accommodations. For your free 
Vacationer’s Guide, call the Lee County 
Visitor & Convention Bureau. 


1-600-533-4753, ext. 526. 


FLORIDA’S FLORIDA’ 
SANIBEL & CAPTIVA ISLANDS ¢ FORT MYERS 
¢ FORT MYERS BEACH ¢ CAPE CORAL ¢ BONITA 
SPRINGS & BEACHES ¢ NORTH FORT MYERS 
¢ PINE ISLAND & BOCA GRANDE ¢ LEHIGH ACRES 
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With your bread machile 
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making fr 


f 
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delicious, homemade 


sourdog 


bread takes til 



























i’s Natural 
der 


ether you’re a seasoned or a 
J} eophyte traveler, Zion Na- 
Park—located outside Spring- 
-Jrah, at the eastern edge of 
jrand Circle,” a 1,400-mile 
|: it sweeps across Arizona, Col- 
New Mexico and Utah—is a 
paradise. Who wouldn’t be 
by 229 square miles of enor- 
i prehistoric sandstone cliffs, 
wildflowers, lush green trees, 
rivers and terra-cotta-colored 
jiins, all nestled under the 
» of a vast blue sky? 

+ is the eighth most popular 
|. the United States, which can 
saes make for tourist gridlock. 
> vant to avoid the crowds (not 
-jon the 100°F.-plus tempera- 
> summer), visit in spring or 
im . If you visit now, you'll be re- 
‘ with beautiful fall foliage and 
‘ven a snow-capped mountain. 
| Anasazi Indians lived in Zion 
4 from about 500 to 1200 a.D., 
‘ir presence is still felt through- 
park in the form of aban- 
‘tone cliff houses and primitive 
5, which are best explored by 
‘one of the park’s eighteen 
hey range from relatively easy 
emely challenging: Angels 
- is a steep narrow trail with a 
vot drop-off on either side; the 
ver Narrows Trail is a stren- 
"5-mile overnight hike—most 
ough knee-deep water. Emer- 
ls Trail System and Riverside 
e wheelchair-accessible. 

‘wre not the back-to-nature 
r if you have small children 
-the park boasts a handful of 
saved roads for both cars and 
3 guided horseback rides and 
‘rized tram tour are also 
er 2. But regardless of how you 
_ exploring the park, be sure 
re the Zion Canyon Visitor 
ge at the south entrance your 
Bp. Here you'll find a museum 
wthibits on Zion, along with 
stocked bookstore; current 





AMERICA’S FIRST- 
HOME SHOPPING 
NETWORK™ 
SERVES YOU BEST. 





FASHIONS 


WEEKDAYS 
AT 
6 A.M. ET 


— PLUS — 
WED. 9 P.M. 
THUR. 6 P.M. 
SAT. 8 A.M. 
SUN. 10 A.M. 


WATCH FOR 
GREAT 
DESIGNER 
STYLES 


AS A RULE, THE STYLES WORTH WATCHING ARE ON HSN: 


When you re at Home, you set the rules. You asked for 


programming and fashions to fit your busy schedule. And the 


best place to find them is on our fashion shows, with 
designers like Diane Gilman. Tune in for her exclusive “HSN 
Collection.” You ‘ll see why now, more than ever, Home Rules: 


CALL 1-800-284-3100 FOR YOUR FREE PROGRAM GUIDE. ASK FOR DEPT. L 


©1995 Home Shopping Club. Inc 


information on park conditions; and 
free ranger talks, activity schedules 
and trail maps. 

After you’ve spent the day travers- 
ing the trails, check out the Zion 
Canyon Cinemax Theatre’s presenta- 
tion of “Zion Canyon—Treasure of 
the Gods,” a {‘orcy-minute action- 
adventure movie. Shown on a giant 
six-story Cinemax screen, this beauti- 
fully shot film depicts the history of 
early Zion inhabitants and concludes 
with a montage of current park activi- 
ties, including an electrifying rock- 
climbing sequence. 

For a firsthand look at what life 
must have been like for the early set- 
tlers of the Beehive State, nothing ri- 
vals UTAH!, a spectacular outdoor 
musical drama playing at the Tuacahn 
Amphitheater in nearby St. George. 
Staged in a 2,000-seat open-air am- 
phitheater surrounded by towering 
red-rock canyon walls, the epic play 
examines Utah’s early explorers and 
history—complete with galloping hors- 
es, mock gunfights and Indian raids, 


SHOPPING 
NETWORK. 





and startling visual effects, such as a 
torching of a frontier town and a 
flooding river that rushes toward the 
unsuspecting audience. The evening is 
capped by a dazzling fireworks display 
that’s sure to delight kids of all ages. 
The best place to stay while visiting 
Zion is the historic Zion Lodge (8)1-: 
586-7686), originally built in 1925 
and still the only lodging within the 
park itself. Rates begin at $71 per 
night for double occupancy (no 
charge for kids under 12), but be sure 
to call early, as the rooms fill up fast. 
There are many fine accommodations 
in the town of Springdale as well, in- 
cluding the Harvest House Bed and 
Breakfast (801-772-3880) and the 
Zion House Bed and Breakfast 
(801-772-3281). For a nominal fee, 
you can also stay at one of two camp- 
grounds in Zion, or at the Zion 
Canyon Campground (801-772- 
3237) just outside the park. For more 
information, contact the park’s super- 
intendent at 801-772-3256. 
—Lauren David Peden 
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n allergy medicine 
our stuffy nose? 


sk your doctor about FLONASE: 
“relieves sneezing and itchy, runny nose - 
‘nd your stuffy nose as well. 


‘ ONASE works where you need it, in your nose. It’s a nasal spray that relieves nasal 
rmptoms for sufferers of seasonal nasal allergies. 


‘yu can take FLONASE once a day. FLONASE unstuffs your nose for a full 24 hours. 


| ONASE won't put you to sleep and it won't keep you awake. FLONASE doesn't subject 
fu to the drowsiness, sleeplessness, or nervousness associated with some antihistamines 
d decongestants. 


‘ONASE is not addictive. FLONASE is comfortable to use. 


e most common side effects occurred in fewer than 7 of 100 people (comparable to placebo). 
ese included nasal burning, nosebleeds, headache, and sore throat. 


(ONASE is a prescription drug. FLONASE is not recommended for children under age 12. 


\ ‘fectiveness of FLONASE depends on regular use. Symptoms may begin to improve within 
/ hours. Maximum nasal symptom relief may take several days. 


ily your doctor or health care professional can determine the best treatment option 
tr you. No advertisement can provide all the information needed to prescribe a drug. 








‘$5 Savings Certificate Call your doctor today. 


| Please submit original pharmacy receipt and this completed certificate 

| to receive a $5 rebate toward your prescription for FLONASE. Mail to: 

| Allen & Hanburys, PO Box 6219, West Caldwell, NJ 07007-6219. 

| 0 Yes! Please send me additional information. 

SPRAY ‘oos % 


Name 











City State 


| © Rebates are not valid 









rer ac pons eimbursed under Medicaid 
an prive 





__ Allergy relief, 
scien eis nr te «| Yight under your nose. 


Signature : = ee 











‘ill 1-800-6-FLONASE (1-800-635-6627) Ext. 25 
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“Or more information about FLONASE and the treatment of your seasonal nasal allergies, 











Flonase™ 


BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 0.05% w/w 

SHAKE GENTLY 

BEFORE USE. 


For Intranasal Use Only. 


The following is a brief summary only. Before prescribing, see complete prescribing infor- 
mation in Flonase™ Nasal Spray product labeling. 


CONTRAINDICATIONS: Flonase™ Nasal Spray is contraindicated in patients with a hyper- 
sensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic glucocorticoid with a topical glucocorticoid can 
be accompanied by signs of adrenal insufficiency, and in addition some patients may expe- 
rience symptoms of withdrawal, e.g., joint and/or muscular pain, lassitude, and depression. 
Patients previously treated for prolonged periods with systemic glucocorticoids and trans- 
ferred to topical glucocorticoids should be carefully monitored for acute adrenal insufficien- 
cy in response to stress. In those patients who have asthma or other clinical conditions 
requiring long-term systemic glucocorticoid treatment, too rapid a decrease in systemic 
glucocorticoids may cause a severe exacerbation of their symptoms 

The use of Flonase™ Nasal Spray with alternate-day systemic prednisone could increase 
the likelihood of hypothalamic-pituitary-adrenal (HPA) suppression compared with a thera- 
peutic dose of either one alone. Therefore, Flonase Nasal Spray should be used with caution 
in patients already receiving alternate-day prednisone treatment for any disease. In addi- 
tion, the concomitant use of Flonase Nasal Spray with other inhaled glucocorticoids could 
increase the risk of signs or symptoms of hypercorticism and/or suppression of the HPA 
axis 

Patients who are on immunosuppressant drugs are more susceptible to infections than 
healthy individuals, Chickenpox and measles, for example, can have a more serious or even 
fatal course in patients on immunosuppressant doses of corticosteroids. In such patients 
who have not had these diseases, particular care should be taken to avoid exposure. How 
the dose, route, and duration of corticosteroid administration affects the risk of developing a 
disseminated infection is not known. The contribution of the underlying disease and/or prior 
corticosteroid treatment to the risk is also not known. If exposed to chickenpox, prophylaxis 
with varicella zoster immune globulin (VZIG) may be indicated. If exposed to measles, pro- 
phylaxis with pooled intramuscular immunoglobulin (IG) may be indicated. (See the respec- 
tive package inserts for complete VZIG and IG prescribing information). If chickenpox devel- 
ops, treatment with antiviral agents may be considered. 


PRECAUTIONS: 

General: Rarely, immediate hypersensitivity reactions or contact dermatitis may occur after 
the intranasal administration of fluticasone propionate. Rare instances of wheezing, nasal 
septum perforation, cataracts, glaucoma, and increased intraocular pressure have been 
reported following the intranasal application of glucocorticoids. 

Use of excessive doses of glucocorticoids may lead to signs or symptoms of hypercorti- 
cism, suppression of HPA function, and/or suppression of growth in children or teenagers. 
Knemometry studies in asthmatic children on orally inhaled glucocorticoids showed 
inhibitory effects on short-term growth rate. The relationship between short-term changes 
in lower leg growth and long-term effects on growth is unclear at this time. Physicians 
should closely follow the growth of adolescents taking glucocorticoids, by any route, and 
weigh the benefits of glucocorticoid therapy against the possibility of growth suppression if 
an adolescent's growth appears slowed. 

Although systemic effects have been minimal with recommended doses of Flonase™ 
Nasal Spray, potential risk increases with larger doses. Therefore, larger than recommended 
doses of Flonase Nasal Spray should be avoided. 

When used at larger doses, systemic glucocorticoid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of Flonase Nasal Spray 
should be discontinued slowly consistent with accepted procedures for discontinuing oral 
glucocorticoid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the development 
of localized infections of the nose and pharynx with Candida albicans has occurred only 
rarely. When such an infection develops, it may require treatment with appropriate local 
therapy and discontinuation of treatment with Flonase Nasal Spray. Patients using Flonase 
Nasal Spray over several months or longer should be examined periodically for evidence of 
Candida infection or other signs of adverse effects on the nasal mucosa. 

Flonase Nasal Spray should be used with caution, if at all, in patients with active or qui- 
escent tuberculous infections; untreated fungal, bacterial, or systemic viral infections; or 
ocular herpes simplex 

Because of the inhibitory effect of glucocorticoids on wound healing, patients who have 
experienced recent nasal septal ulcers, nasal surgery, or nasal trauma should not use a 
nasal glucocorticoid until healing has occurred. 
information for Patients: Patients being treated with Flonase Nasal Spray should receive 
the following information and instructions. This information is intended to aid them in the 
safe and effective use of this medication. It is not a disclosure of all possible adverse or 
intended effects. 

Patients should be warned to avoid exposure to chickenpox or measles and, if exposed, 
to consult their physician without delay. 

Patients should use Flonase Nasal Spray at regular intervals as directed since its effec- 
tiveness depends on its regular use. A decrease in nasal symptoms may occur as soon as 
12 hours after starting therapy with Flonase Nasal Spray. Results in several clinical trials 
indicate statistically significant improvement within the first day or two of treatment; how- 
ever, the full benefit of Flonase Nasal Spray may not be achieved until treatment has been 
administered for several days. The patient should not increase the prescribed dosage but 
should contact the physician if symptoms do not improve or if the condition worsens. For 
the proper use of the nasal spray and to attain maximum improvement, the patient should 
read and follow carefully the patient's instructions accompanying the product. 
Carcinogenesis, Mutagenesis, Impairment of Fertility: Fluticasone propionate demon- 
strated no tumorigenic potential in studies of oral doses up to 1.0 mg/kg (3 mg/m? as cal- 
culated on a surface area basis) for 78 weeks in the mouse or inhalation of up to 57 mcg/kg 
(336 mcg/m2) for 104 weeks in the rat. 

Fluticasone propionate did not induce gene mutation in prokaryotic or eukaryotic cells in 
vitro. No significant clastogenic effect was seen in cultured human peripheral lymphocytes 
in vitro or in the mouse micronucleus test when administered at high doses by the oral or 
subcutaneous routes. Furthermore, the compound did not delay erythroblast division in 
bone marrow. 


Flonase™ (fluticasone propionate) Nasal Spray, 0.05% 


No evidence of impairment of fertility was observed in reproductive studies conducted in 
rats dosed subcutaneously with doses up to 50 mcg/kg (295 mcg/m2) in males and 
females. However, prostate weight was significantly reduced in rats. 

Pregnancy: Teratogenic Effects: Pregnancy Category C: Subcutaneous studies in the 
mouse and rat at 45 and 100 mcg/kg, respectively (135 and 590 mcg/m2, respectively, as 
calculated on a surface area basis), revealed fetal toxicity characteristic of potent glucocor- 
ticoid compounds, including embryonic growth retardation, omphalocele, cleft palate, and 
retarded cranial ossification. 

In the rabbit, fetal weight reduction and cleft palate were observed following subcuta- 
neous doses of 4 mcg/kg (48 mcg/m?). 

However, following oral administration of up to 300 mcg/kg (3.6 mg/m) of fluticasone 
propionate to the rabbit, there were no maternal effects nor increased incidence of external, 
visceral, or skeletal fetal defects. No fluticasone propionate was detected in the plasma in 
this study, consistent with the established low bioavailability following oral administration 
(see CLINICAL PHARMACOLOGY section of the full prescribing information). 

Less than 0.008% of the dose crosses the placenta following oral administration to rats 
(100 mcg/kg, 590 mcg/m2) or rabbits (300 mcg/kg, 3.6 mg/m). 

There are no adequate and well-controlled studies in pregnant women. Fluticasone pro- 
pionate should be used during pregnancy only if the potential benefit justifies the potential 
risk to the fetus. Experience with oral glucocorticoids since their introduction in pharmaco- 
logic, as opposed to physiologic, doses suggests that rodents are more prone to teratogenic 
effects from glucocorticoids than humans. In addition, because there is a natural increase in 
glucocorticoid production during pregnancy, most women will require a lower exogenous 
glucocorticoid dose and many will not need glucocorticoid treatment during pregnancy. 
Nursing Mothers: It is not known whether fluticasone propionate is excreted in human 
breast milk. Subcutaneous administration of tritiated drug to lactating rats (10 mcg/kg, 59 
mcg/m2) resulted in measurable radioactivity in both plasma and milk. Because other glu- 
cocorticoids are excreted in human milk, Caution should be exercised when Flonase Nasal 
Spray is administered to a nursing woman, 

Pediatric Use: The safety and effectiveness of Flonase Nasal Spray in children below 12 
years of age have not been established. Oral glucocorticoids have been shown to cause 
growth suppression in children and teenagers with extended use. If a child or teenager on 
any glucocorticoid appears to have growth suppression, the possibility that they are particu- 
larly sensitive to this effect of glucocorticoids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n=132) have been treat- 
ed with Flonase Nasal Spray in US and non-US clinical trials. While the number of patients is 
too small to permit separate analysis of efficacy and safety, the adverse reactions reported 
in this population were similar to those reported by younger patients. 


ADVERSE REACTIONS: In controlled US studies, 2,427 patients received treatment with 
intranasal fluticasone propionate. In general, adverse reactions in clinical studies have been 
primarily associated with irritation of the nasal mucous membranes, and the adverse reac- 
tions were reported with approximately the same frequency by patients treated with the 
vehicle itself. The complaints did not usually interfere with treatment. Less than 2% of 
patients in clinical trials discontinued because of adverse events; this rate was similar for 
vehicle and active comparators. 

Systemic glucocorticoid side effects were not reported during controlled clinical studies 
up to 6 months duration with Flonase™ Nasal Spray. If recommended doses are exceeded, 
however, or if individuals are particularly sensitive or if in conjunction with systemically 
administered glucocorticoids, symptoms of hypercorticism, e.g., Cushing’s syndrome, could 
occur. 

The following incidence of common adverse reactions is based upon seven controlled 
Clinical trials in which 536 patients (57 girls and 108 boys aged 4 to 11 years, 137 female 
and 234 male adolescents and adults) were treated with Flonase Nasal Spray 200 mcg 
once daily over 2 to 4 weeks and two controlled clinical trials in which 246 patients (119 
female and 127 male adolescents and adults) were treated with Flonase Nasal Spray 200 
mcg once daily over 6 months. 

Incidence Greater than 1% (Causal Relationship Possible): Respiratory: Epistaxis, nasal 
burning (incidence 3% to 6%); blood in nasal mucus, pharyngitis, nasal irritation (incidence 
1% to 3%). 

Neurological: Headache (incidence 1% to 3%). 

Incidence Less than 1% (Causal Relationship Possible): Respiratory: Sneezing, runny 
nose, nasal dryness, sinusitis, nasal congestion, bronchitis, nasal ulcer, nasal septum exco- 
riation. 

Neurological: Dizziness. 

Special Senses: Eye disorder, unpleasant taste. 

Digestive: Nausea and vomiting, xerostomia. 

Skin and Appendages: Urticaria. 


OVERDOSAGE: There are no data available on the effects of acute or chronic overdosage 
with Flonase™ Nasal Spray. Intranasal administration of 2 mg (10 times the recommended 
dose) of fluticasone propionate twice daily for 7 days to healthy human volunteers was well 
tolerated. Single oral doses up to 16 mg have been studied in human volunteers with no 
acute toxic effects reported. Repeat oral doses up to 80 mg daily for 10 days in volunteers 
and repeat oral doses up to 10 mg daily for 14 days in patients were. well tolerated. Adverse 
reactions were of mild or moderate severity, and incidences were similar in active and place- 
bo treatment groups. Acute overdosage with this dosage form is unlikely since one bottle of 
Flonase Nasal Spray contains approximately 8 mg of fluticasone propionate. Chronic over- 
dosage may result in signs/symptoms of hypercorticism (see PRECAUTIONS). 
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The glory of the Renaissance...th 


Fine porcelain sculpture in a magnificent collection of original Nativity figures 


Not sold in stores * Mail by October 30, 1995 
Please enter my subscription to The Renaissance Nativity 
issue will be the three Holy Family sculptures. | will receive the remaining 


porcelain figures in sets of three each, sent every five months 


I understand that I send no money now 


Signature 
Name 


Address 


City State 


*Plus $5.98 per set of three ulpture 


Sales tax will be billed if applicable. A ub 


I will be billed for each set of three 
sculptures in five monthly installments of $39* eac h. The walnut-finished 
wood creche will be sent to me at no additional charge 


Felephone ( 


ted sculptures about every 
s. Each set of three sculp- 
‘cially boxed with its 
 Authenticity—is $195, and 
ive convenient installments 
er month. 


rh» Pow ; NT a4 ; 
ne IKenaissance Nativity a joy- 


le- 
ase mail your subscription 


your family’s Christmas ¢ 


tly. As always, your satisfac- 
letely guaranteed 1247014 
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Flonase™ BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 0.05% w/w 
SHAKE GENTLY 
BEFORE USE. 
For Intranasal Use Only. 


The following is a brief summary only. Before prescribing, see complete prescribing infor- 
mation in Flonase™ Nasal Spray product labeling. 


CONTRAINDICATIONS: Flonase™ Nasal Spray is contraindicated in patients with a hyper- 
sensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic glucocorticoid with a topical glucocorticoid can 
be accompanied by signs of adrenal insufficiency, and in addition some patients may expe- 
rience symptoms of withdrawal, e.g., joint and/or muscular pain, lassitude, and depression. 
Patients previously treated for prolonged periods with systemic glucocorticoids and trans- 
ferred to topical glucocorticoids should be carefully monitored for acute adrenal insufficien- 
cy in response to stress. In those patients who have asthma or other clinical conditions 
requiring long-term systemic glucocorticoid treatment, too rapid a decrease in systemic 
glucocorticoids may cause a severe exacerbation of their symptoms. 

The use of Flonase™ Nasal Spray with alternate-day systemic prednisone could increase 
the likelihood of hypothalamic-pituitary-adrenal (HPA) suppression compared with a thera- 
peutic dose of either one alone. Therefore, Flonase Nasal Spray should be used with caution 
in patients already receiving alternate-day prednisone treatment for any disease. In addi- 
tion, the concomitant use of Flonase Nasal Spray with other inhaled glucocorticoids could 
increase the risk of signs or symptoms of hypercorticism and/or suppression of the HPA 
axis. 

Patients who are on immunosuppressant drugs are more susceptible to infections than 
healthy individuals. Chickenpox and measles, for example, can have a more serious or even 
fatal course in patients on immunosuppressant doses of corticosteroids. In such patients 
who have not had these diseases, particular care should be taken to avoid exposure. How 
the dose, route, and duration of corticosteroid administration affects the risk of developing a 
disseminated infection is not Known. The contribution of the underlying disease and/or prior 
corticosteroid treatment to the risk is also not known. If exposed to chickenpox, prophylaxis 
with varicella zoster immune globulin (VZIG) may be indicated. If exposed to measles, pro- 
phylaxis with pooled intramuscular immunoglobulin (IG) may be indicated. (See the respec- 
tive package inserts for complete VZIG and IG prescribing information). If chickenpox devel- 
ops, treatment with antiviral agents may be considered. 


PRECAUTIONS: 
General: Rarely, immediate hypersensitivity reactions or contact dermatitis may occur after 
the intranasal administration of fluticasone propionate. Rare instances of wheezing, nasal 
septum perforation, cataracts, glaucoma, and increased intraocular pressure have been 
reported following the intranasal application of glucocorticoids. 

Use of excessive doses of glucocorticoids may lead to signs or symptoms of hypercorti- 
cism, suppression of HPA function, and/or suppression of growth in children or teenagers. 
Knemometry studies in asthmatic children on orally inhaled glucocorticoids showed 
inhibitory effects on short-term growth rate. The relationship between short-term changes 
in lower leg growth and long-term effects on growth is unclear at this time. Physicians 
should closely follow the growth of adolescents taking glucocorticoids, by any route, and 
weigh the benefits of glucocorticoid therapy against the possibility of growth suppression if 
an adolescent's growth appears slowed 

Although systemic effects have been minimal with recommended doses of Flonase™ 
Nasal Spray, potential risk increases with larger doses. Therefore, larger than recommended 
doses of Flonase Nasal Spray should be avoided 

When used at larger doses, systemic glucocorticoid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of Flonase Nasal Spray 
should be discontinued slowly consistent with accepted procedures for discontinuing oral 
glucocorticoid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the development 
of localized infections of the nose and pharynx with Candida albicans has occurred only 
rarely. When such an infection develops, it may require treatment with appropriate local 
therapy and discontinuation of treatmont with Finnaco Nacal Snrav Datiante ticinn Flanacao 
Nasal Spray over several months or 
Candida infection or other signs of i 
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escent tuberculous infections; untre 
ocular herpes simplex 
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Flonase™ (fluticasone propionate) Nasal Spray, 0.05% 


No evidence of impairment of fertility was observed in reproductive studies conducted in 
rats dosed subcutaneously with doses up to 50 mcqg/kg (295 mcg/m2) in males and 
females. However, prostate weight was significantly reduced in rats. 

Pregnancy: Teratogenic Effects: Pregnancy Category C: Subcutaneous studies in the 
mouse and rat at 45 and 100 mcg/kg, respectively (135 and 590 mcg/mz2, respectively, as 
calculated on a surface area basis), revealed fetal toxicity characteristic of potent glucocor- 
ticoid compounds, including embryonic growth retardation, omphalocele, cleft palate, and 
retarded cranial ossification. 

In the rabbit, fetal weight reduction and cleft palate were observed following subcuta- 
neous doses of 4 mcg/kg (48 mcg/m2). 

However, following oral administration of up to 300 mcg/kg (3.6 mg/m2) of fluticasone 
propionate to the rabbit, there were no maternal effects nor increased incidence of external, 
visceral, or skeletal fetal defects. No fluticasone propionate was detected in the plasma in 
this study, consistent with the established low bioavailability following oral administration 
(see CLINICAL PHARMACOLOGY section of the full prescribing information). 

Less than 0.008% of the dose crosses the placenta following oral administration to rats 
(100 mcg/kg, 590 mcg/m2) or rabbits (300 mcg/kg, 3.6 mg/m2). 

There are no adequate and well-controlled studies in pregnant women. Fluticasone pro- 
pionate should be used during pregnancy only if the potential benefit justifies the potential 
risk to the fetus. Experience with oral glucocorticoids since their introduction in pharmaco- 
logic, as opposed to physiologic, doses suggests that rodents are more prone to teratogenic 
effects from glucocorticoids than humans. In addition, because there is a natural increase in 
glucocorticoid production during pregnancy, most women will require a lower exogenous 
glucocorticoid dose and many will not need glucocorticoid treatment during pregnancy. 
Nursing Mothers: It is not Known whether fluticasone propionate is excreted in human 
breast milk. Subcutaneous administration of tritiated drug to lactating rats (10 mcg/ka, 59 
mcg/m2) resulted in measurable radioactivity in both plasma and milk. Because other glu- 
cocorticoids are excreted in human milk, caution should be exercised when Flonase Nasal 
Spray is administered to a nursing woman. 

Pediatric Use: The safety and effectiveness of Flonase Nasal Spray in children below 12 
years of age have not been established. Oral glucocorticoids have been shown to cause 
growth suppression in children and teenagers with extended use. If a child or teenager on 
any glucocorticoid appears to have growth suppression, the possibility that they are particu- 
larly sensitive to this effect of glucocorticoids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n=132) have been treat- 
ed with Flonase Nasal Spray in US and non-US clinical trials. While the number of patients is 
too small to permit separate analysis of efficacy and safety, the adverse reactions reported 
in this population were similar to those reported by younger patients. 


ADVERSE REACTIONS: In controlled US studies, 2,427 patients received treatment with 
intranasal fluticasone propionate. In general, adverse reactions in clinical studies have been 
primarily associated with irritation of the nasal mucous membranes, and the adverse reac- 
tions were reported with approximately the same frequency by patients treated with the 
vehicle itself. The complaints did not usually interfere with treatment. Less than 2% of 
patients in clinical trials discontinued because of adverse events; this rate was similar for 
vehicle and active comparators. 

Systemic glucocorticoid side effects were not reported during controlled clinical studies 
up to 6 months duration with Flonase™ Nasal Spray. If recommended doses are exceeded, 
however, or if individuals are particularly sensitive or if in conjunction with systemically 
administered glucocorticoids, symptoms of hypercorticism, e.g., Cushing's syndrome, could 
occur. 

The following incidence of common adverse reactions is based upon seven controlled 
clinical trials in which 536 patients (57 girls and 108 boys aged 4 to 11 years, 137 female 
and 234 male adolescents and adults) were treated with Flonase Nasal Spray 200 mcg 
once daily over 2 to 4 weeks and two controlled clinical trials in which 246 patients (119 
female and 127 male adolescents and adults) were treated with Flonase Nasal Spray 200 
mcg once daily over 6 months. 

Incidence Greater than 1% (Causal Relationship Possible): Respiratory: Epistaxis, nasal 
burning (incidence 3% to 6%); blood in nasal mucus, pharyngitis, nasal irritation (incidence 
1% to 3%). 

Neurological: Headache (incidence 1% to 3%). 

Incidence Less than 1% (Causal Relationship Possible): Respiratory: Sneezing, runny 
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Sculptures shown much smaller than actual size (Joseph is er high). The Nativity creche will be included at Pree Crtr ey dE ye. 
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The glory of the Renaissance...the artistry 


Fine porcelain sculpture in a magnificent collection of original Nativity figures 


e Nativity scenes of the Renais- 
, the world’s great artists sought 
press the wonder of divine glory 
igh classic realism. 

voted to this vision, the artists of 
x have created a magnificent Nativ- 
) pllection rich with color, beauty, 
| inspiration—The Renaissance 
ity—in fine, hand-painted porcelain. 
; 'S impressive collection includes all 
h igures traditionally portrayed in 





Nativity scenes through the ages. Each 
possesses the richness of character and 
detail so reminiscent of Renaissance 
sculpture. Crafted of fine porcelain, 
these sculptures will be painted by 
hand from a palette of glorious hues. 
And each will be a superb example of 
Lenox® artistry. 

There are fifteen figures in all, begin- 
ning with The Holy Family. As a sub- 
scriber, you will receive a new set of 


Please enter my subscription to The 


Renaissance Nativity by Lenox. My first 
issue will be the three Holy Family sculp- 
tures. I will receive the remaining porce 
lain figures in sets of three each, sent 


every five months 


City 


I will be 


ulptures in 


I need send no money now 
billed for each set of three si 
five monthly installments of $39* each Bi 
The hardwood creche will be included nce( 


at no additional charge 


Sionatire 


Name 


P.O. Box 3020. Langchorne. 


three imported sculptures about every 
five months. Each set of three sculp- 
tures—specially boxed with its 
Certificate of Authenticity—is $195, and 
payable in five convenient installments 
of just $39 per month 
To make The Renaissance Nativity a joy 

ous part of your family’s Christmas cele- 
bration, please mail your subscription 
form promptly. As always, your satisfac- 
tion is completely guaranteed 


1247014 


Mail by October 30, 1995 


Not sold in stores 


Add ress 


State Zip 


Telephone ( 


Mail to: Lenox Collections 
PA 19047-9120) 


ST CANCER 


1 from page 151 


S 


the bone or blood before chemother- 
apy and returned to her afterward. 
Other techniques on the horizon use 
the immune system to fight breast 
cancer. Monoclonal antibodies are 
among the most promising: These 
man-made substances, normally pro- 
duced by the body to fight off a for- 
eign invader called an antigen, target 
an antigen sitting on the surface of 
breast-cancer cells. When accompanied 
by poisons, they can wipe out deadly 
cells yet keep healthy tissue intact. 


CHEMOPREVENTION The drug ta- 


moxifen, a hormonal agent, reduces 
the recurrence rate of breast cancer 
by 50 percent. It is now being given 
experimentally to healthy women at 
high risk for breast cancer to find out 
whether it might prevent the disease 
from developing. Though this drug 
blocks the action of estrogen, it also 
has been shown to raise the risk of 
uterine cancer threefold. Therefore, 
researchers are investigating an anti- 
estrogen compound, raloxifene, that 
would block tamoxifen’s carcinogenic 
effects on the uterus. 

Retinoids (natural and synthetic 
versions of vitamin A) and vaccines 
are also being investigated. 


ENVIRONMENTAL scientists have 
CAUSES found that certain chemi- 


cals, such as PCBs and DDT, mimic 


RUNNING FOR THE CURE 


(continued from page 151) 


estrogen, which may promote breast 
cancer. Several studies have shown 
that some women with breast can- 
cer have higher levels of these 
chemicals in their blood; however, 
Although 
you can’t completely avoid exposure 
to PCBs and DDT, you can try 
to steer clear of other potentially 


the link is still tenuous. 


dangerous chemicals by buying 
unprocessed foods and washing 
your vegetables. 


EDUCATION Free facts on breast 


cancer can be obtained via cancer- 
information phone banks, such as 
the National Cancer Institute’s in- 
formation service, 800-4-CANCER, 
and the American Cancer Society’s 
800-ACS-2345. For on-line com- 
puter resources, call America On- 
line (800-827-6364), CompuServe 
(800-848-8199) and Prodigy (800- 
776-3449). 


PUBLIC POLICY The federal go- 


vernment is making breast cancer a 
top priority with the National Action 
Plan on Breast Cancer (NAPBC). 
This organization’s goal is to unite 
breast-cancer advocacy groups, feder- 
al agencies, scientists, doctors and 
private industry in developing inno- 
vative strategies to improve breast- 
cancer awareness, services and re- 
search and, ultimately, to eradicate 
breast cancer as a threat to the lives 
of American women. @ 


rush. But there were bittersweet reminders of the 
day’s purpose: Pink signs were pinned to 
participants’ backs with the handwritten ry ce 


mt PEAS) Ch daughter, Pat.” There were grimmer, purple signs TL 
Peer Toe) like, “I’m running in. memory of my friend, Elizabeth.” 

AUDA Cm RRR help but swallow a lump in 
RU ee It was nearly twenty years ago that she— 
then a skinny third grader—was diagnosed with rhabdomyosarcoma, a form of cancer 
CO eR ch ees Gc mom Mm Ce the doctors 


said that if the disease didn’t kill her, the harsh treatments would. But CME] 
Pr oe OR ER RUE UR cL Le chemotherapy and one extraordinary will 
to live later, she crossed the finish line into remission. 

All the participants on May 13 were given a bronze medallion on a long red ribbon, 
PS eR RUE Mmm eam ULL God, and science, 
that my sister was there with me to finish that race. 

But the best part of the day had to do with Perce Pratt didn’t get. All the 
‘cancer survivors were invited to go to the Warner Bros. booth to pick up a free red hat 
imprinted with the words, “I’m A Survivor.” But so many people TEC mut err bs 


Bream Mae OES around! 


—Melina Gerosa 
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From the garden came the sound 
steps and voices. Baptiste had gos _ 
to meet his master, and they were sw 
turning together. The hall was emp} 6 
and like a shadow she darted thro 
it, up the stairs safely to her roomiy 


that had befallen her, or the deg 
of confidence and love—these sha 
griefs would come later—now s& 
must think how to act, and | 
strong will ruled her broken hel 
royally. Soon her plan was made. 
glance at her watch by the fag ‘ 
gleam of a match showed her 
hour, half past twelve. At one, 
mail train to Paris passed thro 
Nice; she must reach it in time. 

The house was dark and still naj 
all abed and asleep, and her by 
preparations were so noiselessly m¢ 
that they would not have distur 
even a wakeful ear. Choosing 1 
plain black silk in which she mes 
to travel, she added a dark clo 
pulled the delicate flowers fro 
black lace bonnet and put on a th 
veil. The purse in her pocket was 
ways supplied, and the rings on 
fingers would keep her long frd a 
want. Wasting no time in lamen 
tion or farewells, she dropped ag 
from the balcony and hurried avyge 
to the station by a little path thro 
the vineyard. 

Rosamond reached the stationi 


ed out quickly. Stepping into an em 
ty carriage, she hid herself in 4 


samond selected held an equay” 
heavy load of misery. Could she hi 
known that the other Mrs. Tem 
occupied the car directly in frg 
of her own, it would have added 
little sting to Rosamond’s sufferi=” 
She was spared that knowled*s 
however, and thus it was that s& 
by side, these two heavy-hearid 
women were borne away into © 
night. But not to safety. @ 
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New Swanson Oriental Broth. 


Its 100% fat-free 
and bursting with 
the flavors of soy sauce, 


savory onion and garlic. 


ss ws 
Swanson’ Oriental Chicken & Vegetable Stir-Fry 


Prep Time: 15 min. Cook Time: 25 min 





1 Ib. skinless, boneless chicken In nonstick skillet over medium-high heat, stir-fry 





breasts, cut into strips chicken in 2 batches until browned. Set chicken aside ‘ J VY é 
: : 7 2 ia ‘ : or AN 7 L, | 
1 can Swansdn® Onenial Broth 2. Add 3/4 cup broth and vegetables Heat toaboil. Cover Dri er fal 
and cook 5 min. or until vegetables are tender-crisp >- ryt hy 
5 cups cut-up vegetables (celery, Seep ; : Dro mM 
: . 3. Mix cornstarch and remaining broth. Add to pan. Cook \AO ee / 
broccoli, carrots, green onions) Pra: 
until mixture boils and thickens, stirring constantly en 
. =v 
2 tbsp. cornstarch Return chicken to pan. Heat. Serve over rice. Serves 4 (og 
- 


For more low-fat Swanson” Oriental Broth recipes, call 1-800-4-SWANSON. 


“ Mpbell Soup Company 
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Contrary to popular belief, all flours are not created equal.) 


Read on and find out more about the one flour more people pick than an) 
other. Gold Medal °F. lour. . 












Gold Medal earned its name by viene ee 
this prestigious award at the First Millers 


ional Exhibition in (680. ,? 
International Exbibition in grades of wheat. We use #1 and# 


highest grades milled in Ae i 








3 ~ Gold Medal must pass 15 sri : | 
< + checks before it ever leaves our mill for yore 
store. We worry so Si don ‘have to. ; 





Gold Medal Flour is continually tested under home baking 


conditions in the world- Janes Betty Crocker Kitchens. e 
‘ “enh ea 
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That way you can be sure of consistent results time 





after time, recipe after recipe. We guarantee it. 
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page, such as depression or anxiety. 
yy must be so severe that they 
apt a woman’s life. 

o find out which category you fit 
, experts recommend charting 
t premenstrual symptoms with 
* doctor’s supervision for at least 
months. This involves rating, on 
ecific form, the severity of physi- 
‘and emotional symptoms daily 
indicating when menstruation 
irs. Your doctor then analyzes 
‘symptoms and determines the 
opriate diagnosis and treatment. 
p in mind: If you experience 
ytoms regularly on other days of 
month, you do not have PMS. 
may simply be in a rotten mood. 
ace you’ve been diagnosed with 
‘emenstrual change, PMS or 
‘), you can find the most effective 
to manage your symptoms. For 
en with a premenstrual change 
) MS, working out (at least thirty 
ites of aerobic exercise, including 
: walking and biking, three to 
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WANTS MORE AND MORE AND MORE PAGE 142 Photos, 
» wise from top left: Phil Ramey; Winter/DMI; Takashi Sei- 
nergi Pictures; Paramount/Shooting Star; Globe Photos; 
jer Bros/Shooting Star; Paramount; Columbia 
i/Shooting Star; Globe Photos; Andrew Eccles/Outline; 
rity Photo; Ron Galella; K. Wright/Shooting Star. PAGE 
Photos, top row from second left: De Guire/Galella; 
 il/Galella; Ortega/Galella; Smeal/ Galella; Ortega/Galella. 
tle row, from left: Michael Ferguson/Globe Photos; 
il/Galella; AP/Wide World Photos; Ron Davis/Shooting 
8 Bottom, from left: Ferreira/DMI; Shoshana/Shooting Star; 
Javis/Shooting Star. Bottom right: Richard Galella/Galella. 
) OF MOUTH PAGE 147 Photos, clockwise, from left, 
inor/Celebrity Photo; Gough/Celebrity Photo; Ortega/Galel- 
"Connor/Celebrity Photo; Gough/Celebrity Photo; 
Retna; Skinner/Celebrity Photo; Shen/Celebrity Photo. 
*DMOTHER’S HOUSE PAGES 152—155 All fabrics, Laura 
y, 800-367-2000; floral arrangements, Alexandra Ridge 

Design, 510-836-4071. Livine Room: console tables, The 
il Collection, Gallaria Design Center Space 350, 415- 
7475; mirror, Elsie Farris Inc., 415-621-6525; candle 
es, R.H., 415-346-1460; picture frames, decorative pil- 
porcelain boxes, The Sonoma Country Store, 415-923- 
|; needlepoint rug, Colonial Williamsburg, Morrocan 
» ‘erpain, Karastan, 800-234-1120; prints, Soicher-Marin 
W Art, 310-390-3418; needlepoint pillows, plant contain- 
food box, frames, Sue Fisher King, 415-922-7276; glass 
D netal vases, Duo Imports and Antiques, 415-868-1090; 
reedlepoint pillow, Elain Magnin, 415-931-3063; fabric 
lair, sofa and ottoman, Ely Stripe in smoke, fabric on 
‘ound, Gainsborough in cowslip, fabric on rear center 
Suffolk Stripe in cowslip, drapery fabric, Ironwork Scroll 
<wslip, bench fabric, Wesley in cowslip, throw, Gingham 
yslip, lamp and shade, Pavillion lampbase with Oakleigh 
» Shade in heath green, all by Laura Ashley; curtain fabri- 
i, D.K. Designs, 415-986-8849. Dininc Room: Green and 
‘Provence dinner ware, Duo Imports and Antiques; green 
£35, Forest Jones, 415-567-2483; napkins, porcelain 
shes, R.H.; grape pitcher, The Sonoma Country Store; 
)/0n draperies, valance, chair pads, Caroline in old gold, 
Viovering, Infinity in cowslip, Laura Ashley; curtain fabrica- 
" Magnolia Lane, 415-864-3181. Beoroom: Bedlinens in 
“se in old rose ready-made ensemble, fabric for 
ries, Melrose in old rose with Wesley in heath green con- 
\bands and Madris Muslin, wallcovering, Midhurst in 
i, lamps, all by Laura Ashley; celadon lamp bases, Forest 
; Porcelain decorative objects, The Sherril Collection; 
'e frames, decorative pillows, porcelain boxes, The Sono- 
untry Store; perfume bottles, Sue Fisher King. 


five times a week) and eating a diet 
high in complex carbohydrates (such 
as pasta, whole wheat cereal or bread) 
are now recommended. Recent stud- 
ies show that these activities prompt 
chemical reactions that help boost 
serotonin levels in the brain. 

For women suffering from PDD, 
medication may be the answer. Re- 
search confirms that the prescription 
antidepressants Prozac, Paxil and 
Zoloft ease symptoms by stabilizing 
serotonin levels in the brain. In a re- 
cent study published in The New 
England fFournal of Medicine, for in- 
stance, more than half of the women 
diagnosed with PDD who were given 
Prozac felt better. The drawbacks: 
Prozac and other antidepressants may 
cause nausea, dizziness and insomnia. 

Even newer research indicates that 
Xanax, an antianxiety drug that has 
been approved for the treatment of 
mood disorders, may also be effective 
in eradicating PDD. A study pub- 
lished in The fFournal of the American 
Medical Association in July shows that 
almost 40 percent of women taking 


THE HARDEST JOB IN THE WORLD 
Continued from page 163 

says. “You’re constantly changing a 
diaper, feeding somebody, playing the 
same games.” In 1993, Alex was 
born, which meant Mary Kay’s days 
became an even more mind-numbing 
routine of breast-feeding, diapering 
and trying to get all three girls to nap 
at once—which was a lot harder than 
pleasing a client. 

Ironically, as she was going 
through the difficult adjustment to 
life at home, Lou’s career was really 
taking off. He landed a well-paying 
job with O-Cedar/Vining, a compa- 
ny that makes mops and brooms, as 
the regional sales manager for the 
Midwest and East Coast. “He defi- 
nitely spends more time on his ca- 
reer now,” says Mary Kay. “After I 
quit, he was able to resume more 
responsibility, work longer hours, 
travel more.” 

Losing one substantial salary has 
also made a difference in the fami- 
ly’s lifestyle. As Mary Kay looks 
around their cedar-and-brick two- 
story house, she points out that they 
have patio furniture in the dining 


the drug experienced fewer premen- 
strual symptoms. Whereas Prozac 
and other antidepressants must be 
taken daily to be effective, Xanax is 
used only when a woman is experi- 
encing symptoms. Possible side ef- 
fects include fatigue and dizziness. 

For some women, though, such 
side effects are a reasonable price to 
pay for relief. Nancy McCutcheon, 
thirty-five, of Stockbridge, Georgia, 
has been taking Prozac for two years 
to ease PMS-related irritability, mood- 
iness ana insomnia, and says the 
drug saved her family. “We’re happi- 
er now than we’ve ever been,” says 
McCutcheon. “Prozac doesn’t totally 
eliminate my PMS. But it’s nothing 
T can’t handle.” 

There lies the rub: None of these 
newly touted treatments is a cure-all. 
But now, at least millions of women 
who until recently had no choice but 
to suffer from premenstrual symptoms 
can manage them more effectively. e 


Jeannette S. Keton, who lives in 
Rockwall, Texas, writes on health issues. 


planned remains a cement slab. The 
family also eats out less and com- 
parison shops more. “It’s not like 
we’re strapped,” Mary Kay says 
philosophically. “We’re not doing 
without anything we really need.” 


A whole new job 
It’s eleven A.M. and Stephanie and 
Jacqueline are puttering around in 
the basement playroom, which is 
practically a toy store of plastic pre- 
tend food, baby dolls and Barbie 
body parts. In about an hour, Mary 
Kay will load all three kids into the 
van and head to Stephi’s preschool 
class, but for now, they all have 
some free time. Mary Kay pokes her 
head in the playroom to make sure 
all is well, then announces that she 
and Alex are going outside. “Okay,” 
the two older girls answer in unison. 
They know mom is never far away. 

Out back, Alex sees some of the 
neighborhood children. “Play! 
Play!” she shouts, as she goes to 
join them. Mary Kay laughs and 
strolls across the backyard to visit 
with Carolyn, a neighbor. 

Mary Kay has come to depend on 
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THE HARDEST JOB IN THE WORLD 
Continued 
living in her subdivision. “We keep 
tabs on each other, keep track of 
who may need extra help,” she says. 
“And if the husbands are out of 
town or working late, we'll get to- 
gether with our kids and have pizza.” 

Mary Kay used to have close 
friends at the office, too, but says 
most of those relationships have 
died. “I kind of had to cut off the 
ties with people at work,” she says. 
“Otherwise, you hear what they’re 
doing and feel these pangs of, Oh, I 
wish I could be doing that.” 

Almost as a defense, Mary Kay 
has thrown 
herself into 


full-time 4 ; ptob al 
motherhood kind of work. But when one of your kids says, 2 vcr 
wit inten- ¢ 5% , » work some 
sity and Mommy, I love you,’ it keeps you going day par 


“A lot of it had to do with my 
state of mind—feeling that this 
was just as important as what I 
had been doing,” she acknowl- 
edges. “So I began to use some of 
my same skills I’d used at the of- 
fice: organizing, paying attention 
to details, juggling things. On 
Sunday [ll plan out the week in 
terms of meals, outings with the 
girls, any socializing we might do. 
On this day we’ll do story time at 
the library, on that day we’ll take 
an arts-and-crafts class.” 

Lou is pleased—and awed—with 
his wife’s ability to handle the de- 
mands of child rearing. He calls 
her “the CFO—chief family offi- 
cer.” “I love my children, but I 
don’t have the patience,” he ad- 
mits. “It’s hard not to lose your 
cool when all three are screaming, 
but she can deal with it. She’s 
good at keeping them all happy.” 

Today, Mary Kay smiles as she 
compares her old job with her pre- 
sent one. “You don’t see immediate 
results when you’re doing this kind 
of work,” she points out. “But there 
are rewards, like when one of your 
children comes up and says, ‘Mom- 
my, I love you.’ That’s the kind of 
thing that keeps you going.” 


The end to a long day 

Stuck in a five-p.M. traffic snarl, 
Mary Kay is playing chauffeur, 
transporting her daughters and Ju- 
lianne, a neighbor’s little girl, 
home from their ballet and tap 
class. The older girls are whisper- 
ing and giggling, and Alexandra is 
yelling for water. 

“Oops, I forgot your cup, Alex,” 
Mary Kay answers. She strains to 
hand the tot a pacifier and still keep 
her eyes on the road. 

They drop off Julianne and then 
pull into their own garage a few 
doors down. Lou will be home late 
tonight, so Mary Kay is facing an 


“You dont see immediate results with this 


evening of solo duty. “This is the 
time of the day you have a glass of 
wine and think, Two more hours 
until bedtime,” she mutters as she 
unbuckles Alex from her car seat. 
By eight Pp.M., Mary Kay has fed 
the kids and cleaned the kitchen. 
She has gotten all three children 
bathed and into their nightgowns 
and is blow-drying the last head of 
hair when Lou gets home. He lis- 
tens as Jacqueline and Stephanie 
show him the pretty rocks they 
found. Mary Kay carries a sleepy 
Alex into her room and reads her a 
Winnie the Pooh story. Her soft 
voice can be heard through the 
closed door: “How much does 
Mommy love you? Sooooo much!” 
A few minutes later Mary Kay 
slips out of the darkened bedroom 
and announces it’s time for the 
big girls’ bedtime story. “Can we 
read in your room, Mommy?” 
Jacqueline asks. They all lie across 
the king-size bed; the bedside 
lamp throws a warm light across 
the terra-cotta-colored walls and 
their sweet faces. Mary Kay reads 
the story Miss Nelson Is Back in an 
animated whisper. Once in a while 
she brushes her cheek against her 
daughters’ soft, freshly washed hair. 





































Suddenly in the rosy room, she 
doesn’t look like a woman who’g 
weary after a long, tough day, whe 
doesn’t get enough time to hersel 
who works longer hours now tha 
she’s ever worked in her life. She 
just looks happy. 

Stull, there are times when Ma 
Kay wonders and worries if she’l! 
ever be a part of the working world 
again. Her old boss called recentl 
trying to lure her back with moré 
money, more perks. “I would lov 
to, but I don’t think it would be fai 
to my family,” she explains slowl 
“My girls count on me now. An¢ 
I think as they get older, they’l 


not until all three girls are in schog 
full-time. I just don’t have that sa 
drive to conquer that I once did.” 

Sitting on Mary Kay’s dresser is 
framed copy of the eulogy that he 
oldest brother James wrote express 
ing the family’s love for their late fé 
ther. She picks it up and read 
aloud: “One has many though 
throughout life. What if we hal 
more money? What if we had a big 
ger house, more land, a better c< 
reer? But never, in any of oum 
wildest imaginings, did we evé ) 
think: What if we had a better hu 
band, a better father? For we kne} )) 
that we had the best this life coul :, 
offer. Thank you, Dad.” 

Mary Kay holds the words clos)” 
“I had a wonderful career,” she say” 
quietly. “It was a great time. By © 
I’m having a great time now. This 
just a different chapter in my life.” 

She puts the eulogy back in ij "| 
place and gazes at it for anoth# “) 
moment before she goes downstai %; 
to join her husband. “If my childré 
can say those things about me whe 
I'm gone,” she says, “Ill know Py 
been a real success.” @ 


Deborah Diamond 1s a contributing 
editor of Ladies’ Home Fournal. 
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1-800-322-5850. HOUSE DRESSING FURNITURE. Save up to 60%! 
(300 brands) Nationwide in-home delivery. FREE BROCHURE. 3608 
W. Wendover, Greensboro, North Carolina 27407 


1-800-315-3328. NEED HELP WITH BILLS? Debt Consolidation 
loans available. Bad Credit OK. No upfront fees 


“Improve the Quality of Your Life Through PAST LIVES, DREAMS 
& SOUL TRAVEL.” Begin the adventure of a lifetime today. For a FREE 
BOOK, call ECKANAR, 1-800-568-3463, Ext. 853 


SGREAT EXTRA INCOME! Work at home assembling craft 
products! Fun/easy! Program Guaranteed! 1-800-377-6000 ex6140 
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BECOME A MEDICAL TRANSCRIPTIONIST. Home Study. Free 
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1-800-741-7676 


CONTACT LENSES. Leading brands from $18.50 per box. No 
membership fees. Sunglasses: Rayban, Polo from $18.50. Guaran- 
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(1) 805-962-8000 Ext. Y-2901 
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especially for women! Call Today! 1-900-407-4074 or 1-900-976-9760, 
18+, $2.49/min. 


EXTREMELY ACCURATE! Seen on TV. Credit cards. 1-800-500- 
4155, $3.35 min., 18+, Looking Beyond Psychics 


HOME TYPISTS, PC users needed. $45,000 income potential. Call 
(1) 805 962-8000 Ext. B-2901. 


INCREDIBLE PSYCHIC PREDICTIONS!!! 1-900-868-3800 
EXTENSION 7148. $3.99/minute, 18+. Procall (602) 954-7420 


INCREDIBLE PSYCHIC PREDICTIONS!!! 1-900-988-8600 
EXT# 9355. $3.99 per min, 18 yrs.+. Pro Call Co. (602) 954-7420 


MAKE MONEY WORKING AT HOME. $590 Weekly possible. Basic 
sewing or wood craft skills. SASE: Sent From Heaven, Box 1150-L, 
Carson City, NV 89702. 


MHAMADUS PSYCHIC COUNSELING. Astrology - Tarot - 
Numerology. Talk with gifted psychic. 1-900-288-0190. $2.99/min. 18+ 


MONEYTALK FOR WOMEN NEWSLETTER. Eam More! Keep More! 
Spend Less! Subscribe Now! Send $9.95 to Box 62834, Colorado 
Springs, CO 80962-2834. 


MONEY TROUBLES? Reduce Interest. Cut Payments. Save 
Thousands. Call 1-800- SAVE-ME-2 


PAY ALL YOUR BILLS WITH LESS MONEY! FREE Information 
1-800-369-4539. 


PERSONALIZED GLASS COFFEE MUGS. Engraved. Great Gift Idea 
Free Information. Call Etch-Cetera. 1-800-LV2-ETCH 


PREVENT BREAST CANCER. Proven medical technique ends 
daily anxiety. 1 in 9 women contract breast cancer. Call for details 
1-900-990-4603. $2.99/minute, $5.98 maximum. 18+. 718-390-7490 


PUBLISH YOUR FUNDRAISER COOKBOOKS BY THANKSGIVING! 
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1-800-447-3274. Walters Cookbooks, Waseca, MN. 18+ 
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ne evening I went 
to the house of a 
woman named Gale, 


a friend of a friend. 





As Gale said good 
night to her six-month-old twin 
sons, I looked at the drawings on her 
wall: round, fat, voluptuous, sensu- 
ous, luscious-looking pots—in colors 
that burst with vitality and joy. 

It was the same pot, done each 
time in different colors and settings. 

“How did this pot find its way 
into your life?” I asked Gale. 

“It was just around, part of the 
surroundings in a studio I rented,” 
she said. Gale, an artist, had been in 
the studio seven years when a fire 
destroyed most of her work. Clean- 
ing up afterward, she had trouble 
parting with the most unlikely things. 
She asked the owner of the studio if 
she could have the pot. “Sure,” he 
said. “It has no magic for me!” 

While grieving over her lost work, 
Gale was also teaching a graduate art 
class called The 100 Drawings Project. 
The task was to find and draw one 
simple, familiar object, one hundred 





times. It had to be portable enough to 
bring to class each time, neutral in 
content, not religious, not a family 
heirloom. After Gale described the as- 
signment to the first class, one of her 
students asked if she had done this 


EP FROM T 


Gale's pot was just a pot. It was her ability to really see 
this object that made the difference 


project herself. She had not, so she 
decided to join the class in the work. 

Looking around her studio, Gale 
spotted the pot. Her first four black- 
and-white drawings were made easi- 
ly, quickly, with little attachment to 
the outcome. After fifty, Gale felt she 
had exhausted all the possibilities. 

Although she knew nothing about 
photography, she began to experi- 
ment. She went out to photograph 
the pot at midnight, using car lights 
for illumination: The headlights cre- 
ated a dramatic black-and-white 
contrast. Brake lights turned the pot 
red; hazard lights produced a yellow 
pot. Setting it next to the TV 
turned the pot blue. 

As Gale experimented she became 
more interested in color. She thought 
about the pot’s original function. She 
put the pot on the stove and boiled 
water in it. Silhouetted against other 
dark pots, a golden glow in the 
background produced the quality of 


a seventeenth-century painting. 
She took the pot with her in a 
knapsack on a European va- 





cation. Wanting to capture 
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By Sue Bender 








pot in Bologna. Reflections of th! 
tiny colored lights at night by thi 
water’s edge in Venice were mirrore} rh 
in the pot’s surface. The pot had iw , 
picture taken underneath Michelangg 
lo’s tomb and in a niche outside ’ 
Gothic cathedral at Chartres. 
Sitting down at a fountain to re 


So 


and think about the next photograpl 
she’d turned around and there—ju 
where the pot was resting—was | 
perfect place to photograph it. | ¥ 
What struck me was that if you ca) 
take a white enamel pot and begin 1 , 
see it brand-new each time, you ca ©) 
do that with anything. If there are 
hundred ways to see an ordina1 
white pot, imagine all the possibiliti 
for viewing with fresh eyes an “ave 
age” child, an “average” marriage. 
Eventually Gale realized that tl 
choice to draw the pot wasn’t all thi | 
neutral. This pot, a survivor of tH} i 
fire, was also a metaphor for hy 
body: It was always drawn empty? 
waiting to be filled. For some ti 
Gale had been longing to have ch) + 
dren. Each of those dray 
ings had been a self-portraif 






seem new, how 
about a marriage? 


the colors of Italian cities, she pho- 
tographed the pot in Florence, where 
the stones reflected ochre and mus- 
tard and beige on the pot’s surface. 
Rome produced a darker yellow, and 
a pink cast found its way onto the 
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said. “Twins!” e 


Sue Bender 1s the best-selling author 
of “Plain and Simple, a Fourney to 
the Amish.” 
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Life is not fair. We know this whenever we look into the face | 
of a sick child. Recently, Ladies’ Home fFournal tried to make 
things a little better, if not fairer, for the parents of sick 
children. We decorated part of the Ronald McDonald 
House, in Charleston, South Carolina, which after 
Hurricane Hugo in 1989 especially needed refurbishing. 
The house is home to families during the 
time their children are hospitalized 
and undergoing treatment for serious 
illnesses. It is beautiful, but nobody 





really wants to be there. We can 
understand. We tried to make it look like a house of hope. 


I spent some time this month also talking about what’s 
fair and what isn’t with Caroline Kennedy and Ellen 
Alderman, two smart women, both lawyers, who are the 
authors of an important book called The Right To Privacy, 
which will be published this month. It is about ordinary 

people who believe that their right to that on, 





pare ill-defined but dearly held need called oe ea, 
Weliienen privacy has been violated and how the aC 


PY TET : ; eee 

viene” courts decide if this is truly so. 
pe 1:1) fo 

POT mt 

wim” So life is not fair. But at least we keep trying to 


make it more fair—as a society through the judgments 
of law and as individuals by helping those in need. 
Maybe that’s part of what we should remember and be thankful for when we are J 
with our families this Thanksgiving. Maybe that’s right up there with the blessings 


we should count. 


MYRNA BLYTE | 
Editor-in-Chie\~ 
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Andrea Warren 

“| learned early on with my own 
children that the issue of trust plays 
a major role in the parent-child 
relationship,” says Warren, who 
addresses the topic in “Should 
Parents Spy on Their Kids?” (page 
114). Her latest children’s book, 
Orphan Train Rider will be published 
in April 1996 by Houghton Mifflin. 
Warren lives in Kansas City. 




























Arianna Huffington 


\ senior fellow and board 
nember of the Progress and 
‘reedom Foundation, Huffington 
s the chair of the Center for 
-ffective Compassion, a group 
limed at providing alternatives 
o the welfare state. Her 
nterview with Newt Gingrich 

ind his wife, Marianne, appears 
yn page 144. Huffington lives in 
-alifornia and Washington, D.C., 
vith her husband and two 


Nick Cardillicchio 
“When shooting, | first establish 
a common ground with the 
subjects,” says Cardillicchio, 
photographer for this month’s 
How America Lives, “The 
Efficiency Experts” (page 214). 
“Once we’re friends, they forget 
about the camera and become 
themselves.” Cardillicchio lives 
in New York City. 


sf han 


Leslie Laurence 

“The problems related to early 
hospital discharge are a striking 
example of what happens when 
profits drive medical care,” says 
Laurence of her article “Babies At 
Risk” (page 103). Laurence is the 
co-author of Outrageous Practices: 
The Alarming Truth About How 
Medicine Mistreats Women (Fawcett 
Columbine, 1994). She also writes 
“Her Health,” a nationally 
syndicated newspaper column. 


In Memoriam 


The Journal staff was deeply saddened by the death of our 
Type Director, Doreen Yip Hackett, of breast cancer, on 
August 18, 1995, at the age of forty-two. For eight years, 
Doreen worked skillfully and tirelessly to keep the production 
of the magazine on schedule. Above all, she was a spirited, 
caring and joyful presence in our office, and we will miss her. 
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“We Never Should 


THE MOST POPULAR, most 


enduring women’s 





magazine feature in the 
world. This month’s case, 
about a couple who 
weren’t prepared for 
parenthood, is based on 
interviews and information 
from the files of EVELYN 
MOSCHETTA, D.S.W., and 
PAUL MOSCHETTA, D.S.W. 
therapists in private 











practice in New York City 
and in Huntington, New 
York. The story told here is 
true, although names and 
other details have been 
changed to conceal 
identities. CAN THIS 
MARRIAGE BE SAVED? is a 
registered trademark of 





Meredith Corporation. 
By Margery D. 
Rosen 


Have Had Kids” 


@ was ae in love with a man 
who adored me, and I thought 
kids would make my life per- 
fect,” said Ellen, thirty-five, 
the full-time mother of Jake, 

four, and Hunter, two-and-a-half. “I 
was in for a huge shock. 

“This is very hard to admit, but I 
find myself blaming my children for 
how horrible my marriage has be- 
come. There’s so much anger and 
bitterness between Rick and me 
I don’t think either of us 
knows how to get back to the way 
we were before we became parents. 
And the more we drift apart, the 
less patience I have with my kids. 


now, 


“T grew up with an older sister in 
an upper-middle-class suburb. I had 
a good relationship with both of my 


parents, though I was always much 
closer to my mother—in fact, I still 
think of her as my best friend. 
That’s another bone of contention 
in our marriage. Rick thinks my 
mother and I are too close, and he 
hates it when my parents drop by 
on the weekends. When I was little, 
we had relatives visiting all the time, 
so it feels natural to me. 

“T graduated from college magna 
cum laude in psychology but never 
really did anything with my interest. 
Now I feel stuck, exhausted and iso- 
lated. Except for my mother, and 
the mothers I bump into at gym 
class and at nursery school, I don’t 
see many friends. 

“In college, I had one serious re- 
lationship, but he broke my heart. 
After that, I just dated; for years 




































there was no one very special. Then} 
one day, my best friend announced| 
she was fixing me up. My first reac-| 
tion when I saw Rick was, well, love 
at first sight. He is gorgeous, sexy, 
sweet and very bright. We were a 
couple instantly. We dated for about 
eight months; then we lived together} 
and eventually got married. 

“All I wanted to make my life} 
blissfully complete was a child. But 
for the next few years, I was unable 
to get pregnant. I became obsessed. 

“Then, just as we were beginning} 
to discuss the possibility of adoption, 
I got pregnant. Jake was born one 
month premature. He was fine, but 
so tiny he had to stay in the hospital} 
for a month. When he came home he 
was sull so small that he needed to 
be fed every two hours. Talk about 
sleep-deprived! On top of that, I fe 
into a bad postpartum depression 
and I couldn’t take medication untl 
stopped breast-feeding, four months 
later. Then, when Jake was fourtee 
months old—surprise, surprise—I be 
came pregnant with Hunter. 

“T don’t think we ever got ou 
marriage back on track after that 
Rick makes enough money so I could 
afford a cleaning person, but ever 
with help on that front, I found it im 
possible to manage when they wer 
babies. I felt I was doing a lousy jot 
of managing what every other mothe} 
on earth does. I couldn’t even fing 
ume to go to the supermarket. 

“Now that they’re older, it’s eve 
worse. There are some days when 
find myself screaming at my chi 
dren from the moment they ge 
up—for stupid stuff, like spilling ce 
real on the floor or dripping juic 
on the car seat. And the way thi) 
two of them fight! 

“Rick is totally unsympathetic. | 
know he loves the boys, and he’? _ 
help—when I ask him to, but h)> 
never thinks to do it on his owr|_ 
We were always there for each ott 
er, but now he snaps, ‘Handle 1/5 
Ellen. Just handle it.’ Rick can be | 
real bully—never physically, but h ~ 
rants and raves and then withdraw} = 
It's hard to stand up to him, so|® 
just hold it (continued on page 1'% 
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‘AN THIS MARRIAGE BE SAVED? 
ontinued from page 14 

] in and then explode. 

“We can’t go on like this, but we 
-ave too much to lose to just throw 
all away.” 


@ walk into the house after a 
stressful day at the office and 
what do I find? Total pande- 

monium,” bellowed Rick, 
Vy thirty-six, a handsome man 
th a muscular build. “I know it’s 
yt easy to take care 
eschoolers, but to Ellen, life is a 
nstant crisis. What’s the big deal 
they go to bed a half-hour late 
cause I want to play with them 
ien I get home? I wish she’d learn 
lighten up. She spends the entire 
y running around straightening 
after the kids. She’s obsessive 
out control. 

“I think Ellen is right that our 
ablems began when we started 
ing to have a child. When we 
}re struggling with infertility, Ellen 
came a crazy woman—anxious, 
epy, nasty and very negative. She 
aldn’t talk or think about any- 
ng other than having a child. Af- 
a while, I just couldn’t relate. 
‘She’s still like that, obsessing 
ut stupid things: Last week, we 
-into a huge argument because 
> didn’t think I was paying 
ough attention when she asked 
which color throw pillows I liked 
the new living-room couch. 


of two 


‘You tell me: Why is this woman 
“miserable? She has everything she 
always told me she wanted, but 
°s uptight, anxious, strung out 
! depressed. I don’t get it. ’'m 
the kind of husband who ex- 
‘ts a hot meal waiting. But a little 
ce and quiet, a conversation with 
wife that’s not interrupted twenty- 
‘times by crying children—now 
‘would be a welcome change. 


“Every word out of Ellen’s mouth 
is critical, and intended in some way 
to control me: Fix the toilet . . . put 
in the window screens . . . be home 
by six-thirty. Even when I try to 
take the kids off her 
hands, she dumps on me. 
Last week, I took the 
boys to a ball game, and 
























when we met Ellen at a 
friend’s house later, she 
started criticizing how I 
had dressed the boys and 
the fact that their hair 
wasn’t combed. That 
kind of stuff has put me 
real close to the edge. 

“I manage a contract- 
ing business started by my 
grandfather, and it takes 
everything out of me. I 
feel a lot of pressure to be 
successful and not let a 
company that has been 
doing well for three gener- 
ations go under. I took 
over the reins just 
about the time our 


Sunday-night dinner, we go. I come 
home at night, and my mother-in- 
law is there. I don’t think it’s unrea- 
sonable to want a little privacy. 


“I know I’m not the easiest person 


CMe mim ace 


PEC CMS mets) 


first child was born. 

“T grew up in a 
very traditional home— 
Dad was the boss, and my mother 
could never find the courage to stand 
up to him. To be perfectly honest, I 
despise my father. As a child, when- 
ever I’d try to do something, he’d 
make it clear that I did it wrong, or 
that he could do it better. Now he’s 
pulling the same stunts with my kids. 
Just last week, when Jake wanted to 


To Ellen, life is a constant erisis. 
‘he's obsessive, said Rick 


show him how he learned to dive, 
my dad said, “That was good, Jake, 
but let me show you how to do it 
right.’ I have as little to do with my 
parents as I can, and I wish Ellen 
would do the same with hers. 
“Don’t misunderstand me: Her 
parents are great people, but I think 
Ellen depends far too much on them. 
She can never say no to her mother. 
If her mother wants us to come for 


partners to parents 





to live with. I have the ability to 
verbally tear someone apart—my 
brother tells me I can be a tyrant. 
But I love my wife. Ellen was the 
first person I could really open up 
and talk to. I love my kids, too, 
though I’m convinced they’re the 


reason for many of our fights. I 
don’t understand how we could 
have had such a great marriage be- 


” 


fore and be so miserable now. 


The Counselors’ Turn 


his couple had stored their 
anger for so long that their re- 
lationship was in serious trou- 
ble,” said the counselors. “Ellen 
and Rick had never made a 
successful transition from being part- 
ners to being parents. Their relation- 
ship had been satisfying in every way, 
and they had fully expected it to be 
even better with children. 
“One of the first things we did to 
help them cut through the anger 
and resentment was to (continued) 
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CAN THIS MARRIAGE BE SAVED? 
Continued 

focus on what had been good in their 
marriage before. Both Ellen and Rick 
kept bringing up the fact that they 
could discuss everything, from what 
someone said at work to how they 
were feeling about current events and 
each other. Now Ellen was too ob- 
sessed with being the perfect mother 
and Rick too worried about succeed- 
ing at his business to communicate in 
any but a superficial way. 

“To bring about a thaw in their 
cold war, we suggested that they 
make a conscious effort to connect 
during the day—to kiss each other 
good morning and good-bye, hug 
when they passed in the kitchen— 
even if they didn’t feel like it. Al- 
though the affection seemed forced 
and phony at first, Ellen and Rick 
told us that before long, these loving 
gestures seemed natural again and 
helped them reestablish closeness. 

“Ellen and Rick also approached 
problems quite differently. Ellen need- 
ed to talk things out and to question 
an issue over and over again. Rick 
would immediately get furious when 
he saw Ellen ‘spinning her wheels.’ 
We wanted them to learn to accept 
those differences instead of expecting 
their partner to react and feel exactly 
the way they did. Over time, instead 
of exploding and tuning Ellen out, 
Rick learned to listen or to wrap his 
arms around his wife and simply 
hold her for a few minutes. Not sur- 
prisingly, once Rick was more avail- 
able to her emotionally, Ellen’s 
obsessiveness decreased. 

“Another critical goal was to help 
them both learn to handle their anger 
in emotionally healthy ways. One 
facet of managing anger appropriately 
is learning not to be afraid of volatile 
topics. Many people don’t want to 
rock the boat once heated issues have 
cooled down. However, it’s essential 
for couples who have a tendency to 
glide over problems to do this. Now 
Rick and Ellen try not only to call a 
time-out to cool down when dis- 
agreements escalate, but also to 
schedule time to rehash a problem. 

“Rick had to learn to leave his 





































frustrations at the office. Though 
hated his father, he had neverthel; 
adopted his style of dealing with pr} 
lems: Rick simply berated everyd 
who didn’t do what he wanted w 
he wanted it. To feel secure, he | 
to control others. However, Rick 
a master at building people up o 
he set his mind to it. We helped 
to focus on this strength and, at 
same time, keep his tendency to d 
inate others in check. 

“Compounding the difficulties 
raising toddlers, Ellen was floo 
with insecurities. Overprotected 
her parents, she grew up doub 
her own judgments and abilities. 
deferred to her mother’s wishes 
without thinking, accepted invitat 
before checking with her husbé 
Once she learned to ask Rick first 
was more than agreeable: ‘Li 
said, I love her parents. I just 
to be asked,’ he explained. 

“Obviously it was crucial to 
Ellen believe she could be a 
mother. “There is no magic to 
enting,’ we advised her, ‘just a lg 
patience, common sense—and t¢ 
work. Stop fighting so hard for 
trol, and you'll find the chil 
respond better.’ 

“In time, Ellen learned to give 
children creative choices rather 
an across-the-board no. Now, 
they demand to eat their snac 
their room, Ellen calmly but 
tells them, ‘We don’t eat in the 
room, but how about spreadiay 
blanket on the floor in the fell 
room for a picnic?’ 

“We also told Rick thaff 


Daddy are talking right now, ar) 
not polite to interrupt. Youes 
watch a video and, when we’r/i 
ished, we'll get you some ice 
and read stories.’ 


“These two have to be consiiil 


oth 


| 
vigilant about their tendency 1 f 


into old patterns. However, by a 
ing each other’s differences, th/ # 
discovered the closeness and/fi 
that had eluded them for so lon 
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oaking in a bubble bath while reading 
a passionate novel is one of our r 

favorite ways to escape. Too busy, you ~P 
say? You'll have time for Ro- i 
mantique Inspirations Foaming ® 
‘ath Powder. On the back of each 
Packet is a mini love story. 
b vailable at book stores, $2.50 each. 












“Best 


- ” 
Tressed Celebrity Survey, 


A recent nationwide 









conducted by Yankelovich Partners 





and Sally Beauty Supply, 





asked women whose hair they d 









most like to have. The top 






three iavorite celeb heads 






are: Cindy Crawiord, Reba 
McEntire and Heather 








Locklear. Clearly, bigger is 
better when it comes to hair. 
th. ee om oven the First Lady knows big 
| Shdy and Hillary: , 


Sa aris hair is one way to get ahead. 





flow To Go Sleeveless 


heath dresses are hot 
now—so are toned 
arms. Firm up tri- 
: ceps fast with this 
“Feercise from trainer Derrick 
rez at NYC’s Reebok Sports 
Lub: Hold a 3- to 5-pound 
iimbbell in right hand; bend 
yn behind head as shown. 
pport right elbow with 
t hand. Raise right arm, 
Id one count; slowly 
“ver until weight is just 
‘low left arm. Repeat until 
“ascle is fatigued; switch sides. 










































We tried identical Kenar suits on a size 8 model— 
one was a regular 8, one a petite 8. What we found: 
PETITE SIZES are cut narrower across the hips and 
shoulders, the bustline is higher, and the sleeves, 
skirt and trouser lengths are shorter. 

TRY PETITE IF you’re under five feet four, if you 
have proportionately shorter arms or legs, or if you 
have delicate bone structure. 
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OPEN THOSE GREAT BIG 


AMAZING | 
miio 


FOR UP TO 16 HOURS 

















FASH™ 
MASCARA 


»asts up to 16 hours 
) ithout irritation. 





ual action formula 
uckens as it lengthens 
ithout clumping 


‘smudging. 


| phthalmologist Tested. 
} agrance Free. 





ee of a potential = < 

} lergy-causing — 
# gredient used in 
 veral leading mascaras. 


ALMAY 


| HYPO-ALLERGENIC 








ries 
hair? Spend twice 
FM ema ics lit 4 
Pim een itd 
and conditioning 


Instant Zit Zap 
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a 
fall the features on your \ 
face, brows have the most ‘a 
dramatic impact on your ¥ a \ 

\ECOCESTICTe 
, thick brows gi 
4) ey 


appearance. 

A too-arched 

brow makes one look per- 
petually surprised, while 
straight-across brows give a 
serious expression. Accord- 
ing to makeup artist Brigitte 
Reiss-Andersen, it’s best to 
slick to your natural brow 
shape as long as brows are 
groomed. Tweeze wayward 
hairs regularly and fill in sparse 
SS Ws with brow-matching 
SS makeup. The best new 


brow products: 
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Mommy Dearest! 


HJ caught up with Connie matte makes lips look chalky and dead. brunets get taken more seriously. 


Stevens, singer, actress and She never encouraged you Connie, you look better than | 
creator of the skin-care line to go blond? ever. What’s your best age-defying secret? 4 
Forever Spring and the Oh, I’ve been blond. | had My daughters can tell you that 
fragrance Kali, and her long, strawberry-blond hair for three years. | my motto has always been, “Up is the 
daughter Tricia Leigh Blonds do turn heads, but I’ve found that —_— only direction!” That refers to attitude 


Fisher, twenty-six, a singer/songwriter 
who just signed with Atco Records, to 
find out a few of the tricks that keep 
them looking so great. 

Tricia, what’s the best 
beauty advice your mom ever gave you? 

Mother always told Joely 
[Connie’s other daughter, Joely Fisher, 
who’s on the sitcom Ej/en] and me to 
look fresh. That means just-washed hair, 
moist skin—and lip gloss! Mom says 











and to makeup and skin-care application 
and removal. Consider all the manipulation 
we do to our skin. Why encourage gravity? 
What are the beauty 
products you can’t live without? 
My trademark is frosted brown | 
lipstick, which makes my mouth look full 


en and sensual, and 
: nie Stevens (right) : : 
T bronzing powder instead 
POCO Bor eC S Bee 


- of blush. But better than 
er knows best any product is sleep! 
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YOU wisn 
YOU IIQht 
KOTECTION 
wasnt 





Its the first pantiliner that's 
we Cesigned to  KeeD you feeling dry, 
F orotected from light period flow, 
and even from light urine wetness. 
Only Carefree Ultra Dry oantiliners 
nave a superabsorbent layer that 
Craws in fluid and holds it there, 
away from you Your fools feel 
fresh and ary, and so do you. 


New! 
Carefree Ultra Dry 


Keeps you Ory No ma#tter what. 


"PPC 1995 
i= 

















New Carefree® Ultra Dry Pantiliner. 
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Creating bigger eyes by using 
three different shadows is a 
retro technique that’s trendy 
to apply: 


again. How Sweep 


la light shadow (taupe, camel) 
over entire lid; apply darker 
contour color (brown, gray) 

in the crease to create depth; 
then use highlighter (white, 
ivory) on browbone and as a 
spotlight at center of lid to 


Antioxidants vs. ATLAs 


The best way to thin 
out thickened, lumpy 
polish is to ro/! the 
bottle briskly be- 
tween your palms, 
says Jan Arnold, presi- 
dent of Creative Nail De- 
sign Systems. Shaking 
traps air in the enamel 
and brush, which means 
you'll brush bubbles onto 
your nails. 
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»: Tailored, 

belted 

T-dress in 
charcoal 

wool, by 
Chaiken 

and Capone 
































| Festive red 
gabardine 
GC coatdress 
BS with velvet 
trim, by 


Donna Ricco 
—_ 


There are lots of classic lit- 
tle dresses in stores now, 
and they happen to be the 
perfect office-to-evening so- 
lution for the party season. 
Here are five of the most 
versatile styles. 


A-line knit 
~~ T-dress 
lee || with argyle 

' bodice, 
by Susie 


Tompkins 







Sleek 
turtleneck 
sweater 
dress in 
beige, 

by Basco 











Red, sleeveless 

V-neck sheath with 
matching jacket 
in Ultrasuede, by 
Susan Lazar 
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Introducing Pantene’ Pro-\ 


Deep Fortilying ‘Treatment 


3 minutes of 


0, 


deep conditioning 


A whole week 
of healthy 


Pantene shine. 


Just make it a weekly part 
of your regular Pantene Pro-\ 
shampoo and conditioning 
regimen. And you re just 
3 minutes away from 
healthy. shiny hair. 


How'd we do it? With an 





exclusive new gy 





pro-vitamin formula (j 
that penetrates 
almost instantly to improve 

your hair. Finally. deep conditioning 


without the wait. 





PANTENE 


PROV 


Hes 


PLTENE PRO=W (al PORMAIR $0 HEALTHY IT SHINES.» 
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The Most 

Dange 
irus 
n The3 

Vorld 
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n the pitch blackness of 
the May night in Kik- 
wit, Zaire, I peered in 
vain at my feet, trying 
to determine whether 
the soft dirt beneath 
them constituted a road. 
In a city of half a mil- 
of 
whom owned cars and fewer still 
had electricity, I had to navigate by 
constellations and sound. Suddenly, 
from my right, a woman’s voice car- 
ried across the neighborhood of 
mud huts, crying out: “Someone has 
died! Someone has died! My hus- 
band has died!” One by one, the so- 
prano voices of children joined the 
wailing. The Ebola had 
claimed another life. 

In the distance, the sky suddenly 
filled with blinding light, and my 
Zut tightened reflexively. It was only 
a lightning storm; still, goose bumps 
tose on my arms. I told myself, It’s 
the storm that’s making me jumpy. 
But I knew I was only deceiving 
myself. The chill that I felt on that 
sweltering night was for the dead. 


lion people, few 


virus 


Friends and colleagues are always 
meredulous about my journeys into 
the world’s modern epidemics. Even 
seasoned war correspondents are 


O 
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ps 
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By Laur 





appalled to learn I have been exposed 
to tuberculosis and pneumonic plague. 

I learned in early childhood, how- 
ever, that most popular fears are 
groundless; when you understand a 
threat, its potential to do harm is 
minimized. Yet I never underesti- 
mate the microbes I deal with; I ful- 
ly respect their deadly potential, 
and, as any smart combatant does, I 
study the bacteria, viruses and para- 
sites carefully to learn how they 
are—and are not—spread. 

My mother taught me well; it was 


she who gave me both my love of 


writing and my respect for the foes I 
would one day face. In 1939, long 
before she married and became a 
mother of four, she was a reporter 
for Mademoiselle, covering the war in 
Europe. At one point, she was feared 
lost at sea when the ocean liner on 


which she was to return home from 







oe 


! Journalist Laurie 

ery 
PL CC) ii gg 
Moe MT City 


a London assignment was sunk by 
an attacking German U-boat. 

My mother survived that assault, 
but she would not be so fortunate in 
her later battle with cancer, which 
claimed her life when she was only 
fifty-four and J was nineteen. Driven 
by the determination that was her 
lasting legacy to me, I studied bio- 
chemistry and did graduate work in 
immunology, naively hoping to find 
a cure for cancer. Like most scien- 
tists of my generation, I believed 
that cancer and heart disease were 
the last great frontiers of medicine. 
Infectious diseases, thanks to antibi- 
otics and vaccines, had supposedly 
been conquered. 

But the war against bacteria and 
microbes wasn’t yet over. Through- 
out the mid-seventies and early 
eighties, medical experts encountered 
a host of baffling illnesses: Legion- 
naire’s disease, the threat of a catas- 
trophic flu pandemic, toxic shock 
syndrome, early cases of AIDS and 
the emergence of the Ebola virus 
from Yambuku, Zaire. This wasn’t 
supposed to be happening. 

Giving up my lab work, I fol- 
lowed my mother’s lead and became 
a journalist, first landing a job as 
science correspondent for National 
Public Radio. In 1988 (continued) 
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Continued 

I joined Newsday, where I still work 
as a medical reporter, traveling exten- 
sively to countries battling epidemics. 

It was in Africa that I encoun- 
tered the scene that has moved me 
most deeply: I saw a child die of 
measles. I had always thought of 
measles as nothing more than a child- 
hood nuisance; I’d never realized 
just how deadly it could be. I would 
never think of any illness as insig- 
nificant again. 

Throughout the 1980s, I began 
collecting information about micro- 
bial disease. By 1990, I had amassed 
so much material that I felt it was 
time to write a book. Happily, I 
was offered a fellowship to the 
Harvard School of Public Health, 
where I spent a year writing The 
Coming Plague: Newly Emerging Dis- 
eases in a World Out of Balance [re- 
leased in paperback this month by 
Penguin Books]. 

It seemed almost an eerie coinci- 
dence when last May, the village of 
Kikwit was struck by an outbreak of 
Ebola, the deadly virus on which the 
chilling movie Outbreak was based. A 
team of World Health Organization 
scientists was summoned to Zaire to 
help, and the media rushed in to 
cover the story. I was one of the re- 
porters in the group. 

From an epidemiologist’s point of 
view, this outbreak didn’t amount to 
much. Certainly far larger epidemics 
have claimed many more people. But 
there was no mistaking the unique, 
acute fear that Ebola struck in the 
hearts of the citizens of Kikwit, 
where the ratio of doctors to patients 
is 1:24,000. They knew that the virus 
eats away at the membrane linings of 
blood vessels, causing victims to 
bleed to death. They came to under- 
stand that the virus could be spread 
just by touching the body or fluids of 
an infected person. And they knew 
that few people had ever survived an 
Ebola infection. 

To me, Ebola is an especially hor- 
rific virus because it exploits the 
most sacred and loving gestures of 
humanity: the gentle touch of a 
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wife’s hand upon her ailing hu) 
band’s brow; a family’s final colle 
tive effort to wash and prepare ff 
burial the body of a loved one. It is 
cruel irony. 

From my studies of Ebola, thoug 
I knew that there was very lit} 
chance of becoming sick myself, 
long as I was careful not to toy 
any of the patients. I did take rubl h 
gloves and three surgical masks i 
me, however, just in case. 

Kikwit had been quarantined ay 
closed to reporters, but I managed 
get a ride via an American Christi 
charity flight carrying medical s 
plies. Once inside the city, I arran; 
to stay in the rectory of a Cath@ 
priest from Germany. To get aro 
I hired Jean, a young Kikwit 
with a car, as my driver. 

On one afternoon, Jean foun 
neighborhood “road” particularly § 
ficult to navigate, and we slowed 1 
crawl. Off to my left I heard the h® 
pitched wailing of children; the 
saw a teenage girl dancing spasm 
cally, crying out to the heavens alii 
her dead father. Her four sibl 
beckoned me to join in their grit 
got out of the car and followed 
into a tiny clay courtyard. 

At its center, where an open ca 
would normally rest, was only as 
crate on which sat a color ph 
graph of a pleasant-looking n 
Since their father’s body was 
highly contagious, it had alr¢ 
been taken away for burial, an 
the picture had to suffice. 
mother was dying in the hospital 
it was too dangerous for them tom 
her. I turned away, fighting unm 
trollable tears. Such bald grief 
simply more than I could endure 

Later, as we headed up them 
hillside road, a large bright-ye 
dump truck loomed into view, 
ing six people who looked like 
tures from outer space in their 
and layers of protective gear. En 
truck slowly maneuvered back 
to the edge of an enormous t 
that would serve as a mass lf} 
site for Ebola victims. With pra 
efficiency, one of the Zairean 
Cross volunteers sprayed = (conti 
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A WOMAN TODAY a sudden stab of concern: What if In most cases, I have found that 
Continued the dust particles in my face were con- the real horror of these communica- 
disinfectant from the tanks on his  taminated? For the first—and only— _ ble ailments lies not in the harsh 
back onto the gloved hands and ga- time during my stay, I put on a mask. medical realities, but in the injustice 
loshes of fellow crew members, and When my work in Kikwit was done, of it all. I may have become less 
then upon the four white plas- emotional at the sight of 
the suffering, but I am 
| more outraged about the 
social inequities that link 
poverty and sickness. It’s 
appalling to me that in 
» sO many parts of the 


' world, including the U.S., 

















tic body bags and one coffin 
lined up along the edge of the 
truck bed. 

As I moved around 
the trench, trying 
to find good photo- 


graphic angles, 


a 


“SSS to politics. 


must be real- 
istic about 







I arranged passage out 
B of the village via an- ever altered the course of human 
* other relief plane and’ events. But I hope that if I keep 
then home. By August 24, af- reporting the truth, some readers 
I felt dust being blown ter forty-two days had passed with- may be moved to pursue solutions 
into my eyes. I realized that the dust out a new case (twice the length of to the world’s health crises. 
was being kicked up from the grave, the longest incubation period), the My father tells me that my moth- 
where one of the body bags was’ Ebola crisis in Kikwit was officially er would have been proud of my 
leaking blood into the ground. I felt declared over. work. I like to think he’s right. @ 


Fioct Zones In "Ihe Lab: 
A Behnind-The-Scenes Glance By Erica Iumiére 


xotic viruses like Ebola and dangerous bacterial infec- can lead to death. Therefore, each disease is generally as- 








ions like tuberculosis are all in a day’s work for — signed to one of four biosafety levels, suggesting the safety gear 











infectious-disease experts searching for cures in the and procedures scientists should use. (Level 1 includes diseases ¥ 


laboratory. Yet a single brush with contaminated equipment that dont affect healthy adults.) 








SAFETY GEAR Lab coats and latex gloves. Goggles Lab coats, latex gloves and goggles | Full-length plastic suit with an oxygen- 
and/or chin-length plastic face shields or chin-length plastic face shields. supplied plastic “bubble” that fits over 
are recommended A shower to remove contaminants the head to avoid airborne viruses, and 

before leaving the lab may be required | gloves. A chemical shower must be 

taken before leaving the lab 


TYPICAL DISEASE {| AIDS (caused by the HIV virus) TUBERCULOSIS (a bacterial infection | EBOLA (a viral hemmorthagic fever) 
of the lungs and other organs) i 
TRANSMISSION Direct contact with blood or certain Through the air Direct contact with blood or bodily 
bodily fluids fluids; possibly through the air 
PREVALENCE 103,700 cases in 1993 24,360 cases in 1994 315 cases in 1995 Zaire outbreak; more 
than 550 cases in the 1976 outbreaks 
HOW FAST IT in 18 months to five or more years If untreated, about half of those Within two days to one week 
CAN KILL once full-blown infected die within two years 


MORTALITY RATE | 100%; 40,000 deaths in 1994; .00002%; 1,500 deaths from 1994 | Around 80%; 244 deaths in the 1995 | 
271,000 total deaths since 1981 to early 1995 outbreak; 606 deaths to date | 
































PREVENTION No vaccine, but latex condoms used during 

intercourse can help prevent transmission } 
TREATMENT No cure. Experimental antiviral drugs Antibiotics 

are given to slow the disease’s progress 
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Before my free After my free 


‘Merle Norman makeover. Merle Norman makeover. 
| was self-conscious about my nose | see my big, wide eyes, not my nose. 
| hid behind makeup. My makeup is flattering 
I was just putting it on. | understand how to use it. 


| always looked tired. My skin looks healthy 


I felt frumpy. 


I tried to smile without showing my teeth. 


| felt uncomfortable wearing a hat. 


| feel better about myself. 
| laugh. A lot 


| still feel uncomfortable wearing a hat 


A trained Merle Norman Beauty Advisor can help you learn to like the face you were born with — 
in a relaxed, no-pressure atmosphere. Whether you want simple 
eye makeup tips, a color analysis, a skin care lesson or a complete makeover, it’s free 


So come in now and learn how to make the most of what you have 


MERLE NORMAN 


C Ors Me ht CSF UD 


The Place for the Beautiful Face.™ 


t 
t 
} 
S}/or the Studio nearest you or to discover the beauty of owning 
Merle Norman Cosmetic Studio, call 1-800-406-3753 


| 
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ARMSTRONG 
INLAID COLOR.” 
IT'S NOT JUST PRINTED 
ON THE FLOOR. 








IT IS THE FLOOR. 


Deep-down richness of color and a uniquely handcrafted 
look are what give Solarian’ Inlaid Color™” floors 
their remarkable beauty. 

Choose from dozens of stylish colors and patterns, 
all with the easy care you expect from a Solarian floor. 
See for yourself. Visit a nearby Floor Fashion Center.’ 
Call 1 800 704-8000 for the one nearest you. 


Millions of tiny grains of color, applied layer by layer, create the 
uniquely rich, handcrafted look of a Solarian Inlaid Color floor 


(Armstrong 


The Height of Fashion Right at Your Feet 








,the World's News Leader, 


up-to-the-minute 


“Al does something I 
would recommend to 
tathers and mothers. 
« « « He will make 
time to take each 
child, one by one, 
out to dinner every 
few months, just to 
catch up alone.” 
—Tipper Gore, & 
discussing her § 
husband, Vice President 
Al Gore, and their 
four eerens on 


There’s good news for the growing number of 
women today who are having children after the age 
of thirty-five: According to a recent study conducted 
= by researchers at 
St. John Hospital, in 
Detroit, the rate of 
miscarriage and stillbirth 
is no higher for women 
aa aged thirty-five to thirty- 
* nine than it is for women 
~ in their mid- to late 
7 twenties. But later 
“> | pregnancies aren’t 
* entirely problem-free: 
The study also 
\ Saar to found that there 
\S eG is a greater risk 
| of complications such as 
_ diabetes or hypertension. 
—£d Garsten, CNN Detroit 
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facts and findings about the world today 


Watch CNN’s Your Hea alth for the week’s top medical news (Saturday, 2 Pe. ET.) 
and tune in to CNN’ s Parenting Today for important information on issues 
| affecting today’s family (Saturday, 1:30 peu. ET.). 







































and Ladies’ Home Journal present 
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hould your baby parle | 
_ francais before he or | 
BS tee iaye Mol tmey’ 
diapers? Yes, 
Peceniird to bSe-batoeyty Thibaut, 
Beir founder of the Boast ocn 
BY fo: 09 for Children, a 
New York-based foreign- 

Bee tetsatt tere Fy steyoy| that teaches 
Children as young as six months. 
eee as ce and education 
| experts say there i ewes coat aa 
_ body of evidence that babies 
BP noms Riot ability to pick - 

up the pronunciation of any 

pcre ccs pelos vet: Tuic a (oh ae 
chivontaney Sill ied BOS Sa coal 
ce Roe abs beste tot Sioa 


*p inancial planners aren’t just for the rich and famous. They 
can offer middle-income families advice on everything from 
saving for college tuition to retirement. Experts suggest you 
choose a certified financial planner (CFP) trained in taxes, 

estate planning and investing. Also, make sure the planner has at 

least three to five years of experience and works on a fee-only basis 

(which means he or she gets a commission from you, not from 

selling you a specific financial product such as a mutual fund). Fees 

range from $50 to $300 an hour. —John Metaxas, Your Money 
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Show how much you care with 


»it® Premium Bran Flakes. nA _—l 

Premium, because Post has A\P= | 
| t special blend of high-fiber wheat PN . i, 
-nand whole grain wheat. y 


| And every big, crispy flake is 
} ntoasted, for a taste that’s even 
pe delicious. 
"Hey, he’s not just any guy. So don’t 
give him any bran flakes. 
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| agent. Mail to: Kraft General Foods, inc., CMS Dept 
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ELOW ‘L'O 
Dress "ITnhin 


We all want to look our best during the 
10 lbs holidays, but lets face it: The party sea- 
son is not exactly the best time to try to 

Over : : 


sticks sans dip, pretending 






shed those extra pounds. Nibbling carrot ¥ 


you'd rather sip seltzer 
instead of white wine 
and sneaking out before dessert 
is downright depressing. What's 
a better solution? A thoughtfully 
chosen wardrobe of items that 





makes you appear slimmer | 
ea 


whether you're ten pounds overweight or a | eee 
ve ee eagle 

plus size. Check out these terrific ways to look | a 
4 ule 


‘ 2 20 . CL 
thinner fast—and set your confidence soaring. a 


ext month, plus-size women will 
notice a new line of fashionable 
clothing in department stores 
| nationwide—Delta Burke 


Design. Why did the thirty-nine- 
year-old star decide to create plus-size fashion? 
“I’ve been designing my own clothes for years— 

EF ever since | started gaining weight—because 
everything | saw in the plus-size market looked 

H matronly or tentlike. There was a need for 

younger, more fashionable items.” Burke’s line, 

5 in sizes up to 28, includes jeans, wrap skirts 

S TE Menatheedend) and bike shorts, and retails from $29 to $36. 


Up to size 22, 1991 
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lf You're 10 Pounds Overweight. 





A-line or wrap 
skirts emphasize 
body length and 
hide thighs. 

Skirt, Max Mara. 

Pair generous tops 
with slim bottoms to 
reverse a pear shape. 


Shirt, Emanuel; pants, 


Ralph Lauren. 
Pleated trousers 


conceal tummy bulge. 


Pants, Liz Claiborne 
Collection. 

Bodysuits 
banish tuck-in 
bulk. Bodysuit, 
Nicole Miller. 

Create a shapelier 
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silhouette by belting 
the underlayer 
of a twinset. 
Twinset, Emanuel. 

Wear a shaped, not 
boxy jacket for 
controlled curviness. 
Jacket, Beverly Mehl. 

Legs look longer 
and thinner when 
hose are toned to 
skirt and shoes; 
black is best. Hose, 
Evan Picone; shoes, 
Ferragamo. 

A vest can firm up 
a flabby midriff and 
hide a thick waist. 
Vest, GAP. 
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Generously cut shirts 
in heavy, smooth silk or 
rayon work like elegant 
tunics over slim pants. 
Shirt, Tamotsu. 

V necks create the 
illusion of a longer, 
leaner torso. Jacket, 
Marina Rinaldi. 

The best dress: a 
single-breasted 
coatdress in a dark 
color for a sleeker line. 
Dress, Marina Rinaldi. 

Wearing one color 
head to toe is a key 
slimming strategy. 
Sweater, skirt, Rena 


Fr Ri 





Rowan for Saville. 
>. A draped sarong 
adds extra middle 
management. Skirt, 
Delta Burke Design. | 
A long jacket is a | 
must. Go bright to ad i 
punch to a base of | 
black. Jacket, Elisabe 
by Liz Claiborne. : 
Low-heeled shoes | 
lower on the instep | 
make legs look longe|” 
Shoes, Nina Footweal 
A short, chunky |% 
necklace diverts 
attention to the face 
Choker, Marvella. | 
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The new fragrance @/ by COTY 


YOU CAN'T SEE IT, BUT YOU KNOW IT’ 
FOR A STORE NEAR YOU, CALL 1*800 836°76 
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OR FEATHER, FADE, OR EVEN 








BUDGE. THE VELVETY COLOR | 
OF COTY ‘24’ LIPSTICK IS 
YOURS FOR KEEPS. NOTHING 
CAN STOP THE BEAUTY OF 
THIS LONGWEARING FORMULA 
FROM COMING THROUGH. HOUR 
AFTER HOUR. TIME AFTER TIME. 





Cristina is wearing Pure Burgundy 
©1995 Coty Inc., NY., NY. 












































L you ever notice that when you're fat, 
weople actually stare at you while you 
)/s as if they want to tap you on the 
er and say, “If you wouldn't eat that 
) fou wouldn't be so fat!” 

0. My name is Kate Maldoney. You 
mow me from Adam. But I'm a real 
_ I live near Sandy Springs, Georgia. 
ip until two years ago, I was the fat 
at everyone was staring at. 

$ too tired to go out with my friends at 
[ was even embarrassed to go out on 
ids by myself. I waddled when | 
. 1 sweat when I ate. I wore anything 
shat would hang straight down and 
t cling. I couldn't even cross my legs. I 
just “overweight.” I was fat. I was 54” 
ighed 202 pounds. 

at to my doctor for help. But I wasn’t 
tic. During the past seven years I had 
) different diets. One by one. And I 
all of them. 

octor listened to me very carefully and 
"ommended an entirely different pro- 
his wasn’t a “diet.” It was a unique 
‘ight-loss program researched by a 
bariatric physicians — specialists 
at the severely obese. The program 
ts developed by Dr. James Cooper of 
Georgia. 

ted the program on May 17th. Within 
four days, I only lost three pounds. 
3 disappointed. But during the three 
hat followed, my weight began to 
ipidly. Within the next 196 days, I 

'm 202 pounds to 129 pounds. 

reason the program worked was 

was always eating. 

leat six times every day. So I never 

ved. Never hungry. I could snack in 

noon. Snack before dinner. I could 

tk at night while I was watching TV. 

‘an you eat so much and still lose 


cret is not in the amount of food you 
1 the prescribed combination of foods 
a each 24-hour period. Nutritionally 
‘tions of special fiber, unrefined car- 
“8, and certain proteins that gener- 
/orie-burning process that continues 
‘mg ... a complete 24-hour fat-reduc- 


lism is evened out, so fat is burned 
band the clock. Not just in unhealthy 
-e many diets. That’s why it lets you 
ids so easily. Without hunger. With- 
“isnecc 


By Kathleen Ann Maldoney 


And it’s all good wholesome food. No 
weird stuff. You'll enjoy a variety of meats, 
chicken, fish, vegetables, potatoes, pasta, 
Sauces — plus your favorite snacks. Lots of 
snacks. 

This new program must be the best kept 
secret in America. Because, up until now, 
it's only been available to doctors. No one 
else. In fact, the Clinic-30 Program has been 
used by 142 doctors in the U.S. and Canada 
to treat more than 9,820 patients. So it’s 
doctor-tested. And proven. This is the first 
time it’s been available to the public. 

There are other benefits too .., 

There are no amphetamines. No drugs of 
any kind. 

No pills. No powders. No chalky-tasting 
drinks to mix. Everything's at your local 
supermarket. No special foods to buy. 
There’s no strenuous exercise program. 

* You don’t count calories. Just follow the 
program. It’s easy. 

It’s low in sodium, so you don’t hold 
water. 

You eat the foods you really enjoy. Great 
vaniety. Great taste. 

You can dine out. 

There's no ketosis. No bad breath odor. 
But here’s the best part ... 

Once you lose the weight, you can keep it 
off. Permanently! Because you're not hungry 
all the time. 

Let's face it. We all have “eating life- 
styles.” Our eating habits usually include 
three meals a day. Plus two or three snacks. 
We all love snacks. Especially at night. 

But most diets force us to change all that. 

And that’s why they fail! 

The Clinic-30 Program lets you continue 
your normal eating lifestyle. You can eat six 
times a day. You can snack when you wish. 
So, when you lose the weight, you can keep 
it off. For good. Because no one’s forcing you 
to change. 

Here are some other patients from Geor- 
gia who entered Dr. Cooper's Clinic-30 Pro- 
gram with me ... 

* Reverend Donald F. is a 42-year-old 
minister who went from 227 to 179 in just 
four months. 

“In spite of church suppers, I’ve lost al- 
most 50 pounds in four months and I’m not 
having a rebound gain.” 

* Renate M. was a G.I. bride from Ger- 
many who went from 212 to 140.2 in 8'/2 


Se ee 


Atlanta Housewife Investigated And 
most Arrested For Losing 73 Pounds 


“I believe I was a participant in every 
weight-reducing plan there ever was. Then. 
about two years ago, I started the Clinic-30 
Program. And I haven't regained a pound.” 


And then there’s me. About 4 months ago 
I was stopped by a policeman for not using 
my turning signal. When he looked at my 
driver’s license he claimed it wasn’t mine. 
He said it had someone else’s picture on it. 

After he called for a computer check, he 
came back to the car smiling. “You must 
have lost a lot of weight. This picture doesn’t 
even look like you.” I agreed. In a way, it 
was one of the nicest “warnings” I'd ever re- 
ceived. 


bviously, I’m excited about the pro- 

gram. This is the first time it’s been 
available outside of a clinical setting. Dr. 
Cooper has asked Green Tree Press, Inc. to 
distribute it. 


We'll be happy to send you the program to 
examine for 31 days. Show it to your doctor. 
Try it. There’s no obligation. In fact, your 
check won’t be cashed for 31 days. You may 
even postdate it 31 days in advance if you 
wish. 

Choose a day and start the program. If 
you don’t begin losing weight within five 
days — and continue losing weight — we'll 
promptly return your original uncashed 
check. No delays. No excuses. 

Or keep it longer. Try it for six months. 
Even then, if you're not continuing to lose 
weight on a regular basis, you'll receive a 
full refund. Promptly. And without question. 
This is the fairest way we know to prove to 
you how well this new program works. 

To order, just send your name, address 
and postdated check for $12.95 (plus $3.00 
shipping/handling) to The Clinic-30 Pro- 
gram, c/o Green Tree Press, Inc., Dept. 868, 
3603 West 12th Street, Erie, PA 16505. 





AN IMPORTANT REMINDER 


As your weight begins to drop, do not al- 
low yourself to become too thin. 

It’s also very important to consult your 
physician before commencing any weight- 
loss program. Show him this program. 
And be sure to see him periodically if you 
intend to take off large amounts of weight. 


















Green Tree Press is a member of the Erie 
Pennsylvania Chamber of Commerce. Bank and 
business references are available upon request 
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| Think I’ll Keep Him 


How can you be sure that youve got the right guy? When} 
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youve already loved the wrong one 


few months ago I 
was standing in 
New York’s Penn 
Station, en route to 
Washington, D.C., 
to visit a friend. It 





was a Friday afternoon, and the sta- 


tion was crowded. 
Other travelers bustled 
about. Trains were an- 
nounced, and I listened 
to the “All 


that rang through the 


aboards!” 


station. When my train 
was called and I looked 
down, my leather back- 
pack was gone. 

The backpack con- 
tained my students’ pa- 
pers, a paperback novel I 
was reading, my journal 
and some notes for sto- 
ries I was writing. It also 
held checkbook, 
credit cards, the keys to 


my 


our house, my address 
book with all kinds of 
numbers, codes and other 
secrets. In a panic, I 
phoned my husband and 
told him to call the banks, 
the brokers, the creditors, 
the locksmith. Freeze the 


mortgage account, change 


our PIN numbers. We had to ge oT can’t stand the pauses between hi 
cancel everything. RL sentences, the way silence some 

I will spare you the logistical ssepemerea =} times creeps in between the cracks. 
difficulties this produced: the : And every day I know I am no 


deposits that disappeared, the 
locks that had to be changed, 
the thirty-five checks my husband 
had already written on an account 
we had to close. But in the midst of 
a tedious session over bank state- 
ments, I turned to Larry, my hus- 
band of five years, and told him that 


now I knew I could never get divorced. 














I couldn’t stand the paperwork. 

First let me say that I have never 
been divorced—not legally. I have 
never had to fiscally and on the dot- 
ted line divide myself from another. 
But I have had to wrench myself 
away from a man 


Bee 


with whom [d 
spent several 
years, had a 
child, and with whom I shared 
complex emotional ties. I have had 
to pick up the pieces, pull myself 
together and begin a new life with 
an infant daughter. 

When she was two, I married my 
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By Mary Morris} 


husband, a jewel of a man—a gift,} 
one of my closest friends said. He 
adopted my daughter, Kate. We 
have a house, a dog, many records 
and books and CDs and dishes and 
even some fine crystal and an an- 
tique bed to which we are 
both very attached, rose- 
'» bushes we love to prune 
and, of course, a lot of 
paperwork in common. 
Though we know this 1 
conventional, I make the 
child-care arrangements 
and he pays the bills. We 
like the same movies and 
people and the identica 
dishes at the Thai restau 
rant around the corner. 
Yet every day I think 
This is it. ’m going to ge 


I can’t bear the way he 
scrubs the pots with thosq 
long, tedious strokes, th¢q 
way he walks the dog, al} 
ways wary of letting it off 
the leash. I can’t stand ho 

he shifts his leg just whey 
I’m cuddled in the righ 
position, the way he put} 
: things on the top shel 
where he knows I can’t reach the 


fit for this marriage, any more tha 
a stallion is fit for the corral. I can’ 
live any longer in this cage, thi) 
trap. I want to be able to walk oup 
the door and not say that I'll b/ 
back in an hour. I don’t want to ca! 
if I am late or apologize if some 
thing takes longer than it should 
I don’t want (continued on page 54) 
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Offer limited to smokers 21 years of age or older. Offer void 
UA STARS EUs (Vee oLmo LCLOe eM UV ML MELT VA 10 hay 
Please allow 4 to 6 weeks for catalog delivery. 


Tim Cam CR RUDRA EC Ch | a aim te 


IRGEON GENERAL'S WARNING: Smoking 
uses Lung Cancer, Heart Disease, 
liphysema, And May Complicate Pregnancy. 


Get more Merit Awards 
FREE with pack UPCs. 
Call 1-800-884-5777 for the complete 
1995 Merit Awards Catalog. 


Merit Leather Jacket 


450UPCs 


Merit Cable Knit Sweater 


wee 200UPCs 
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| THINK I'LL KEEP HIM 

Continued from page 50 

someone reading my thoughts, or 
worse, not reading them. 

I used to be a drifter. I traveled 
where I wanted, when I wanted. For 
a year and a half, I roamed through 
Central America, and I didn’t tell 
anyone where I was. I crossed 
Siberia, and no one knew how to 
reach me. Now, wherever I go, like 
E.T., I have to phone home. 

Ihave thoughts of moving West. 
Or East. Of packing up and starting 
over. Years ago I tried this. When I 
told my daughter’s biological father 
that I thought we should make it le- 
gal, he said, “In what sense?” Since 
he is a professor of international 
law, I assumed he knew what legal 
meant. I decided that I needed to 
find a new place and begin again. I 
also needed a job, because the year 
Kate was born, I lost mine, and there 
was an opportunity in California. I 
packed up my daughter and headed 
to the other coast to start afresh. 

As soon as I stood beneath the 
statue of the Duke at John Wayne 
International Airport, I knew I'd 
made the mistake of my life. There 
is a great tradition in literature of 
people who move to California to 
start over. But there is, after all, no 
place to go from there. California is 
the end of the line. 

I lived in a house that overlooked 
the sea, and every day as I walked 
my baby along the cliffs, I thought, I 
could just jump off and end it all 
here. I had no friends, no one to 
turn to. But, of course, as I watched 
the water battering the rocks, I knew 
that I couldn’t leave my child be- 
hind and that I couldn’t take her 
with me. Even in my despair, such 
selfishness was not an option. 

Because I had an automobile, 
something I’d never had before, I 
began to take drives all over south- 
ern California with my daughter. 
From pay phones in the middle of 
desert towns, I’d phone Kate’s fa- 
ther. I’d tell him I wanted to get 
married. I’d tell him I loved him 
and thought we should try again. 
He said to be patient, to wait. He 
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had finances to settle; his sons need- 
ed to grow. He would be ready to 
accept more responsibility soon. 
Finally, he visited. We went to 
Death Valley (no symbolism intend- 
ed) for Christmas. We fought. Why 
not just say yes? I'd argue. Why not 
just try? At night we lay side by 
side, hardly touching. I wanted him 
to sell the house where he’d lived 
with his previous family and make a 
fresh start with ours. On New Year’s 
Eve a woman phoned him, just after 
twelve. He said he barely knew her. 
I told him to leave. We patched it 
up again and made Valentine’s 
plans. He broke them. He said he’d 
promised his sons he’d take them 
skiing and could I fly from Orange 
County to Burlington, Vermont, 
with the baby for the weekend. 
Every night we talked, long, painful 
conversations until at last we agreed: 
We would try again. Perhaps he 
could handle the responsibility. He 
loved us. “You are the sea in which 
I swim,” he said. He wanted us. 
We would meet. Neutral territory— 
Florida, where my parents have a 
place (relatively neutral, anyway). I 
was stupid, everyone said. But I 
loved him. We would try again. 


My mother always said, 
if you meet a man who 
can change a tire and 
whistle, marry him 


After weeks of negotiating, Kate’s 
father and I met in Florida. I had 
not seen him in three months. He 
stood, flanked by his teenage sons, 
and I had our daughter in my arms. 
He looked very good to me. What is 
wrong with this picture? I asked my- 
self. When you live with somebody, 
when you know him for years, you 
get to know his quirks. He won't eat 
oatmeal, hates crowds and prides 
himself on not having been to a 





barber in over twenty years. I had } 
cut his hair for the past five years; 
his ex-wife did it for seventeen years 
before that. 

Now I looked at him, at his 
trimmed hair and beard. I took a 
step back and remembered the voice 
of that woman on the phone New 
Year’s Eve. “Who cut your hair?” I 
asked him. “Who cut your hair?” 


married my husband be- | 
cause the Navajo Tribal | 
Police were going to arrest | 
us for driving what they) 
thought was a stolen vehi-} 
cle (my brother’s van) and ) 
had discovered that Larry was a) 
Canadian living in the U.S. on an} 
expired tourist visa. Three weeks | 
later, we married out of fear of his 
deportation. We also married be- 
cause when I put my head on his 
chest, I could fall asleep. Because}! 
when I phoned him, he was where, 
he said he’d be. Because life felt eas-| 
ier, not harder, when he was there, | 
and when I talked, he listened. 

What enabled me to leave one 
man and love another, I’ll never] 
know. Something prevailed, some- 
thing between a mother’s strength 
















as she lifts a car off her child and 
the delicacy of a hummingbird’g 
heart. I met someone new. En route 
to our wedding, we stopped at Ar} 
cosanti, a utopian village in the 
desert. An announcement on a bul 
letin board said that the grea! 
minds of the twentieth century 
would be visiting, and I saw a pic 
ture of Kate’s father. I took a deef 
breath; I went on with my life. Love! 


is never the (continued on page 58 
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YOU PANT, YOU PUFF. | 


YOU SWEAT, YOU SUFFER, 


YOUR HEART IS POUNDING, 
OUR LEGS ARE BURNING. 


GOOD NEWS FROM LADY FOOT LOCKER: NOW YOU CAN DO !T LONGER. 












qi d0t Locker introduces the new Reebok Aerostep™ Trainer, the high-performance step shoe designed to keep you 
mn d throughout your entire workout. And no one knows the importance of that more than Lady Foot Locker, the one 
Ae}iat Cares as much about your workout as you do, and the only place with the new Reebok Aerostep Trainer in !eather. 
ti Ow. Because the sooner you get going, the longer you'll keep going. For the store nearest you, call 1-800 -5239. 


a Lady Foot Locker 








F 


A Ladies’ Home Journal Specia 
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Barbara Taylor Bradford/Bradford Enterprises= Benson & Hedges =Braun = British ee ee 
Brown & Williamson «Buick Motor Division «Campbell Soup Company =Chevrolet Lumia@ 
General Foods International Coffees «Heinz Homestyle Gravy = Hershey’s Nuggets Jergen’s’ Bo) 

Shampoo «Kraft® Free° Singles = Lane° Furniture =Maidenform® «= Maybelline® Revitalizing™ Af 

Foundation = Merit «Merle Norman Cosmetics «Oneida «Pentax’ = Diflucan’ = Puddle Jumpe! 
RoseArt® «Singer Floor Care Products «Swanson Frozen Foods =Timex Indiglo° = Virginia Slin) 















YOU'LL FEEL IS THE CLEAN. 
















HYPO-ALLERGENIC. 
NO IRRITATION. 


“all” free clear's 
dermatologist-tested formula 
has none of the perfumes 
or dyes that can irritate your 
family’s sensitive skin. And 
with the stain-lifting power 
of “all” you don’t have to 
compromise on a bit of clean. 

It's all the clean sensitive 


Skin needs. 


Hypo- 
Allergenic 
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See: 
Did you know 
chocolate chips 
dream in color? 


SY 






P~ M&M's” Mini Baking Bits 
©) are just like chocolate 
—"—~ chips—they're small, 
available in semi-sweet or milk 
chocolate and they’re just right 
for baking. Only difference is, 
they’re a lot more colorful. So 
from now on, use them in any 
recipe that calls for chocolate 
chips. Cause it’s bad enough you 
have to dream in black and white, 
let alone bake in it. 





Jumbles 
A cookie chock-full of “M&M's” Baking Bits, 
raisins and nuts with just enough dough to 
hold it all together 


cup (1 stick) butter or margarine 
(not spread) 
2 cup granulated sugar 
'/4 cup firmly packed light 
brown sugar 
1 large egg 
1!/4 cups all-purpose flour 
'/2 teaspoon baking soda 
1 12 ounce package (15/4 cups) 
“M&M's” Semi-Sweet or Milk 
Chocolate Baking Bits 
1 cup raisins 
1 cup chopped walnuts 


Preheat oven to 350°F. In a bow! beat butter 
and sugars until light and fluffy; add egg 
Combine flour and baking soda; blend into 
creamed mixture. Stir in “M&M's” 
Chocolate Baking Bits, raisins and nuts. 
Drop rounded tablespoonfuls of dough 
(1'/2 inch balls) about 2 inches apart onto 
greased cookie sheets. Bake 13 to 15 
minutes. Cool 2 to 3 minutes on cookie 
sheets before transferring to wire racks to 


cool thoroughly. Store in tightly covered 
container. MAKES ABOUT 32 COOKIES. 
Contact us by phone 1-800-627-7852, or on 





the Internet http://www.baking.M-Ms.com 





Mars, I rporated 19° 
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1 THINK ILL KEEP HIM 
Continued from page 54 
same, and no one replaces another. 

After years of rifts, breakups, sepa- 
rations and now marriage, I know 
that there are no fresh starts: There 
are only new problems. Perhaps one 
can avoid messy divorce (one can 
even avoid marriage and commitment 
as I did for years). Certainly one can 
make a mistake and marry the wrong 
person and find an easy or not-so- 
easy way out, but the truth of it 
all is, you don’t start again. Life is 
cumulative—both happiness and grief. 
You drag it behind you. It piles up 
in the attic. Other people notice. I 
also know that things tend to happen 
for the best. 

Another man might not shift his 
leg when I’ve found just the right po- 
sition, but he also might not come 
home when he says he’s going to. He 
might let the dog off the leash, but 
he might also talk on the phone in 
whispers when I’m around and not 
say where he’s been. He might break 
my heart, or worse, my daughter’s. 

What’s the movie with Ray Milland 





Imarried my husband 
because when I put my heac 
on his chest, I could fall aslee 


where the daughter cries to her par- 
ents, saying that they can’t know 
what she’s suffering in love because 
they’ve always been so happy and 
had such a perfect life? And they 
stand up and say, “Do you know 
how many times [ve thought about 
leaving him? How many times I’ve 
wanted to walk out on her?” Mar- 
riage is work, my father always said. 
Just like anything else. 

Years ago when I was a child, we 
got a flat tire. A man stopped to 
change it. It began to rain, and that 
man lay on his back on the wet 
ground, whistling, changing the tire 
and explaining to me what he was 
doing. Later, my mother said, if, 
when you grow up, you meet a man 
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who can change a tire in the rai 
whistle and talk to a kid, marry hin 


or years I wrote she 
stories. I liked them b 
ter. Then I turned 
novels. It became ob 
ous to me right aw 
that a short story was 
fling and a novel was a marriage. 
short story could happen on a 
week vacation, a brilliant passion 
was soon over. But a novel 
something you got up with every d 
It was daily life, a process. So 
days are good, some are bad, but 
watch it build, slowly, over the yea 

This is why I will never divorce 
husband. Because while I tak 
shower, he makes the coffee. 
he takes a shower, I get our daug 
dressed. Because we dislike the sa 
people and neither of us can put 
a tent, nor wants to. Because wih 
we walk down the street in a 
we’ve never been to, he sees the | 
shimmering on the buildings. 
cause in the face of an injustice,} 
will rant and rave. I always k 


































where he is. I know when he 
call. He has never disappointed 
in any way that matters. Because} 
mystery of love remains a myste 
me, and when he lies down be 
me, I know I can sleep. 

Because I’m the kite and he’ 
string. Because I can’t stand the . 
perwork. Because he’ll read this ¢ 
and laugh. 

When I tell my husband I’ve 
grounds, he thinks I’m talking a 
coffee grounds for the compost 
grounds for divorce. And most 0 
time, he’s right. @ 


Mary Morns’s new novel, “House 
Arrest,” is scheduled to be published 
Nan A. Talese/Doubleday next veai 
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Another be antifal a "a from todays Jergens.” 











© 1995 Sears, Roebuck and Co. 


“He needed an extension cord.” 





Prices may vary in Alaska, Hawaii and Puerto Rico. 
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“Pve got the face 
I deserve, more or 
less,” Vem 


oud male shrieks 
are erupting from 
behind Lauren Hut- 
ton’s office door. In- 
side, Hutton, who 
is wearing wrinkled 
khakis and a denim 
shirt, turns to offer 
her world-famous, 
gap-toothed grin. 
“You’ve caught us!” she says as she 
tickles her six-year-old godson, 
Nick, who escapes, laughing, and 
scampers away. 

Just an average day on the Man- 
hattan set of Lauren Hutton and... , 
Hutton’s new syndicated late-night 
talk show. At fifty-two, she is enjoy- 
ing a new wave of popularity, and 
what seems like the longest model- 
ing career in history. She came to 
fame in the 1960s, when her asym- 
metrical face was first rejected by 
the industry that came to revere her. 
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th two hot new 
shows, Lauren 
Hutton continues 
her model career 


By Melina Gerosa 


Hutton revolutionized modeling in 
the seventies by being the first to de- 
mand a contract; she did it again in 
the eighties, by making a comeback 
at the “over-the-hill” age of forty-five. 
Now, after surviving a self-described 
midlife crisis, she is back again, mak- 
ing waves as socialite Linda Fairchild- 
Rush on Central Park West (touted 
as Melrose Place in Manhattan); as the 
host of her own talk show, where she 
chats up guests ranging from celebs 
to scientists; and as a still-sought- 
after face of the nineties for compa- 
nies such as J. Crew and Revlon. 

How does she do it? During a 
lunch break of ordered-in Thai food, 
Hutton told us her secrets about 
careers, men and aging gracefully. 
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Talks.. 


LHJ: Teil me all about Central 
Park West. 

Hutton: It’s a big, fat potboiler 
filmed in New York City. I’m the 
matriarch of the family, or what is 
laughingly called a family. I have a 
very bad daughter, a very good son 
and a very rich husband. 

LHJ: You are also hosting your own 
talk show. Did you ask David Let- 
terman for any advice? 

Hutton: No. He’s mad at me. 

LHJ: Why? 

Hutton: He’s been mad at me for 
four years now, or longer. I got on 
his show, and basically, I had a 
breakdown, which is every host’s 
horrible nightmare. He would ask 
me a question and I would say, “I 
don’t know. Who cares, anyway?” 
LHJ: What caused you to have a 
breakdown? 

Hutton: I was breaking up with my 
man after being together for about 
twenty years and leaving New York. 
Then the show lost their guest for 
Christmas Eve, so they talked me 
into coming on. 

LHJ: Sounds like you were going 
through a tough time. 

Hutton: Yeah, everything in my life 
had dropped at forty—modeling, ev- 
erything. Over and out. 

LHJ: Then you broke your leg—but 
didn’t this crisis help? 

Hutton: It did. My leg was in a 
cast, so I just stayed in bed for five 
months and read and dreamed and 
thought. And at the end of that 
time, I realized there was nothing 
I liked about my life—at all. So 
I realized I had better start chang- 
ing things. 

LHJ: What did you do? 

Hutton: I got into therapy. When 


you get into (continued on page 66) 
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That cups are safe and secure is nice. That passengers are safe and secure is essential. Beyond 
cup holders, the Chevrolet Lumina offers a child protection package which includes an integrated 
child seat (one of the few cars in its class available with this option), and child-security rear door 
and window locks. Dual air bags are standard. All of which help keep passengers of all ages safe and 


secure. Obviously, Lumina was designed to be a car you can trust. In fact, few cars offer you and 


your passengers this kind of protection, and no car in its class can offer it for the price of a Lumina. 
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WHEN LAUREN HUTTON TALKS 
Continued from page 62 

your forties, you face the unresolved 
problems of your childhood. You 
have to understand them and forgive 
them, or shut the lid down tight 
and walk around with the sealed-in 
pain. And that leaks energy from 
you. It makes you old. 

LHJ: While you were busy sorting 
out your personal life, did you start 
working again? 

Hutton: Right before the accident, 
I did an ad campaign 
for [the store] Bar- 
neys. I had so many 
women come up to me 
and tell me how good 
it was to see a woman, 
instead of a girl, in a 
magazine. And I real- 
ized that this was a his- 
Once I 
heard this, I was like 


torical change. 


Joan of Arc! 

LHJ: What did you do? 
Hutton: I called up every 
editor I knew and said, 
“You’ve got to photograph women! 
We have the money, we’ve got the 
demographics, so you are foolish 
to alienate us.” And they got it 
right away. 

LHJ: You met your boyfriend, Italian 
photographer Luca Babini, through 
modeling. Tell me how this led to 
your talk show, which he directs. 
Hutton: We decided to make docu- 
mentary films together. For one, I 
interviewed [controversial author] 
Camille Paglia. I sent the tape to 
Jane [Fonda], who got it to Ted 
[Turner, head of TBS], who liked 
it. All systems were go after that. 
LHJ: What’s been the hardest part 
about the show so far? 

Hutton: The first week I interrupted 
people all the time. I was just ternble. 
LHJ: At least Luca, your director, is 
understanding. Do you think you 
two will ever get married? 

Hutton: I’m not the marrying kind. 
LHJ: Why? 

Hutton: Because of them. [She 
points to portraits of her mother 
and father.] That marriage didn’t 
work, so for me, all marriages 
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couldn’t work 
after that. 
LHJ: Do you 
regret not hav- 
ing kids? 

Hutton: Of course. That’s the big- 
gest one of all. I didn’t pull myself 
together enough psychologically in 
time to raise children. And just at 
the time I thought I could do it, 
and found the man who I wanted to 
do it with, I ran out of eggs. 

LHJ: How do you feel about aging 
in general? 

Hutton: It is happening, and it’s 
fine. ’ve got a very good man who 
loves me. And there are things that 
are bad about it, like not having the 
body you used to have. But they’re 
made up for by the fact that you 
now have the brain that you didn’t 
have. I always say the wrinkles in 
the face are easily tradable for the 
wrinkles in the mind. 

LHJ: How do you feel about the 
way you look? 

Hutton: I’ve got the face I deserve, 
more or less. 

LHJ: How do you figure? 

Hutton: Beauty is not skin deep. 
You can be with the most exquisite 
creature you’ve ever seen, and if 
there is nobody inside . . . forget it. 
LHJ: Well, then, what advice do 






















you give to young models? 
Hutton: To every one of them, If 
say, “Take time off, find out what } 






you love and go in that direction.” 
LHJ: Do they listen? 

Hutton: They don’t listen to Granny |) 
generally, but Kate Moss told me 
that she took two weeks to go offf 
somewhere alone with Johnny Depp. 
LHJ: Kate Moss is about twenty 
years old. What did you learn in} 
your twenties? 
Hutton: I learned that money was}) 
freedom, and that you could get} 
what you wanted if you worked} 


very, very hard. I learned that there} 
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was nothing better than curiosity. 
LHJ: How about in your thirties? | 
Hutton: If I had started learning 
about myself in my thirties, I would) 
have been becoming a woman, andj 
my man wanted me to be a girl} 
So I learned about the rest of the 
world. I went to Africa and lived 
with a hunter-gatherer tribe of bush \ 
men. {Hutton has: gone to Africa) 
twenty-three times.] 

LHJ: What did you learn in yout) 
forties? ! 
Hutton: I learned how to read q 
newspaper. It’s like good sex for me, 
LHJ: Now that you are fifty-twé 
years old, what do you know abou 





yourself? 
Hutton: I know I need a lot “at 
sleep. @ 

Melina Gerosa is the entertainment | 
editor of Ladies’ Home Journal. 
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Cutting the chores, increasing the sparkle 


Are you having trouble staying on top of your household routine? 


Often, a little planning will shorten your cleaning time and make your routine 


easier than ever! Try some of these ways to clean more efficiently. 


Decide what “‘clean”’ means to 
you and keep house according to 
your own standards. Some people 
may require spotlessness; others 
take a more relaxed approach. 


Jot down your daily and weekly 
cleaning jobs. Do a little each day 
or week to cut down on frequency 
of deep cleaning. In the family 
room, for example, pick up toys 
and newspapers daily; vacuum and 
dust weekly. 


Quick results boost morale. 
Start with easy-to-clean rooms 
you don’t spend much time in— 
the living room, dining room, 
spare bedroom. 


Delegate. Ask all members 
of the household to pick up 
after themselves, and create a 
chore schedule for each. 


Buy only the cleaning 
products you need. One 
product frequently is suitable 
for many jobs. 


Eliminate steps by storing 
cleaning supplies in a basket 
or on a cart; remember to 


include some cotton rags and a 
large trash bag. Take the basket or 
cart with you as you move from 
room to room—you'll have every- 
thing at your fingertips. 


We Helo You Manage 
Your Home and Your Time. 
Smarter. 








A clutter-free home is easier to 
clean—and looks cleaner—than 
one strewn with odds and ends. 
Discard any unnecessary “dust- 
catchers,” such as knickknacks, 

to reduce your cleaning time. 





LAUNDRY TIPS 

Keep pretreating sticks handy— 
one in the laundry room near the 
laundry hamper, and another in an 
upstairs bathroom. 


Keep track of small items, such as 
babies’ socks, by placing them in a 
pillowcase or mesh bag; secure 

the end and wash the entire sack. 


Use the amount of detergent 
needed for a particular load. 
You'll need less than the 
manufacturer recommends if 
you're washing a small load 


The Whirlpool® TimeSmart™ Guide 
is full of even more tips to make 
your home run more efficiently—so 
you can make the most of life! Read 
about ways to: 

» Organize your living space 

» Cut kitchen time 

» Streamline chores 

» Be a smarter shopper, 

and more! 

For your free Whirlpool® TimeSmart™ 
Guide, call 1-800-253-1301 today! 


© Registered Trademark/SM Service Mark of Whirlpool, U.S.A. 


of lightly soiled clothes, or 
are using hot or soft water. 


Add detergent to the washer 
as the water fills, before 
clothes are placed inside. 
Dumping detergent on top 
of clothes can cause some 
dyes to fade. 


THE NEW WHIRLPOOL’ EASY CLEAN 100° LINT BIN. 





LOADS AND LOADS AND LOADS BETTER. 


What if you could do a hundred loads of laundry without ever touching your dryer’s c\ 





lint filter? Now you can. The new exclusive Whirlpool Easy Clean 100™ Lint Bin 


| a) 
| 7 holds up to 100 loads of lint. That’s loads better than G.E. or Maytag. So now you 


'POW\irlpool can help make a home run. Call 1-800-253-1301. Any day. Anyt , re 
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How much exercise is 
really enough? What’s the 
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viewed First Lady Hillary 
Rodham Clinton. This year, 
they’ve made a pilgrimage to 


the mecca of the physically 


fit, the 


Cooper Aerobics Center, in 


Dallas. At the 
women worked 


center, 


world-renowned 


the 


with Cooper’s ex- 


perts to develop a program that will 





get them—and 
keep them—in 
top. physical 
condition. 
What worked 
for them can 


' work for you 





readers to a top health 
clinic to find out. Here’s 
how they—and you—can 
shape up 


had no idea,” Molly 
says incredulously, 
eyeing her nutrition 


analysis. “Now I un- 
derstand how I can 
run so much and still 
not lose weight.” 

An athlete, Molly runs three to 
five miles four times a week and 
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1,751 calories a day, she averages }f 
2,712 calories. And every day Molly } 
is consuming 100 grams of fat—the | 
level recommended for her is less} 
than 40 grams per day. 

But dietitian Kathryn Miller,} 
R.D., is ready to help. She pulls out } 
a pen and reads Molly’s food diary, | 
slashing fat. A (continued on page 76) 
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she did more than twenty-one min- 
utes on the 
treadmill, 
earning a su- 
perior rating. 
Still, she’s not feeling fit. Molly’s 
weight is 154 pounds—and climb- 
ing. Assessing her eating habits, 
she’s beginning to understand why. 
Before coming to the center, Mol- 
ly recorded everything she ate for 
three days. Her food diary was then 
computer analyzed. Reviewing Mol- 
ly’s printout, one reality becomes 
clear: While she should be eating 
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line through turkey gravy drops 
328 calories and 28 grams of fat; a 
line through a hamburger erases 
328 calories and 23 grams of fat. 

Muller tells Molly 


consumption to 


To lose weight, 


to cut her calorie 


less than 1,400 calories a day, with 
just 30 grams of fat. 
“T thought I knew a lot about 


hea th,” 


Molly says. “But I only 
knew a little about running.” 
Update: Six weeks later, Molly 
had lost 14 pounds thanks to less fat 
in her diet and cutting calories to 
1,500 a day. “I’m cooking different- 
ly,” she says. “Dishes swimming in 


cheese no longer excite me.” 


have a strong feeling 


the rug is always 
about to be pulled out 
from under me,” Di- 


ane admits, shrugging 





helplessly. “I can’t en- 


joy the good times because I worry 
about what will happen next.” 

It’s Diane’s third day at the cen- 
ter, and she has just left a class on 
stress. Earlier in the week, she had 
dissected her stress patterns with a 


questionnaire that assesses work and 





home environments and a person’s 
ability to cope. The results didn’t 
surprise Diane. She had five areas 
of strain and one that ranked as an 
all-out “burnout”—a negative per- 
sonal outlook. 

Diane is not alone: One recent 
study by Robert T. Golembiewski, 
Ph.D., a research professor at the 
University of Georgia, in Athens, es- 
timated that as many as 25 percent 
of Americans are so stressed that 
they’re at risk for frequent health 
problems. Medical research also has 
shown a link between stress and ill- 
ness, injury, and depression. 

Since Diane has lupus, an autoim- 
mune disorder, the rela- 
tionship between mind 
and body holds a special 
importance for her. Med- 
ication kept her condition 
at bay for two years, un- 
til last May, when she 
experienced a flare-up of 
arthritis, one symptom of 
the disease. Exhaustion, 
she says, was to blame: 
“T was run-down.” 

Her completed stress 
questionnaire revealed 


the origin of that fatigue: Increase¢ 
work demands—including extensivi 
travel—conflicted with her desire t 
spend more time with her family. 
Now that she understands he 
stress, what can Diane do to coun) 
teract it? “First, ’'m going to sto} 
being so hard on myself,” shi 
says resolutely. In addition 
she plans to use (continued 
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Sooper’s suggestions like aer- 
obic exercise, which relieves 
tension, as well as meditation. 
“And I’m going to do some 
reading on how to improve my 
outlook,” she concludes. “I’m 
going to learn to see that glass 
as half-full, not half-empty.” 

Update: Unfortunately, con- 
tinued bouts of arthritis have 
temporarily nixed Diane’s exer- 
cise routine, and she’s been un- 
able to squeeze meditation or 
reading into her tight work 
schedule. But her attitude has 
changed. “I’m hoping things 
will calm down soon,” she says, 
optimistically. “{De-stressing] is 
at the top of my list.” 


@ want to lose five 
pounds, right here,” 
Dana says, grabbing 
her she 
hops off the tread- 
mill. “How do I get 
rid of this tummy?” 


belly as 


Center founder Kenneth Cooper, 
M.D., M.P.H., sixty-four, the fit- 
ness expert who coined the term 
“aerobic exercise” in the early 
1960s, assesses his patient’s slightly 
rounded stomach. Dana weighs just 
124 pounds and has met her ideal 
body-fat level of less than 18 per- 
cent. She has also just scored in the 
superior range on the treadmill test. 

“Dana, you’re in great shape,” 
Cooper assures her. “You don’t 
need to lose weight.” 

“Well, I would like to lose the 
“Ts that 
possible after having three children?” 


baby tummy,” she insists. 


“The only way to firm up is to 


exercise regularly,” Cooper says. 
An avid athlete, Dana is more 
than ready to meet this challenge. 
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“How do I get rid of my tummy?” 








The next day, she heads to the 
fitness center to meet with per- 
sonal trainer Traci Wiatrowski. 

Dana describes her regular 
exercise regimen to Wiatrows- 
ki: She walks or runs two 
miles, four times a week; plays 
softball or basketball; cycles; 
and does a forty-five-minute 
calisthenics program while 
wearing free weights up to 
three times a week. “What else 
can I do?” Dana asks. 

Within minutes, Dana’s an- 
swer is apparent—she doesn’t 
need more exercise, she just 
needs to do it right. As she 
does stomach crunches, Wia- 
trowski watches her technique. 
“Tilt your pelvis,’ 
orders, pressing Dana’s lower 
back against the floor mat. 
Knees bent and feet flat against 
a wall, Dana lifts her head 
off the 
crunching her abdominal mus- 
cles. “Now do it slower,” the 
trainer says. “Exhale on the 
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the trainer 


eight inches mat, 








way up and think about the muscles 
you’re contracting.” 

Although Dana does the same ex- 
ercise at home almost daily, this 
time, it’s different. “I can actually 
feel that,” she says with surprise. 
“What I was doing at home was just 
going through the motions.” 

Update: Dana has cut her exer- 
cise time in half by using the tech- 
niques she learned at Cooper. She 
now does a half hour of abdominal 
crunches, calisthenics and free- 
weight work. “I’m doing every- 
thing 


slower and with more 


3 


intensity,” she says. “And I can re- 
ally see the difference. My tummy 


is nearly gone.” (continued) 


Raising the legs straight inthe alr, 
whether lying down or seated 


Trunk twists, done standing or sitting 


Standing, arms out in front, bent up at 
a 90-degree angle, holding weights. 
Bring arms together at chest and then 
fan out toward sides 
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LHJ GETS HEALTHY 

Paulette Polley, 46 

Height: 5'7"; Weight: 160 Ib. 
Akron, Ohio 

College professor 

Divorced 

Children: Nicole, 18; Alycia, 15 


our heart and cardiac 


a 


conditioning look fine, 
but from a fitness 
standpoint, you placed 


in the bottom 15 per- 





cent, in the poor 
range,” clinic physician Larry Gib- 
bons, M.D., tells Paulette. “With a 
thirteen-pound weight loss and a 
good exercise program, you can be 
in the excellent level in six months.” 

Paulette shakes her head. “I’ve 
been afraid to do much,” she ad- 
mits. “Afraid [ll reinjure my back.” 

Paulette’s backaches are long- 
standing, the result of three car acci- 
dents in two years. But Gibbons 


assures her, “The weight loss and 


exercise will help your back.” 


In the gym, trainer Gary Fineske 
instructs Paulette to begin knee 
squats aimed at developing her thigh 
muscles. He explains that most peo- 
ple with bad backs don’t lift objects 
correctly, which causes further injury. 


Instead of 
bending at 
the waist 
to pick 
things up, Paulette should bend at 
the knees and use her leg muscles. 
A few minutes later, Paulette joins 
Dana on the floor mats for abdomi- 
nal crunches and stretches, as 
Fineske explains that strong abdomi- 
nal muscles relieve back 
strain. For cardiac fitness 
and weight loss, Paulette 
should take a brisk forty- 
five-minute walk or ride her 
stationary bicycle for thirty 
minutes, five days a week. 
“[m really encouraged,” 
Paulette says. “For the first 
time, I can exercise and not 
worry about my back.” 
Update: Paulette now 
walks two miles twice a 
week, and she rides her sta- 
tionary bicycle two miles 
another two times a week. She’s also 

















doing the abdominal and thigh exer- 
cises recommended at the clinic. 
While she hasn’t yet lost weight, she 
says, “I feel great. My quality of life 
has really improved.” 


Anne Weatherill, 50 

Height: 5'4"; Weight: 115 Ib. 
Corpus Christi, Texas 

Newspaper editorial assistant 
Husband: Jim, a commercial pilot 
Children: Maryanne, 27; 


Christine, 22 
was hoping for some 
« answers on whether to 


take estrogen supple- 
ments,” Anne says. 
“But the experts here 
argue about it, too.” 
At fifty, Anne is approaching 
menopause, and her decision is a 
complicated one. She has a family 
history of breast cancer—her mother 
died of the disease. And Anne has 
had microcalcifications in her own 
breasts—a benign but sometimes 
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precancerous condition. Small- 
boned, Anne is also at risk for os- 
teoporosis. Her dilemma: Estrogen 
helps maintain bone mass and cuts 
the risk of heart disease, yet ex- 
perts can’t agree on whether it increases 


—- » 


the risk of breast cancer. 

Some physicians at Cooper ar- 
gue against estrogen replacement; 
they say bone density and cardiac. 
health can be maintained through 
proper diet—including 1,200 to 
1,500 mg of calcium a day—and 
aerobic and weight-bearing exer- 
cise. But Anne still isn’t sure. 

Finally, Anne makes a decision: 
She’ll watch her calcium intake and 
add more exercise, but she’ll also ask 
her gynecologist to do a FSH-LH 
blood test that measures hormone 
levels to determine if she has entered 
menopause, and a bone-density test 
to check for signs of osteoporosis. “If 
I’m losing bone, ’m going to start 
the therapy,” she concludes. 

Update: Anne is waiting for new 
insurance before scheduling the 
health tests. In the meantime, she 
has added evening walks througk 
the surf at a beach near her home tc 
her fitness program. “The water i 
great exercise,” she says. @ 


Kathryn Casey is a contributing edito 
of Ladies’ Home Journal. 


For more information about the Coope| 
Aerobics Center, call 800-444-5192. ' 
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Every year, thousands of pedestrians are injured or killed—t 


drivers who are rarely punished for their recklessness. How d 





our streets become so deadly? 





n a windy May 
night last year, 
Giovanni and 
Cathy Vaccarello 
their 
teenaged daugh- 


and two 


ters, Maria and 
Concetta, left a family party at a 
restaurant in Queens, New York, and 
headed toward their car on the oppo- 
site side of Cross Bay Boulevard. 
They didn’t notice the car careening 
toward them, its headlights off, until it 
was too late. The three women were 
killed instantly; Giovanni suffered 
head and leg injuries, but survived. 
Only the Vaccarellos’ thirteen-year-old 
son, John, who had stayed inside the 
restaurant, was spared. 

Adding to the family’s immense 
grief is the knowledge that the driver, 
fifty-five-year-old Abraham Meyers, 
should never have been on the road 
in the first place. Not only had Mey- 
ers been drinking, speeding and run- 
ning a red light when he hit the 
family, but he hadn’t held a valid 
driver’s license in twenty-eight years. 
In a TV interview, John said bitterly, 
“IT don’t see how you can call... 


this an accident. [I would call it] 
downright murder.” 

Sadly, the Vaccarellos’ tragedy is all 
too common. Walking, a seemingly in- 
nocuous activity, can be deadly. Every 
year more than 90,000 people are hit 
by cars, and nearly 6,000 die. Pedes- 
trian deaths rank as the second largest 
cause of travel-related fatalities—more 
than plane, train and ship accidents 
combined. In many cities, citizens on 
foot face as great a risk of being killed 
as people in cars and trucks; overall, 
pedestrians account for 35 to 55 per- 
cent of urban traffic fatalities. 

Recently, a string of these tragic 
accidents have involved people in the 
public eye. In 1993, South Carolina 
Senator Strom Thurmond’s twenty- 
two-year-old daughter, Nancy, was 
hit and killed by a drunk driver. 
Actor/dancer Ben Vereen was seri- 
ously hurt in 1992 when he was hit 
as he walked along the side of the 
Pacific Coast Highway, in Malibu. 
And in 1989, six-year-old Albert 
Gore III dashed into a busy Balti- 
more road after leaving a baseball 
game and was struck by a car. 
Though badly injured, he lived to see 
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his father become Vice Preside 
three years later. 

These accidents are costly becaufip 
the resulting injuries are often sevé 
or permanently disabling. The averajy 
price of medical care for a victim 0] 
pedestrian-car collision is $247,0 
Federal estimates peg the nation’s é 
nual medical (continued on page 4 
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yyou're taking the Procardia XL * brand of 
fedipine for high blood pressure, you may 


As with other medications of the same class, 
Adalat CC has been associated with swelling 


of the extremities, headache and other minor 
side effects. 


+ spending a lot for it. 

Now, the Adalat” CC brand of nifedipine 
fonounced Add-uh-lat] may lower the cost of 
ce-a-day nifedipine therapy.’ Lower the cost 
much as 28%* less than Procardia XL. 










So if you're taking Procardia XL for high 
blood pressure, not angina, and you can 
remember to take Adalat CC on an empty 
stomach, show this page to your doctor and 
ask if he or she would consider switching you 
from Procardia XL to Adalat CC for your high 
blood pressure. Only your doctor can 
authorize this switch. When switching brands 
of drugs, additional costs may be incurred for 


..The good news “isis 
how much I might save* 
ince he switched me to 


epending on which dosage strength you're 
dng, Adalat CC could save you up to 
00...or more a year.*s This makes Adalat CC 
eal value. 


Once-A-Day 










€ cost of these 
ducts may vary 
‘ending on where 
live and your 
rmacy's pricing 

cy. Ask your 
rmacist how much 
can Save. 
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TABLETS 
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30mg,60mg &90mg 
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AdalatC 


nifedipine .: 


BRIEF SUMMARY 
CONSULT PACKAGE INSERT FOR FULL PRESCRIBING 
INFORMATION 
For Oral Use 

PZS000058S 3/95 
INDICATION AND USAGE: ADALAT CC is indicated for the treatment of hyperten 
sion. |! may be used alone or in combination with other antihypertensive agents 
CONTRAINDICATIONS: Known hypersensitivity to nifedipine 
WARNINGS: Excessive Hypotension: Although in most patients the nouns 
effect of nifedipine is modest and well tolerated, occasional patients have had exces 
sive and poorly tolerated hypotension. These responses have usually occurred during 
initial titration or at the time of subsequent upward dosage adjustment, and may be 
more likely in patients using concomitant beta-blockers. 


AW, 


Severe hypotension and/or increased fluid volume requirements have been reported 
in patients who received immediate release capsules together with o beta se 
agent and who underwent oon ane bypass surgery using high dose fentany’ 
anesthesia. The interaction with high dose fentanyl appears to be due to the combina- 
tion of nifedipine and o beta-blocker, but the possibility that it may occur with 
nifedipine alone, with low doses of fentanyl, in other surgical procedures, or with 
other narcotic analgesics cannot be ruled out. In nifedipine-treated patients where 
surgery using high Se fentanyl anesthesia is contemplated, the physician should be 
aware of these potential problems and, if the patient's condition permits, sufficient 
time (at least 36 hours) should be allowed for nifedipine to be washed out of the 
body prior to surgery 

Increased Angina and/or Myocardial Infarction: Rarely, patients, particularly 
those who have severe obstructive coronary artery disease. have developed well doc 
umented increased frequency, duration and/or severity of angina or acute myocar 
dial infarction upon starting nifedipine or at the time of one increase. The 
mechanism of this effect is not established 


Beta-Blocker Withdrawal: When discontinuing o beta-blocker it is important to 
taper its dose, if possible, rather than stopping abruptly before beginning nifedipine 
Patients recently withdrawn from beta blockers may develop a withdrawal syndrome 
with increased angina, probably related to increased sensitivity to concieliciice 
Initiation of nifedipine treatment will not prevent this occurrence and on occasion has 
been reported to increase it 


Congestive Heart Failure: Rarely, patients (usually while receiving a beta-block 
er) have developed heart failure after beginning nifedipine. Patients with tight aortic 
stenosis may be at greater risk for such an event, as the unloading effect df nifedip 
ine would be expected to be of less benefit to these patients, owing to their fixed 
impedance to flow across the aortic valve 


PRECAUTIONS: General - Hypotension: 8ecause nifedipine decreases peripher 
al vascular resistance, careful monitoring of blood pressure during the initial adminis- 
tration and titration of ADALAT CC is gee Close observation is especially 
recommended for patients already taking medications that are known to lower blood 
pressure (See WARNINGS) 


Peripheral Edema: Mild to moderate peripheral edema occurs in a dose-dependent 
manner with ADALAT CC. The placebo ere rote is approximately 8% at 30 mg, 
12% at 60 mg and 19% at 90 mg daily. This edema is a localized phenomenon 
thought to be associated with vasodilation of dependent arterioles and small blood 
ak and not due to left ventricular dysfunction or generalized fluid retention. With 
jatients whose hypertension is oe by congestive heart failure, care should 
Ee token to differentiate this peripheral edema from the effects of increasing left 
ventricular dysfunction 


Information for Patients: ADALAT (C is an extended release tablet and should be 
swallowed whole and taken on an or stomach. It should not be administered with 
food. Do not chew, divide or crush tablets 


Laboratory Tests: Rare, usually transient, but occasionally significant elevations of 
enzymes such as alkaline phosphatase, (PK, LDH, SGOT, and SGPT have been noted 
The relationship to nifedipine therapy is uncertain in most cases, but probable in 
some. These laboratory abnormalities have rarely been associated with clinical symp- 
toms; however, cholestasis with or without jaundice has been reported. A small 
increase (<5%) in mean alkaline phosphatase was noted in patients treated with 
ADALAT CC. This wos an isolated finding and it rarely resulted in values which fell out 
side the normal range. Rare instances of allergic hepatitis have been reported with 
nifedipine treatment. In controlled studies, ADALAT CC did not adversely aHfect serum 
uric acid, glucose, cholesterol or potassium 


Nifedipine, like other calcium channel blockers, decreases platelet aggregation in 
vitro. Limited clinical studies have demonstrated o moderate but statistically signifi- 
cant decrease in platelet aggregation and increase in bleeding time in some nifedipine 
patients. This is thought to be a function of inhibition of calcium transport across the 
platelet membrane. No clinical significance for these findings has been demonstrated 


Positive direct Coombs’ test with or without hemolytic anemia hos been reported but 
a causal relationship between nifedipine administration and positivity of this labora 
tory test, including hemolysis, could not be determined 


Although nifedipine has been used safely in patients with renal dysfunction and has 
been reported to exert o beneficial effect in certain cases, rare reversible elevations 
in BUN and serum creatinine have been reported in patients with pre-existing chronic 
renal insufficiency. The relationship to nifedipine therapy is uncertain in most cases 
but probable in some 


Drug Interactions: Belo-adrenergic blocking agents: (See WARNINGS) 


ADALAT CC was well tolerated when administered in combination with a beta blocker in 
187 hypertensive patients in a placebo-controlled clinical trial. However, there have 
been occasional literature reports suggesting that the combination of nifedipine and 
beta-adrenergic blocking drugs may increase the likelihood of congestive heart failure 
severe hypotension, or exacerbation of angina in patients with cardiovascular disease 


Digitalis: Since there have been isolated reports of patients with elevated digoxin lev- 
els, and there is a possible interaction between digoxin and ADALAT CC, it is recom- 
mended that digoxin levels be monitored when initiating, adjusting, and discontinuing 
ADALAT CC to avoid possible over- or under-digitalization. 

Coumarin Anticoagulants: There have been rare reports of increased prothrombin 
time in patients taking coumarin anticoagulants to whom nifedipine was adminis- 
tered. However, the relationship to nifedipine therapy is uncertain 
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Quinidine: [here have been rare reports oF an interaction between quinidine and 
nifedipine (with a decreased plasma level of quinidine) 

Cimetidine: Both the peak plasma level of nifedipine and the AUC may increase in the 
presence of cimetidine. Ranitidine produces smaller non-significant increases. This 
effect of cimetidine may be mediated by its known inhibition of hepatic cytochrome 
P-450, the enzyme system probably responsible for the first-pass metabolism of 
nifedipine. |f nifedipine therapy is initiated in a patient currently receiving cimetidine 
cautious titration is advised 


Carcinogenesis, Mutagenesis, Impairment of Fertility: Nifedipine was admin- 
istered orally to rats for two years Fane not shown to be carcinogenic. When given 
to rats te to mating, nifedipine caused reduced fertility at a dose Se crvaimatihy 30 
limes the maximum recommended human dose. /n vivo mutagenicity studies were 
negative 


Pregnancy: Pregnancy Cotegory C In rodents, rabbits and monkeys, nifedipine has 
been shown to have a variety of embryotoxic, placentotoxic and fetotoxic effects, 
including stunted fetuses (rats, mice and rabbits), digital anomalies (rats and rabbits), 
rib deformities (mice), cleft palate (mice), small placentas and underdeveloped chori- 
onic villi (monkeys), embryonic and fetal deaths (rats, mice and rabbits), prolonged 
pregnancy (rats; not evaluated in other species), and decreased neonatal survival 
(rats; no! evaluated in other species). On a mg/kg or mg/m: basis, some of the doses 
associated with these various effects are higher than the maximum recommended 
human dose and some are lower, but all are within an order of magnitude of it 


The digital anomalies seen in nifedipine-exposed rabbit pups are strikingly similar to 
those seen in pups exposed to phenytoin, and these are in turn similar to the pha 
ee deformities that ore the most common malformation seen in human children 
with in utero exposure to phenytoin 


There ore no adequate and well-controlled studies in pregnant women. ADALAT (C 
should be used during pregnancy only if the potential benefit justifies the potential 
risk to the fetus 


Nursing Mothers: Nifedipine is excreted in human milk. Therefore, a decision 
should be made to discontinue nursing or to discontinue the drug, taking into account 
the importance of the drug to the mother 


ADVERSE EXPERIENCES: The incidence of adverse events during treatment with 
ADALAT CC in doses up to 90 mg daily were derived from multi-center placebo-con- 
trolled clinical trials in 370 hypertensive patients. Atenolol $0 mg once daily was used 
concomitantly in 187 of the M0 patients on ADALAT CC and in 64 of the 126 patients 
on placebo. All adverse events reported during ADALAT CC therapy were tabulated 
independently of their causal relationship to medication 


The most common adverse event reported with ADALAT® (C was peripheral edema. 
This was dose related and the frequency was 18% on ADALAT CC 30 ing daily, 22% on 
ADALAT CC 60 mg daily and 29% on ADALAT CC 90 mg daily versus 10% on placebo. 


Other common adverse events reported in the above placebo-controlled trials include: 
Headache (19%, versus 13% plocebo incidence); Flushing/heat sensation (4%, versus 
0% placebo incidence); Dizziness (4%, versus 2% acaba incidence); Fatigue/asthe- 
nia (4%, versus 4% placebo incidence); Nausea (2%, versus 1% placebo incidence); 
Constipation (1%, versus 0% placebo incidence) 


Where the frequency of adverse events with ADALAT CC and placebo is similar, causal 
relationship cannot be established 


The following adverse events were reported with an incidence of 3% or less in daily 
doses up 10 90 mg: 


Body as a Whole/Systemic: chest pain, leg pain Central Nervous System: 
paresthesia, Nore? Dermatologic: rash Gastrointestinal: constipation 
Musculoskeletal: leg cramps Respiratory: epistaxis, rhinitis Urogenital: impo- 
tence, urinary frequency 


Other adverse events reported with an incidence of less than 1.0% were: 


Body as a Whole /Systemic: cellulitis, chills, facial edema, neck pain, pelvic pain, 
Bon Cardiovascular: atrial fibrillation, bradycardia, cardiac arrest, extrasystole, 
ypotension, palpitations, phlebitis, postural hypotension, tachycardia, cutaneous 
angiectases Central Nervous System: anxiety, confusion, decreased libido, 
depression, hypertonia, insomnia, somnolence Dermatologic: pruritus, sweating 
Gastrointestinal: abdominal pain, diarrhea, dry mouth, altel esophagitis, 
flatulence, gastrointestinal hemorrhage, vomiting Hematologic: lymphadenopathy 
Metabolic: gout, weight loss Musculoskeletal: arthralgia, arthritis, myalgia 
Respiratory: dyspnea, increased cough, rales, pharyngitis Special Senses: 
abnormal vision, amblyopia, conjunctivitis, diplopia, tinnitus Urogenital / 
Reproductive: kidney calculus, nocturia, breast engorgement 


The following adverse events have been reported rarely in patients given nifedipine 
in other formulations: allergenic hepatitis, alopecia, anemia, arthritis with ANA (+), 
depression, erythromelalaia, exfoliative dermatitis, fever, gingival hyperplasia, 
gynecomastia, leukopenia, mood changes, muscle cramps, nervousness, paranoid 
syndrome, purpura, shakiness, sleep disturbances, syncope, taste perversion, throm- 
bocytopenia, transient blindness at ihe peak plasma ta tremor and urticaria 


DOSAGE AND ADMINISTRATION: Dosage should be adjusted acccrding to each 
patient's needs. It is recommended that ADALAT CC be administered orally once daily 
on an empty stomach. ADALAT CC is an extended release dosage form and tablets 
should be swallowed whole, not bitten or divided. In general, titration should proceed 
over a 7-14 day period starting with 30 mg once daily. Upward titration should be 
based on therapeutic efficacy and safety. The usual maintenance dose is 30 mg to 60 
mq once daily. Titration 10 doses above 90 mg daily is not recommended. 


If discontinuation of ADALAT CC is necessary, sound clinical practice suggests that the 
dosage should be decreased gradually with close physician supervision 


Care should be taken when dispensing ADALAT CC to assure that the extended release 
dosage form has been prescribed. 
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WALKING INTO DANGER 
Continued from page 82 
costs and lost-employment costs 
pedestrian crashes at $8.5 billion. 
Most alarming of all: Drivers 
hit pedestrians often go unpunis 
Many are never arrested; for the o 
who are, penalties can be startli 
light—usually just a small fine o 
temporary license suspension. 
there’s very little that can be dong 
keep an unsafe driver off the rd 
Says Jack Fruin, who worked 
Long Island, New York, traffic e 
neer for twenty-five years, “If 
want to commit legal murder in 
United States, just wait until 
victim steps off the curb—then 
him over with your car.” 





































Road warriors 
Why has walking become such a 
or-death proposition? Statistics 
gest that bad—and often dow 
dangerous—driving is to blame. 

Of course, the motorist isn’t al 
at fault when a person is hit. Sq 
times the victim is a child who, 
young Albert Gore, darts into 
street before the driver can 
(Pedestrian accidents are a lea 
cause of death in children five to 
years old.) People also risk their 
when they jaywalk, disregard 
signals or impair their judgment 
drugs or alcohol. But all too freq 
ly, experts say, accidents are ca 
by drivers who disregard the law. 

It’s surprising how many citizé 
who are usually law-abiding—a 
ently can’t resist bending the 
once they’re in the driver’s | 
Chuck Hurley, a senior vice pres 
of communications for the Ins 
Institute for Highway Safety (I 
in Arlington, Virginia, says tha 
most common cause of urban 
es, including pedestrian/car acci( 
is the driver’s failure to stop at 
signs. “We’re finding that drive! 
running red lights five seconds| 
they've changed,” he says. “ 
frighteningly long me.” 

Independent studies back 
up. One from Boston Universij 
vealed that, rather than slo 
down, 40 percent of (cont| 
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WALKING INTO DANGER 

Continued 

drivers in Massachusetts actually 
stepped harder on the gas when the 
traffic light turned yellow. A group of 
senior citizens from San Francisco, 
outraged at the high rate of pedestri- 
an accidents, staked out one of the 
deadliest intersections in the city for 
five days. During the course of just 
they tallied 155 red-light 
runners and 417 cars making illegal 
right turns on red. And when New 
York City installed electronic cam- 
eras at eighteen the 
cameras photographed over 250,000 


five hours, 


intersections, 


violations in less than two years— 
almost equal to the number of viola- 
tors who receive tickets in all five 
boroughs in an average year. 

Why are all these people forgetting 
what they learned in driver’s ed? 
“Most people get away with disobey- 
ing traffic laws, so there are no nega- 
tive consequences for their behavior,” 
explains E. Scott Geller, Ph.D., a 
professor of psychology at Virginia 
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Polytechnic Institute and State Uni- 
versity, in Blacksburg. “We even get 
rewarded for disobeying the laws—we 
get to our destination faster.” 

Geller notes that drivers with low 
self-esteem and a poor sense of con- 
trol over their lives are also less apt 
to think about others once they’re 
behind the wheel. Add to that all the 
annoyances on the road—traffic, de- 
tours, other pushy drivers—and the 
result can be disastrous. 
leads to aggression and aggressive be- 
havior,” Geller says. 

Traffic experts agree. “In the last 
five years, ’ve seen a real change in 
driver attitudes toward pedestrians,” 
says John C. Gleeson, captain of San 
Francisco’s Traffic Company. “There’s 
no civility, no respect. Drivers seem to 


“Frustration 


feel, ‘If I can save two seconds and 
run you over, Ill do it.’” Adds John 
Moffat, the director of Washington 
State’s Traffic Safety Commission, 
“The worst drivers also tend to be 
the most indifferent to the law. 


Drivers in these accidents typically 


say they ‘didn’t see’ the pedestri 
and invariably they’re forgiven. 
me, it’s negligence. The pedestr 
didn’t suddenly become invisible— 
driver just didn’t look for him.” 


How the law favors bad drivers 
Why do so many bad drivers w 
away from accidents unpunish 
even when a pedestrian is kill 
There’s a simple reason: Traffic | 
are difficult to enforce. Unlike cé 
of intentional crimes like theft 
which the police can make an a 
based on a witness’s report, in 
states traffic infractions must be 
nessed by a police officer. Likey 
in much of the country, unlicey 
drivers can’t be arrested unless 
police catch them behind the wh 
and even then, the law is ofte 
nient. In New York, a district a 
ney’s review of twenty-two 
pedestrian accidents involving 
breaking drivers revealed that 
single citation was issued. The 
analyzed 1,401 fatal accident 
which drivers reportedly broke} 
speed limit, ran red lights or failé 
obey stop signs. Only half the dr 
in these cases were given citation 

Other IIHS statistics reveal 
one in five motorists who kill ps 
trians simply drive away. Such 
the case of the driver who fe 
struck eleven-year-old Ashley B® 
ens of Texas last June. She an¢ 
mother, sister and brother weré 
iting Phoenix for a Baptist com 
tion. After leaving their hotel 
group, the family began to cros 
street, and Ashley was hit; wit 
say the car paused for only a 
ment before speeding off. Her 
broken family is angry that the 
never see justice done. “I thin 
murder, and that’s how he si 
be treated,” says Ashley’s fq 
Virley Brackens. 

Unfortunately, catching As 
killer may not guarantee a sti 
ishment. 
Wilkinson, the executive direc 
the Washington, D.C.-based ]k 
trian Federation of America, “t) 
hicle code places no effective sar! 
on motor-vehicle operators (con 



































“In most states,” say 


~ For Even LowerFat StirFrying 
_ Wok This Way 
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New Swanson” Oriental Broth. 





It's 100% fat-free 


and bursting with 


the flavors of soy sauce, 


savory onion and garlic. 


Swanson’ Oriental Chicken & Vegetable Stir-Fry 


Prep Time: 15 min. Cook Time: 25 min 





1 Ib. skinless, boneless chicken 1. In nonstick skillet over medium-high heat, stir-fry 
breasts, cut into strips chicken in 2 batches until browned. Set chicken aside 





broth and vegetables. H I ¢ N Ori ni | 
: 9 re id vege p D ver i? 1 z 
{ gan Swanson Onental roth 2. Add 3/4 cup broth and vegetables. Heat to a boil. Cover J i ] CI La 
and cook 5 min. or until vegetables are tender-crisp Barc rh 
‘ . 
i ; 66 ay f ) a} 
5 cups Sure? vegetable (celery, 3. Mix cornstarch and remaining broth. Add to pan. Cook eh ee j 
broccoli, carrots, green onions) Ile 
until mixture boils and thickens, stirring constantly he j 


2 tbsp. cornstarch Return chicken to pan. Heat. Serve over rice. Serves 4 ‘roe 
Bh 


For more low-fat Swanson” Oriental Broth recipes, call 1-800-4-SWANSON. 
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inson® Broth. Whew all you want to add is flavor. 
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with Vitamin E 
A Soothing Butter Lotion 


for Marks, Blemishes 
and Rough, Dry Skin 


Cocoa butter is a 
natural remedy for dry skin. 
The more cocoa butter a 

moisturizer contains, the more 
it nourishes your skin. Fortifying 
this natural ingredient with rich 
emollients and Vitamin E, we 
have developed a concentrated 
Cocoa Butter Formula”. It helps 
soothe away even the roughest, 
driest skin and stretch marks. 
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Something Beautiful Happens. 
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WALKING INTO DANGER 
Continued 
who hit and kill those on foot.” 

Robert H. Reeder, former general 
counsel of the Northwestern Univer- 
sity Traffic Institute, in Evanston, 
Illinois, explains that it’s hard to 
prove that a bad driver is guilty of 
felony charges such as vehicular 
manslaughter or vehicular homicide. 
In most cases, prosecutors must show 
that the driver drove in a willful or 
wanton fashion, with no regard for 
the safety of others. San Francisco 
police sergeant Jim Bosch adds, “It 
doesn’t do me any good to [arrest] 
somebody whose only crime was 
inattention. There’s no statute for 
that. I need to show criminal intent 
or negligence. People who fall asleep 
at the wheel—is that criminal?” 

Another impediment to stiffer 
penalties is the “rule of two,” ad- 
hered to by traffic judges and 
prosecutors in many jurisdictions. 
Essentially, the rule holds that 
drivers must have violated two traffic 
laws in an accident—say, speeding 
plus running a red light—in order to 
be charged with a felony. Jie Zhang, 
a pregnant New York doctor, was 
hit and killed by a van in October 
1994 (her baby boy, delivered by ce- 
sarean, survived). Although the driv- 
er had a suspended license, the 
violation he was accused of (unli- 
censed operation of a motor vehicle) 
wasn’t enough to justify a felony 
prosecution under that rule. 

Finally, no matter how many times 
authorities hand out tickets or revoke 
licenses, it’s virtually impossible to 
prevent a truly determined driver 
from getting behind the wheel. 
“There’s no good answer, short of 
imprisoning them,” says John Moffat. 


Unsafe streets 

As if all this weren’t enough, the 
streets are designed to put walkers at 
a disadvantage. Many cities were 
built before the automobile was in- 
vented, and since then, planners have 
been trying to cram an ever-growing 
number of cars and people into the 
same tiny space. Basic safety issues 
tend to take a backseat to the goal of 
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speeding up the flow of traffic. ] 
instance, streets where right turns 
red are legal may help get drivers 
their destinations more quickly, | 
they put pedestrians at an ev 
greater risk because they don’t hav 
clear path to the other side of | 
street. A 1989 study by the Natio 
Highway Traffic Safety Administ 
tion found that pedestrian accide 
caused by drivers making legal ri 
turns on red increased 30 percent 
children, 100 percent for adults 
110 percent for the elderly. 

In the suburbs, many roads 
built strictly for vehicles, with 
sidewalks or crossing paths. Susa 
Baker, M.P.H., an epidemiolo 
speCializing in injury preventio 
The Johns Hopkins School of 
giene and Public Health, in B 
more, says most traffic plannin 
done “by people who don’t put 
selves in the shoes of the pedestri 

Washington State expert John 
fat agrees. He shows traffic engi 
an aerial photo of Seattle’s po 
Pike Place Market at noontime, 
asks them to describe the traffic 
“Invariably, they'll respond with 
ments about the twenty cars 1 
photo,” says Moffat. “What the 
to notice are the four hundred p 



































on the sidewalks.” 

Spaces designated for pedest 
aren’t necessarily safe, either. 
zebra-striped crosswalk—with its 
that drivers must always sto 
pedestrians—has not been prove 
fective as a safety aid. And whe 
ting time limits for “Walk” sign 
intersections, most city planne 
sume a person can travel fou 
per second. But that doesn’t ta 
derly or disabled pedestrians in 
count: A study done on older 
and women crossing one Los 
intersection found that 27 pe 
were unable to get to the op 
curb in the allotted time, and 
were stranded in mid-lane whe 
signal changed. 

On wider streets, the light sign 
not be long enough for anyone t 
safely. Last July, two New York 
women were killed while trying t 
a busy sixty-foot-wide (con 
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(ING INTO DANGER 


intersection on which the “walk” 
light lasted a scant se\ seconds. 
Jeffrey Zupan, the senior transporta- 


tion fellow at New York’s Regional 
Plan Association, says that even in 
the best of circumstances, “pedestri- 
ans get the short end of the stick. 
The whole philosophy of traffic engi- 
neers is to maximize the speed and 


flow of vehicular traffic.” 


Taking steps toward safety 
Grim as the statistics are, though, 
the good news is that lawmakers and 
law-enforcement officials are recog- 
nizing that the streets must be made 
safer for people on foot. In San 
Francisco, police handed out more 
than 6,000 tickets for red-light viola- 
tions between January and July of 
this year, and introduced a program 
that allows traffic violators to work 
off their citations by escorting elderly 
men and women across the street. 

Federal and state governments are 
working on solutions, too. In Cali- 
fornia, Governor Pete Wilson has 
signed a bill that requires the police 
to seize any vehicle owned and driv- 
en by someone without a valid 
license. The New York State Legis- 
lature has made it a felony to com- 
mit ten violations of driving without 
a license, and New York City may 
raise the fines for jaywalking from 
$2 to as much as $50. 

The National Committee on Uni- 
Traffic Laws and Ordi- 
nances—a nonprofit group made up 


form 


of law-enforcement and legal offi- 
cials, insurance compa- 
nies, auto manufacturers 
and others—has recom- 
mended a change in its 
Uniform Vehicle Code, 
the document used to 
guide states to adopt 
similar traffic laws. Un- 
der this standard, the 
“rule of two” would no 
longer apply: Any traf- 
fic violation that causes 
a death would be possi- 
ble grounds for a felony 
vehicular 


charge of 
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homicide. So far, only a handful of 
states have adopted this measure. 

Individual communities are mak- 
ing their streets safer by finding 
ways to slow down the flow of cars; 
shaving even two miles per hour off 
traffic speed can save a thousand 
pedestrian lives per year. In Long 
Beach, California, all forms of traffic 
accidents have been cut by 44 per- 
cent at one intersection by installing 
a roundabout (traffic circle). And in 
Fairfax, Virginia, speed bumps have 
reduced residential vehicle traffic by 
one half. Still other cities have nar- 
rowed wide streets into single-lane 
slow points and lengthened pedestri- 
an signal crossing times. 

And sometimes even one person 
really can make a difference. Debbi 
Luck’s only child, eleven-year-old 
Christopher (“Kipp”), was killed by 
a hit-and-run driver while visiting 
his father in Arizona in April 1994. 
The driver had allegedly been drink- 
ing, but because he had fled before 
police could test him, he couldn’t be 
charged with drunk driving. 

Enlisting the support of promi- 
nent lawmakers, Luck devoted the 





According to experts, 1, New York City 6th Ave. and Broadway 
these are America’s ten (Herald Square) 

most hazardous cities 

for pedestrians (based 2. Boston Dorchester Ave. and 


on pedestrian deaths as 

a percentage of all 

traffic fatalities), and 3 
the intersections on 

which the most 4, Miami 
accidents occur. 


5. Honolulu 
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. Baltimore 
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10, Minneapolis 
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following year to fighting for stiffer 
hit-and-run penalties. As a result of 
her efforts, Arizona Governor Fife 
Symington signed “Kipp’s Law” 
into effect last July, which extends 
the jail time for hit-and-run driving 
from less than three years to nearly 
nine years. The new law will not af- 
fect the sentencing of the driver 
who killed Kipp; however, because 
he was found guilty of reckless 
manslaughter as well as the hit-and- 
run, he faces a potential sentence o 
nearly twenty-four years. 

Crusades like this may help to 
make our streets a safe place to walk 
again—but, experts say, more people 
must join in the effort. For too long, 
“pedestrians have been treated as @ 
hindrance,” says John Moffat. “We 
must demand that they be treated ag 
part of the traffic flow. Drivers [wh . 
hit someone] should not be allow 
to simply say, ‘I didn’t see them. 
Americans have become accustomec 
to [pedestrian] deaths—and that’) 
got to stop.” @ 
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What 


do you 


remember 
most 
about 
growing 


up? 





First pet. First responsil ility. 
















But you came through. Sure, 
he got ahold of your best di iH} 


once or twice. Or maybe that 





box of raisins you set down fora 
moment. Still those were minor 
setbacks compared to what you 
learned. Like how to raise and 
feed a littlo one. And how to 
give unconditional love In other 
words, the hinds of things it 


takes to be a Mom. 
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) Walking around the mall got pretty 





Your best way to lose weight fast! Safer and easier to use 

Adding upper-body exercise to your walk helps you burn than motorized treadmills! 
more calories in each workout — 53% more than motorized No special coordination is required to use WalkFit. Just hop 
treadmills. You can burn an average of 850 calories. This not on and start walking! It’s safer and easier to use than motorized 
only helps you lose weight quickly, it raises your metabolism treadmills because WalkFit starts and stops when you do. You'll 
so you continue to burn calories at a fast rate, even when walk against adjustable resistance on a specially designed, non- 
you're not exercising. Combine regular WalkFit workouts jarring treadmill deck. And the fully adjustable arm poles let you 
with a sensible diet, and you, too, will discover the secret to vary the resistance on the upper-body exerciser. Or you can tighten 
ast, easy weight loss! them to use as stationary handlebars. 
Get a superior total-body workout! And a WalkFit workout is easy on your body, because the 


wwalkFit is the best thin 
that ever happened to me. 


— Jamie McLaughlin, 
Sarasota, FL 
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"In just six months , 
IT lost 46 pounds uth 
Walk it and a low-fat 
det" I+ totally changed 
my looks. Walkfit 1s thé 
best thing that éver 
happened to me!” 


— Jamie McLaughlin, Sarasota, FL 
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boring. Now with our new WalkFit, 

We get plenty of challenging exercise 
at our convenience. The appealing 
size and appearance of WalkFit were 
awondertul bonus.” 

—Carl and Nancy Brown, Arnolds Park, [A 
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: : ad treadmill is designed with a version of the same flywheel as the 
NordicTrack’s WalkFit® exerciser works both your upper ; 


Be ode fore tatclebody workout: Ireombines.a legendary NordicTrack” ski exerciser. This unique system makes 
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: the WalkFit exceptionally smooth and easy to use. You won't 
teadmill for lower-body exercise with moveable arm poles : : 


or upper-body exercise. The sturdy arm poles offer positive 
ésistance on both the push and the pull to strengthen and 
one your arms, chest and back. 

Best of all, 


And WalkFit is nonmotorized so you get all the benefits it’s from ordic rack 


A CML Company 


CALL OR MAIL THE COUPON TODAY! 
Call 1-800-441-7512 m 


experience any undue stress on your knees, hips or back. 


faworkout, not a machine’s motor. In fact, research shows 







ou can improve your cardiovascular fitness more than 
9% greater than with an ordinary motorized treadmill. 
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No matter where 
you shop these 
days, stores are 
promising big 
di scounts—=put 
now much are you 
really saving? 
By Paula Lyons 


hen Paulette Lane, 
forty-seven, of Milton, 
Massachusetts, saw an 
exquisite three-quarter- 
length, black shearling 
swing coat in a Boston department 
store, she knew she had to have it— 
but not for the price listed on the 
tag. It was not worth $999 to her, 
even if it had been reduced from its 
so-called “regular price” of $1,999. 
A well-trained bargain hunter, 
Paulette knew the price would drop. 
So she waited two weeks until the 
coat was retagged $799. A better deal, 
thought Paulette, but she wasn’t con- 
vinced the coat was a bargain until 


Beton ee ss 


: models the shearling 
Corie ra 
bought on sale 


Peggie, a saleswoman Paulette had 
dealt with many times, told her she 
would never see a coat of this quali- 
ty for less. Paulette bought it. 
Thrilled with her deal, Paulette 
decided to special-order a matching 
shearling headband. Two weeks lat- 
er, when she came in to pick it up, 


she struck up a conversation with 
another ‘customer who was trying on 
the same coat that Paulette had just 
bought. Paulette whispered, “I hope 
yowre getting the same great deal 
that I did.” 

“I think so,” the woman replied. 
“It’s two ninety-nine.” 

“Two thousand ninety-nine?” 
Paulette asked in amazement. 

“No, two hundred ninety-nine,” 
said the woman. Shocked and an- 


gry, Paulette charged off to discuss | 


the matter with Peggie! 
$1,999, $999, $799, $299 


What is the true value of this coat? 
What is the true value of anything | 


you see on sale these days? In truth, | 
it is often impossible for the con- 
sumer to know. Sales have prolifer- 
ated so much that it’s hard to tell if 
anything ever sells at its full price 
anymore—or whether the “full price” 
has been artificially inflated to begin. 
with, just so a retailer can advertise 
at a discount. 

Sales used to mean something. 
There were “end-of-season” sales, 
January “white” sales and midsum- 
mer sales, all used to attract cus- 
tomers during the slow season. But 
as any shopaholic can tell you, sales 
are not special or unusual anymore. 

Why are they so commonplace: 
Clearly, one reason is, they work 
They bring shoppers into stores. Ir 
fact, with an overall drop in retai 
sales in the last two to three years—| 
especially in women’s clothing—¥ 
there is a growing theory among re\) 

(continued 
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tailers that the only way 
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to bring customers in 1s to promise 
them savings. “Consumers expect a 
sale for everything,” says Susan 


a professor of retailing 


Sampson, 


keting at Babson College, in 


if it 


and mai 


ae 


Wellesley, Massachusetts, “and 


isn’t on sale, they don’t buy it.” 

n spite of this demand for a dis- 
count, very few consumers are able 
to recognize deceptive sales. In fact, 
rarely the ones who com- 


they are 
plain to authorities. “Most of our 
complaints come from competing re- 
tailers,” says Lynne Collins of the 
National Advertising Division, a self- 
regulatory group administered by the 
Council of Better Business Bureaus. 
“And complaints about unfair sales 
advertising have increased markedly 
over the past five years.” 

What makes a sale ad unfair? Mis- 
representations. When an ad announces 
or “50 percent off,” 
“Off of what?” 


the discount to 


“25 percent off” 
its important to ask, 
Most states require 
be a reduction from a price the item 


actually sold for, in that very store, 
for a reasonable period of time. It is 
unfair and deceptive to use the man- 
ufacturer’s suggested list price if the 
item never sold at that figure, as is 
using a price the item sold at for only 
two days or even two weeks out of 
the year. Furthermore, if an ad or a 
or “sold else- 


tag says “compare at” 


where at,” it must refer to a price 
at a competitor’s store in the same 
geographic area, not a competitor 
five states away. Pricing laws such 
as these vary from state to state, 
and consumers should report decep- 
tive pricing to their state attorney 
general’s office or their local Better 
Business Bureau. 

When there are violations of these 
basic principles, attorneys general can 
and do act. In Colorado, after receiv- 
ing complaints from a number of 
competitors, the attorney general 
took on one of the state’s largest 
retailers, the May Department Stores 
Company. “In fifteen months,” says 
Garth Lucero, the deputy attorney 
general for consumer protection, 


SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 


“Ithe May Company] sold 476 com 
puters. One was sold at the ‘regula 
price’ and the rest were sold at th 
‘sale’ price. We maintained that th 
sale price was the regular price.” 

What the May Company was do 
ing, Lucero says, was working back 
ward. “They'd establish what the 
wanted to sell the item at, and bum: 
that price up by 25 to 30 percent, fe 
example, to get the ‘regular price’ 
Then, they would turn around ani 
offer it on sale at 25 to 30 percer 
off.” The attorney general charge 
May with misrepresentation of regulz 
prices and won. The court imposed 
the maximum fine of $100,000. 

But its not only phony advertis: 
ments that dupe shoppers. Amanc 
Bates*, thirty-eight, and her husbané 
Steve, of Huntington, New Yor! 
thought they were getting a gre’ 
deal on a tennis bracelet when thi 
were referred to a diamond dealer 
Manhattan by a friend of a frien 
Although they were promised jew@ 
at wholesale cost, they wound 
*Name has been changed 





enero 


paying retail for a lesser-quality piece. 
“We thought we were buying a 
$4,000 diamond bracelet for only 
$2,000,” says Bates, “but when we 
went to another jeweler for a second 
appraisal, he said the bracelet was 
yver a karat short in weight and sever- 
ul grades lower in clarity and color 
han we thought. In actuality, we paid 
vhat it truly was worth—$2,000.” 
This deception comes as no sur- 
rise to Eric Freedman, president of 
‘reedman Jewelers, in Huntington, 
Yew York, and president-elect of the 
wmerican Gem Society. “This hap- 


ens every single day,” he says, “and 
ot just in big cities where there are 
.iamond districts.” He suggests get- 
}ng an original appraisal in writing to 
}revent jewelers from denying what 
tiey originally quoted you. “Without 
»olid proof that the jewels were mis- 


| 


|: presented, there is little chance 





of getting your money back, unless 
you go to court.” 

Ron Graham, president of the Bet- 
ter Business Bureau of Minnesota, 
says his records indicate an “epide 
ic of bogus discounts” in whole ca 
gories of goods including mattresses 
furniture, Oriental 


rugs, window 


blinds and jewelry—all things people 
find difficult to compare. Although 
he agrees that it is “wrong to mislead 
customers with false values,” he be- 
lieves that “ultimately, consumers are 
going to catch on and businesses will 
pay the price.” 

Consumer officials point out that 
since items like jewelry and mattress- 
es are infrequent buys, shoppers 
must be lured in by sales in order to 
make spontaneous purchasing deci- 
sions. In 1988, Hecht’s department 
stores in Maryland were accused of 

using “fictitious former 

% prices” when they dis- 

counted mattresses off 

their “regular price”— 

a figure for which 

they were rarely sold. 


Hecht was fined a half million dol- 


lars, and a competitor, Montgomery 
Ward, agreed not to make similar 
price comparisons. 

In North Carolina, JCPenney was 
sued for running almost perpetual 
sales on jewelry. Assistant Attorney 
General Kip Sturgis explains that 
while the jewelry was sold at the so- 
called regular price for half of the 
year (usually on a two weeks on, 
two weeks off basis), “our evidence 


showed that only 2 to 3 percent of 
the jewelry actually sold at the regu- 
lar price, and 98 percent sold at the 
sale price.” The state argued that the 
But 
the judge hearing this case ruled in 


sale price was the regular price 


JCPenney’s favor. Why? According to 
Sturgis, the judge found that “these 
phony discounts were universal in the 
jewelry industry,” noting that proba- 
bly 80 percent of jewelry stores offer 
them, 


and the 


others have to fight back with fire, or 


“once one does it, 


lose sales.” 
However, in time, being honest 


can pay off. Eric Phillips, (continued) 
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| WHEN A SALE IS NO BARGAIN 


Continued 
owner of Carats, a jewelry store in 
Minnetonka, Minnesota, says by not 
offering sales, “it took us a lot longer 
to get established, but now we’re see- 
ing the rewards.” He adds that once 
people compare what they bought at 
his store to what the big chains with 
their big discounts are offering, “they 
become loyal Carats customers.” 
Although not all stores play by the 
rules, the consumer does have some 
recourse. Its important to do a little 
investigating and comparison shop- 
ping of your own before making 
purchases. Even after doing your 


homework, if you find that you’ve 
been ripped off by a phony sale, head 
right back to the store and demand 
an adjustment or your money back. 







purchase. According to the experts, it’ 


store offering 50 percent off. 


comparison shop in a few stores. 


color and clarity as best you can.” 


SALE-SHOPPING STRATHGIES 
The best way to be a smart shopper is to catch a phony sale before making a 
s wise to comb your newspaper’s Sunday 
circulars, make calls to stores and learn to ignore the promises of 30, 40 or 
50 percent off and just compare bottom-line prices. Remember, it’s perfectly 
conceivable for a store offering 20 percent off to have a lower price than a 


Here are some additional tips for making specific purchases: 
® Gold jewelry Note the karat, weight and the quality of workmanship. “Don’t 
just take their word for it,” says North Carolina Assistant Attorney General Kip 
Sturgis. “Have them get out the scale and weigh the dollars per ounce.” Then 


® Diamonds Seek out merchants who are certified gemologists, says Sturgis. 
“It is important to buy it out of the setting, since the setting can hide the 
flaws,” he says. Good diamond jewelers have a standard set of stones they use 
to grade diamonds. “You should ask for those to be brought out and compare 


® Oriental rugs Visit at least four dealers, and ignore the big sales. Compare the 
same style and quality of rug from the same country of origin. Also, know that 
you can haggle, and don’t pay more than your own comparison shopping sug- 
gests you should. Finally, be aware of phony “going-out-of-business” sales. 
“Oriental-rug dealers have been known to claim some sort of [financial] distress 
from day one,” notes Ron Graham of the Better Business Bureau of Minnesota. 
“They end up running their distress sales almost continually.” If you do attend a 
“going-out-of-business” sale, focus on the bottom-line price, not the discount. 

@ Electronics and mattresses Comparison shopping for these items can be 
tricky. Generally, manufacturers make each of the big retailers slightly different 
models of the same product, with different names and small variations in fea- 
tures. In the case of mattresses, the manufacturer might deliberately alter the 
appearance by covering the same style in another fabric, so that no two chains 
in a given geographic area will stock the same style name or fabric cover. Still, 
smart shopping can help you establish what the most competitive prices are in 
your area—and again, ignore the “sales” in favor of the bottom line. 


That’s what Paulette Lane did. 
When she learned that the coat she 
paid $799 for was sold to others for 
$299, she insisted on a refund of the 
difference. The salesperson initially 
said there was nothing she could do, 
but after Paulette threatened to take 
her complaint to the store’s CEO, 
she soon received a phone call say- 
ing, “because you are such a good 
customer, we will, as 4a courtesy, 
make the adjustment you request.” 

“I was not going to let them get 
the better of me,” Paulette says. “I 
made them se!] me not one but two 
coats for a total of $299—one for 
me, and one for my sister.” @ 


Research by Elaine Pappas-Graber. 
3 / 
Paula Lyons is the consumer reporter for 


WBZ-TV, in Boston. 
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Babies At Risk 


Vew mothers and their babies are being discharged 
rom hospitals as early as eight hours after delivery. Here, 
t report on the medical dangers By Leslie Laurence 


in- 
This 


Child hangs over the 


blanket with the 
scription Bless 


side of the crib. Tiny 

rompers and T-shirts— 

including one that 

reads Daddy’s Pride 
d Foy—lie in neat rows in a bu- 
4u drawer. Pictures of teddy bears 
nce on the strip of wallpaper that 
rders the ceiling. 


Lovingly framed photographs of 


y-old Michelina Alanna Bauman 
ver the top of the dresser. “Her 
ce—her little nose and 

rfect ears—looked like my 
isband’s,” says Michelle "Sie 
4uman, twenty-nine, of 



















illiamstown, New Jersey. 

he had my brown eyes and 

ir. Her long fingers resem- ’ 
2d my mother’s.” 

Less than a week after the 
iotos were snapped, Michelle 
id Steve Bauman were at- 
ading their baby daughter’s 
neral. They stared at the 
tle white casket in disbelief. 
aeir “pink bundle of joy,” 
mceived on their honey- 
oon in Orlando the year 
fore, had died of an unde- 
cted bacterial infec- 
yn just one day after 
ing discharged from Kennedy 
emorial Hospital, in Washing- 
n Township, New Jersey. 
Michelina was born at 12:12 P.M. 
1 May 16, 1995, and got a clean 
ll of health before she was dis- 
larged at 11:30 the next morning. 
y that evening, however, it was ob- 
Ous something was amiss. Al- 
lough she had been drinking 
tmula in the hospital, she didn’t 


ett, 


eat or sleep her first night home 
with her parents. 

The next day, her skin took on a 
yellowish hue, and red dots, like 
pinpricks, appeared on her hands, 
legs and stomach. Repeated calls to 
the pediatrician assured her worr- 
ied parents that Michelina probably 
had a rash and a mild case of jaun- 
dice, both of which are quite com- 
mon in newborns. 

At 6:00 


was in her infant swing, Michelina’s 


about P.M., while she 


lips turned blue and she stopped 
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from the hospital 


breathing. The Baumans frantically 
called 911. By the time they ar- 
rived at the hospital, Michelina 
had died from a massive strepto- 
coccal infection. 

Sadly, the Baumans’ experience 
is not unique. In recent years, 


hospitals around the country have 


reported more and more cases of 


babies being readmitted with life- 
threatening complications of dehy- 
dration and jaundice—complications 
once so rare that many pediatricians 
saw only one or two cases in the 
The 


statistics are startling: Since 1992, 


course of their entire careers. 


five babies—all discharged less than 
twenty-eight hours after delivery— 
have been admitted to the neonatal 
intensive-care unit of the Univer- 
sity of California at San Francisco 
Medical Center with jaundice- 

induced brain damage. (By 


"= contrast, 


+ 


twenty-three U.S 
Latin American hospi- 


and 


tals, only one case had 
been reported between 
1972 and 1991.) And 
in the spring of 1994, five 
newborns discharged between 
twenty-four and forty-eight 
hours after birth were readmit- 
ted to Children’s Hospital Med- 
ical Center, in Cincinnati, with 
severe dehydration. One baby 
suffered a stroke. 

“These are prob- 
lems we haven’t seen 
in twenty years,” says Michael 
T. Mennuti, M.D., the obstet- 
rics committee chair of the 
American College of Obstetri- 
cians and Gynecologists (ACOG). 

The trouble, experts say, is that 
mothers are being discharged just 
twenty-four hours after a normal 
vaginal delivery and two to three 
days after an uncomplicated cesare- 
an section. In 1970, on average, 
women who delivered vaginally re- 
mained in the hospital for almost 


four days, and those (continued) 


in a recent survey of 


Th 
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Continued 


who had C-sections stayed nearly 
eight days. Now insurers are trying to 
make hospital stays even shorter, dis- 
charging women and infants six to 
eight hours after an uncomplicated 
vaginal delivery. 


Profits first, women and children second 
The trend toward early discharge 
began in the 1970s, when women 
pushed for family-centered childbirth 
with less medical intervention. Now, 
critics say, it’s being driven by insur- 
ers desperately seeking to cut costs. 
Shortening the hospital stays of the 
four million women who give birth 
in the U.S. each year by only one 
day could save insurers an astound- 
ing $4 billion annually. 

Even when some babies get sick 
and must be readmitted to the hospi- 
tal, the evidence suggests early dis- 
charge is cost-effective. In a soon-to- 
be-published study of nearly 15,000 
births in twenty-six New Hampshire 
hospitals, the price of discharging in- 
fants less than two days after birth 
was compared with that of releasing 
newborns more than two days later. 
After subtracting the cost of readmis- 
sion, savings totaled $7.26 million in 
1993 alone. 

Insurance-industry executives insist 
that they can save money and still 
maintain quality care; they claim that 
women convalesce faster in a home 
environment, though they can’t cite a 
specific study to prove it. 

Health-maintenance organizations 
(HMOs), however, can cite studies 
demonstrating that early release poses 
no additional risks. A review of more 
than 35,000 deliveries by U.S. 
Healthcare, for instance, found that 
fewer than 1 percent of mothers and 
infants were readmitted to the hospi- 
tal after twenty-four-hour discharges. 
(The readmission rate for newborns 
nationwide is around 2 percent.) 
But because studies such as this one 
tend to track a select population—in 
this case, healthy mothers with follow- 
up home visits by nurses—the results 
can’t be applied to all deliveries. 

There is also evidence that babies 
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sent home early are more likely 
end up back in the hospital. In 
New Hampshire study previou 
mentioned, Judith E. Frank, M. 
a professor of pediatrics at Da 
mouth Medical School, in Leban 
New Hampshire, found that infa 
discharged less than two days a 
delivery faced a 50 percent gre 
chance of being readmitted and a 
percent increased likelihood of be 
taken to the emergency room. 
Nevertheless, the hard data on 
safety of early discharge remain 
conclusive. The federal govern 
is planning to conduct studies, bu 
the meantime, the American Me 
Association and ACOG have as 
insurers not to further reduce 
length of hospital stays until stu 
clearly show that it is safe to do s 





Up against the government 
The insurance industry is facin 
even tougher challenge from s 
and federal legislators. Outraged 
mothers and newborns are b 
subjected to what ACOG has 
“could be equivalent to a large, 
controlled, uninformed experim 
Maryland, New Jersey and N 
Carolina have already passed law 
quiring insurers to pay for a tw 
hospital stay after an uncompli 
vaginal delivery, and a four-day 
following an uncomplicated ces 
section, when requested by a w 
or her doctor. Similar legislati 
pending in Massachusetts, New 
Delaware, Illinois, Kentucky, 
nesota, Ohio, Rhode Island, Pe 
vania and California, and at le 
half-dozen bills have been intro 
in the House and the Senate. 
“J had pediatricians and ob 
cians calling me with horror sto 
says Congresswoman Marge 
kema (R-N.J.). “Hospitals 
sending babies home without 
mothers [in cases where onl) 
mother had complications]. 
about third-class medicine.” Ri 
ma, who, along with Assembly) 
an Rose Heck, helped dru 
bipartisan support for the Ne 
sey legislation, plans to introd 
bill in Congress that is (cont 






Heat oven to 400° 


1 lb ground beef 

1 cup chopped onion 

1/2 tsp salt 

1 cup shredded 
Cheddar cheese 


1 cup milk 
1/2 cup Bisquick® baking mix 
2 eggs 





COOK ground beef and onion; drain. 
Stir in salt. Spread in greased 9" pie 
plate; sprinkle with cheese. 


STIR remaining ingredients with fork 
until blended. Pour into plate. 


BAKE 25 min or until knife inserted 
in center comes out clean. 8 servings. 
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Continued 
expected to have provisions similar 
to the New Jersey law. 

In general, doctors support the 
new laws. “Physicians don’t want 
to be forced to boot mothers and 
babies out,” says Ian R. Holzman, 
M.D., acting chair of pediatrics at 
Mount Sinai School of Medicine, in 
New York City. 

Insurers, on the other hand, op- 
pose legislation that would regulate 
the way they do business. They 
claim that length-of-stay policies 
are guidelines, not requirements, 
and that if there’s a medical reason 
for a woman to stay 
longer—for instance, if 
she has a fever or is 
bleeding excessively— 
theyll gladly pay for 
the extra day. 

But insurance com- 
panies “aren’t telling 
the whole truth,” says 
Fredric D. Frigoletto, 
Jr., M.D., chief of ob- 
stetrics at Massachusetts 
General Hospi- 
tal, in Boston. 
“They do man- 
date discharge 
decisions,” he 
ta 
woman doesn’t 


reports. 


have one of the 
medical condi- 
tions they list, 
insurers won’t cover the extra day.” 
And physicians who don’t tow the 
line may be threatened with termi- 
nation from a health plan. “If you 
tend to have sympathy for your pa- 
tients and let them stay a little 
longer, the profile insurance compa- 
nies keep on doctors is going to re- 
flect that,” Frigoletto adds. “Pretty 
soon, you’re going to be on a list of 
‘undesirables’ [doctors who have 
been cut off from a health plan].” 


No time to troubleshoot 

In spite of sanctions doctors might 
face, most say it’s vital for new 
mothers to stay in the hospital long 
enough to make the transition to 


ns longer hospital 


OM ek 
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motherhood while their newborns 
adjust to life outside the womb. Ac- 
cording to Alan Fleischman, M.D., 
a neonatologist and senior vice pres- 
ident of the New York Academy of 
Medicine, it’s impossible to pack all 
the care and assistance new mothers 
and babies need into a twenty-four- 
hour period. New moms should 
have hands-on instruction in such 
areas as breast-feeding, bathing the 
baby and caring for the umbilical 
cord; someone should also observe 
the mother’s post-delivery bleeding 
and pain and monitor her baby to 
make sure the child is alert and 
feeding on schedule. 
et Dehydration resulting 
Representative from __ breast- 
ea Guem feeding difficul- 
has fought for ties and jaundice 
are two of the 
most common 
problems newborns face 
after early discharge. 
Both conditions are 
treatable, but if they’re 
caught in time 
(within three to five 
days), they can 
result in perma- 
nent brain dam- 
age or, in rare 


















not 


instances, death. 

Kim Erwin, 
thirty-nine, of 
Adams County, 
Ohio, gave 
birth to her 
son, Bradley, 
on March 15, 
1994, by C-section. Despite the 
complicated delivery, mother and 
child were discharged just two and 
a half days later. Before they left, 
Erwin watched the hospital’s baby- 
care video and had a brief chat 
with a lactation consultant. No one 
mentioned the warning signs of de- 
hydration—fewer than six wet dia- 
pers a day; a parched, dry mouth; 
and weight loss. 

At home, Bradley slept three to 
four hours at a time, woke up and 


system: Kim Erwin 
and her son, Bradley 


nursed, then went back to sleep. 
“Everything was going by the book 
as far as I was concerned,” says 


Erwin. But about a week later, 
Bradley became strangely lethargic 
and stopped eating. Erwin noticed 
that the soft spot on his head had 
sunk in. “I thought, He’s wither- 
ing away.” 

Panicked, she took Bradley to 
the local hospital and learned that 
her son had lost 25 percent of his 
total body weight and was suffering 
from dehydration. Medics rushed 
the infant by ambulance to Cnhil- 
dren’s Hospital, in Cincinnati. Two 
days later, he stopped breathing 
and suffered a stroke. Although Er- 
win had been breast-feeding on 
schedule, she hadn’t been produc- 
ing enough milk to provide Bradley 
with the nutrients he needed—a rare 
problem for new mothers. 

The stroke has affected the child’s 
motor coordination and may im- 
pair his ability to speak and learn. 
Bradley, now almost two years old, 
learned to pull himself to a stand- 
ing position only four months ago. 
He gets physical therapy once a 
month, but it will take years before} 
Erwin and her husband learn the 
extent of his injuries. 

Erwin is frustrated that the sys- 
tem failed her. “The consequences 
are going to affect the rest of ou 
lives,” she says. 

Jaundice, which affects one fou 
to one third of newborns, is another 
trouble spot for moms and babies 
who are discharged early. This con 
dition occurs because a newborn’$y 
liver is too immature to proces#§ 
bilirubin, a yellow-brown pigmen} 
that is absorbed from the blood anq) 
excreted in bile, a bodily fluid thajy 
flushes out waste products. A bloody 
test can measure bilirubin levels 
which are typically less than 12 m 
in normal newborns. 

Mildly jaundiced newborns hav) 
bilirubin levels ranging from 12 t 
18 mg and are treated with ligh® 
therapy; but babies with extremel} 
high bilirubin levels—between 22 an) 
25 mg—may require blood tran 
fusions to prevent irreversible nev 
rological damage. The problem, sa a 
neonatologist Alan Fleischman, | 
that jaundice doesn’t (continued 
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Continued 
set in until the second or third day 
of life and may not be noticeable 
until it becomes severe 
Managed-care companies say that 
two-day stavs won't necessarily avert 
dangers like these, precisely because 
aren’t visible until after 


ACOG’s 
1 Mennuti concedes that this 


they often 


the second day of life. 
Mich nael 
is true; however, he believes that an 
extra day gives a mother time to 
learn how to recognize problems 
that need immediate attention. 
Another concern is that babies 
discharged too soon aren’t being 
screened for genetic diseases such as 
phenylketonuria (PKU), a metabolic 
disorder that affects about four 
hundred newborns each year in the 
U.S. and can lead to mental retar- 
dation if not treated. In many states, 
hospitals are required by law to 
perform a blood test for PKU be- 
fore discharge. The catch: The test 
is effective only if the baby has been 
feeding for at least twenty-four 


hours—and today, many babies 





aren’t in the hospital long enough 
for that to happen. 

To help monitor babies who are 
released early, pediatricians are rec- 
ommending a second test a few 
days later. The problem, however, 
is that there is no way to ensure 
that women take their babies in for 
a second test. 

In an attempt to prevent these 
and other complications, insurance 
companies have instructed doctors 
and hospitals to follow up with 
their patients. At one of its Los 
Angeles medical centers, the HMO 
Kaiser Permanente is now giving 
follow-up phone calls to moms 
who have been discharged eight 


hours after delivery. And many 
HMOs have lactation consultants 
on call twenty-four hours a day. 
Experts, however, say a phone call 
is not sufficient. 

Some HMOs are also offering 
home visits by nurse practitioners 
two to three days after discharge. 
But as of yet, these aren’t mandato- 


ry, and there’s no word on how well 


they will safeguard the health of 
mothers and their babies. 


Cut costs, not care 

In short, the heart of the debate on 
early discharge, many physicians be- 
lieve, is the need to reconcile eco- 
nomic concerns with quality health 
care. Everyone agrees about the im- 
portance of cutting costs, but moth- 
ers and babies should not be 
shortchanged in the process. “I know 
that keeping women an extra day in 
the hospital costs money,” 
gusto Sola, M.D., director of neona- 


says Au- 


tal clinical services at the University 
of California at San Francisco Med- 
ical Center. “But cutting costs is not 
worth even one unnecessary death 
or one brain-damaged baby.” 

That’s the heartbreak Michelle 
and Steve Bauman will live with 
for the rest of their lives. Though 
there’s no way to know for certain 
whether an extra day would have 
saved their daughter Michelina’s life 
(neonatologists say that almost half 
of newborns with systemic strep in- 
fections will die, even with treat- 
ment), the couple is convinced it 
would have helped. “If our baby 
had stayed in the hospital one more 
day, doctors would have detected 
her infection,” Steve says flatly. 

Politicized by their traumatic ex- 
perience, the couple are spending 
their free time crusading against ear- 
ly discharge. They have spoken 
about Michelina’s death to newspa- 
per and TV reporters across the 
country, and in September, they 
testified before Congress 1n support 
of Senator Bill Bradley’s (D-N.]J.) 
federal Newborns’ and Mothers’ 
Health Protection Act of 1995, which 
has provisions similar to the New 
Jersey law. 

“Our daughter was sacrificed for 
says Michelle. “We’re do- 
ing this so other families won’t have 


money,” 
to go through what we did.” © 


Leslie Laurence, a health writer based 
in New York City, ts co-author of 

“Outrageous Practices: The Alarming 
Truth About How Medicine Mistreats 


Women” (Ballantine, 1994). 








Mother Knows Best} 


Safeguards For 
New Moms And Babies 


nless you live in a state 
where early discharge is 
illegal, you probably won’t 
have a say in how long you 
remain in the hospital after delivery. 
Here, precautions you can take to en- 
sure your safety and that of your infant. 
1. Learn what your insurance or 
managed-care company’s discharge 
policies are prior to admission. 

2. If you expect to be discharged ear- 
ly, take baby-care classes at your lo- 
cal hospital before delivery. 

3. Don’t leave the hospital unless 
your baby is found healthy upon 
physical examination and the follow- 
ing criteria are met: 

e If you’re planning to nurse, 
make sure you’ve had instruction in 
breast-feeding; that a nurse has 
checked to see that you’re doing it 
correctly; and that your baby is suck- 
ing and swallowing normally. (For 
more information on breast-feeding 


techniques, see Medinews, page 178.) | 
e You know how to care for the | 


umbilical cord and circumcision site. 
e Your baby has undergone a 
phenylketonuria (PKU) test, as re- 


quired by some state laws, and has | 


been immunized against hepatitis B. 


e You’re able to recognize early 


signs of illness, such as decreased 
feeding, lethargy and color change. 


@ You've had a physical exam and |_, 


have been instructed in caring for | 
yourself postpartum. 

e Arrangements have been made | 
for a follow-up exam for your baby | 
within forty-eight hours of discharge. | 
4. Set up a visit from an experienced 
maternal/child nurse thirty-six to 
forty-eight hours after delivery. 

5. And, above all, if you feel you’re 


not ready to leave the hospital, tell) 


your doctor. 
Also, become politically active. if 


you oppose the early discharge of} | 


mothers and infants, let members of 
Congress know by calling 202-225-3121. 
Or write to your state representatives. 
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Nondrowsy prescription relief for runny noses; 
tchy, watery eyes; eee: and stuffy, congested noses. 





ir relief from seasonal nasal allergy symptoms including 
il congestion. 


ar relief that won’t make you drowsy. In studies, the 
jence of drowsiness, 7%, was similar to placebo (sugar 
, 4%, at the recommended dose. 


ar relief for 24 hours with convenient twice-a-day dosing 
ry 12 hours). 


ar relief with a low occurrence of side effects. 





mon side effects of CLARITIN®-D are sleeplessness, 

6, and dry mouth, 14% — the only two side effects that 
irred more often with CLARITIN®-D than with placebo 
far pill). Other side effects, including headache, 

piness, and nervousness, occurred about as often as 

| placebo (sugar pill). 


RITIN®-D contains pseudoephedrine sulfate, which also 
| many over-the-counter (OTC) and prescription 

lications. Too much pseudoephedrine sulfate can cause 
lousness, sleeplessness, dizziness, and other related side 
cts. Therefore, be sure to tell your health-care provider if 
are taking any OTC or prescription medications, 

ding decongestants. 


€ are some people who should not take CLARITIN®-D. 
“people need to be especially careful using it. 
‘efore, be sure to tell your health-care provider if you have 








high blood pressure, heart disease, diabetes, glaucoma, 
thyroid or liver problems, or difficulty urinating, or if you are 
taking MAO inhibitors (prescription medicines that treat 
depression), or if you become pregnant or are nursing a baby. 
Also, CLARITIN®-D must not be chewed or broken. 


Available by prescription only. Call 1-800-CLARITIN 
(1-800-252-7484) for a $5.00 coupon and important 
FREE information about relief from seasonal nasal allergies 
including nasal congestion. 
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CLARITIN’-D 


brand of loratadine and pseudoephedrine sulfate, USP 
Long-Acting Antihistamine/Extended Release Decongestant Tablets 


BRIEF SUMMARY (For full Prescribing Information, see package insert.) 


CAUTION: Federal Law Prohibits Dispensing Without Prescription 


INDICATIONS AND USAGE: CLARITIN-D Tablets are indicated for the relief of symptoms 
of seasonal allergic rhinitis. CLARITIN-D Tablets should be administered when both the 
antihistaminic properties of CLARITIN (loratadine) and the nasal decongestant activity of 
pseudoephedrine are desired (see CLINICAL PHARMACOLOGY) 


CONTRAINDICATIONS: CLARITIN-D Tablets are contraindicated in patients who are 
hypersensitive to this medication or to any of its ingredients 

This product, due to its pseudoephedrine component, is contraindicated in patients with 
narrow-angle glaucoma or urinary retention, and in patients receiving monoamine oxidase 
(MAO) inhibitor therapy or within fourteen (14) days of stopping such treatment (see Drug 
Interactions section). It is also contraindicated in patients with severe hypertension, severe 
coronary artery disease, and in those who have shown hypersensitivity or idiosyncrasy to 
its components, to adrenergic agents, or to other drugs of similar chemical structures 
Manifestations of patient idiosyncrasy to adrenergic agents include: insomnia, dizziness, 
weakness, tremor, or arrhythmias 


WARNINGS: CLARITIN-D Tablets should be used with caution in patients with hyperten- 
sion, diabetes mellitus, ischemic heart disease, increased intraocular pressure, hyperthy- 
roidism, renal impairment, or prostatic hypertrophy. Central nervous system stimulation 
with convulsions or cardiovascular collapse with accompanying hypotension may be pro- 
duced by sympathomimetic amines 

Use in Patients Approximately 60 years and Older: The safety and efficacy of CLARITIN-D 
Tablets in patients greater than 60 years old have not been investigated in placebo- 
controlled clinical trials. The elderly are more likely to have adverse reactions to sympath- 
omimetic amines 

PRECAUTIONS: General: Because the doses of this fixed combination product cannot be 
individually titrated and hepatic insufficiency results in a reduced clearance of loratadine to 
a much greater extent than pseudoephedrine, CLARITIN-D Tablets should generall 
be avoided in patients with hepatic insufficiency. Patients with renal insufficiency GFR 
< 30 mL/min) should be given a lower initial dose (one tablet per day) because they have 
reduced clearance of loratadine and pseudoephedrine 

Information for Patients: Patients taking CLARITIN-D Tablets should receive the follow- 
ing information: CLARITIN-D Tablets are prescribed for the relief of symptoms of seasonal 
allergic rhinitis. Patients should be instructed to take CLARITIN-D Tablets only 
as prescribed and not to exceed the prescribed dose. Patients should also be advised 
against the concurrent use of CLARITIN-D Tablets with over-the-counter antihistamines 
and decongestants 

This product should not be used by patients who are hypersensitive to it or to any of its 
ingredients. Due to its pseudoephedrine component, this product should not be used by 
patients with narrow-angle glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO inhibitor. It also should 
not be used by patients with severe hypertension or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this product should be 
used in pregnancy or during lactation only if the potential benefit justifies the potential risk 
to the fetus or nursing infant 

Patients should be instructed not to break or chew the tablet 

Drug Interactions: No specific interaction studies have been conducted with CLARITIN-D 
Tablets. However, loratadine (10 mg once daily) has been safely coadministered with thera- 
peutic doses of erythromycin, cimetidine, and ketoconazole in controlled clinical pharma- 
cology studies. Although increased plasma concentrations (AUC 0-24 hrs) of loratadine 
and/or descarboethoxyloratadine were observed following coadministration of loratadine 
with each of these drugs in normal volunteers (n=24 in each study), there were no clinically 
relevant changes in the safety profile of loratadine, as assessed by electrocardiographic 
parameters, clinical laboratory tests, vital signs, and adverse events. There were no signifi- 
cant effects on QT; intervals, and no reports of sedation or syncope. No effects on plasma 
concentrations of cimetidine or ketoconazole were observed. Plasma concentrations (AUC 
0-24 hrs) of erythromycin decreased 15% with coadministration of loratadine relative to 
that observed with erythromycin alone. The clinical relevance of this difference is unknown 
These above findings are summarized in the following table 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine and 


rboethoxyloratadine After 10 Days of Coadministration (Loratadine 1 


in Normal Volunteers 
Loratadine Descarboethoxyloratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects who received oral 
contraceptives and loratadine 

CLARITIN-D Tablets (pseudoephedrine component) are contraindicated in patients tak- 
ing monoamine oxidase inhibitors and for 2 weeks after stopping use of an MAO inhibitor 
The antihypertensive effects of beta-adrenergic blocking agents, methyldopa, mecamyl- 
amine, reserpine, and veratrum alkaloids may be reduced by sympathomimetics. Increased 
ectopic pacemaker activity can occur when pseudoephedrine is used concomitantly with 
digitalis 


Drug/Laboratory Test Interactions: The in vitro addition of pseudoephedrine to sera 
containing the cardiac isoenzyme MB of serum creatinine phosphokinase progressively 
inhibits the activity of the enzyme. The inhibition becomes complete over 6 hours 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are no animal or labora- 
tory studies on the combination product loratadine and pseudoephedrine sulfate to evalu- 
ate carcinogenesis, mutagenesis, or impairment of fertility 

In an 18-month oncogenicity study in mice and a 2-year study in rats loratadine was 
administered in the diet at doses up to 40 mg/kg (mice) and 25 mg/kg (rats). In the car- 
cinogenicity studies pharmacokinetic assessments were carried out to determine animal 
exposure to the drug. AUC data demonstrated that the exposure of mice given 40 mg/kg of 
loratadine was 3.6 (loratadine) and 18 (active metabolite) times higher than a human given 
10 mg/day Exposure of rats given 25 mg/kg of loratadine was 28 (loratadine) and 67 
(active metabolite) times higher than a human given 10 mg/day. Male mice given 40 mg/kg 
had a significantly higher incidence of hepatocellular tumors (combined adenomas and car- 
cinomas) than concurrent controls. In rats, a significantly higher incidence of hepatocellu- 
lar tumors (combined adenomas and carcinomas) was observed in males given 10 mg/kg 
and males and females given 25 mg/kg. The clinical significance of these findings during 
long-term use of loratadine is not known. 

In mutagenicity studies with loratadine alone, there was no evidence of mutagenic 
potential in reverse (Ames) or forward point mutation (CHO-HGPRT) assays, or in the 
assay for DNA damage (Rat Primary Hepatocyte Unscheduled DNA Assay) or in two assays 
for chromosoma! aberrations (Human Peripheral Blood Lymphocyte Clastogenesis Assay 
and the Mouse Bone Marrow Erythrocyte Micronucleus Assay). In the Mouse Lymphoma 
Assay, a positive finding occurred in the nonactivated but not the activated phase of the 
study 

Loratadine administration produced hepatic microsomal enzyme induction in the mouse 
at 40 mg/kg and | :t at 25 mg/kg, but not at lower doses 

Decreased fertii *y in male rats, shown by lower female conception rates, occurred at 
approximately 64 mg/kg of loratadine and was reversible with cessation of dosing. 
Loratadine had no effect on male or female fertility or reproduction in the rat at doses 
approximately 24 mg/kg 


Pregnancy Category B: There was no evidence of animal teratogenicity in reproduction 
studies performed on ‘ats and rabbits with this combination at oral doses up to 150 mg/kg 
(885 mg/m? or 5 times the recommended daily human dosage of 250 mg or 185 mg/m?), 
and 120 mg/kg (1416 ‘1g/m2 or 8 times the recommended daily human dosage), respec- 
tively. There are, however, no adequate and well-controlled studies in pregnant women. 
Because animal reproduction studies are not always predictive of human response, 


































CLARITIN-D Tablets should be used during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is excreted in human milk. 
However, loratadine when administered alone and its metabolite descarboethoxyloratadine 
pass easily into breast milk and achieve concentrations that are equivalent to plasma levels, 
with an AUCmik/AUCpiasma ratio of 1.17 and 0.85 for the parent and active metabolite, 
respectively. Following a single oral dose of 40 mg, a small amount of loratadine and 
metabolite was excreted into the breast milk (approximately 0.03% of 40 mg after 48 
hours). Pseudoephedrine administered alone also distributes into breast milk of the lactat- 
ing human female. Pseudoephedrine concentrations in milk are consistently higher than 
those in plasma. The total amount of drug in milk as judged by the area under the curve 
(AUC) is 2 to 3 times greater than in plasma. The fraction of a pseudoephedrine dose 
excreted in milk is estimated to be 0.4% to 0.7%. A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the importance of the 
drug to the mother. Caution should be exercised when CLARITIN-D Tablets are adminis- 
tered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 12 years have not 
been established. 


ADVERSE REACTIONS: Experience from controlled and uncontrolled clinical studies 
involving approximately 10,000 patients who received the combination of loratadine and 
Pseudoephedrine sulfate for a period of up to 1 month provides information on adverse 
reactions. The usual dose was one tablet every 12 hours for up to 28 days. 

In controlled clinical trials using the recommended dose of one tablet every 12 hours, 
the incidence of reported adverse events was similar to those reported with placebo, with 
the exception of insomnia (16%) and dry mouth (14%) 


REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF >2% ON 
CLARITIN-D IN PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


CLARITIN-D Loratadine Pseudoephedrine Placebo 

n=1023 n=543 n=548 n=922 
Headache 19 18 Ure 19 
Insomnia 16 4 19 3 
Dry Mouth 14 4 9 3 
Somnolence i 8% 5 4 
Nervousness 5 33 7 2 
Dizziness 4 1 5 2 
Fatigue 4 6 3 3 
Dyspepsia 3 2 3 1 
Nausea 3 2 3 2 
Pharyngitis 3 3 2 3 
Anorexia 2 1 2 1 
Thirst 2 1 2 1 


Adverse event rates did not appear to differ significantly based on age. sex, or race, 
although the number of non-white subjects was relatively small 

In addition to those adverse events reported above (22%). the following less frequent 
adverse events have been reported in at least one CLARITIN-D treated patient: 

Autonomic Nervous System: Abnormal lacrimation, dehydration. flushing, hypoesthesia, 
increased sweating, mydriasis. 

Body As A Whole: Asthenia, back pain, blurred vision, chest pain, conjunctivitis, ear- 
ache, ear infection, eye pain, fever, flu-like symptoms, leg cramps, lymphadenopathy, 
malaise, photophobia, rigors, tinnitus, viral infection, weight gain. 

Cardiovascular System: Hypertension, hypotension, palpitations, peripheral edema, syn- 
cope, tachycardia, ventricular extrasystoles 

Central and Peripheral Nervous System: Dysphonia, hyperkinesia, hypertonia, migraine, 
paresthesia, tremors, vertigo 

Gastrointestinal System: Abdominal distension. abdominal distress, abdominal pain. 
altered taste, constipation. diarrhea, eructation, flatulence. gastritis, gingival bleeding, hemor- 
rhoids, increased appetite, stomatitis, taste loss, tongue discoloration, toothache, vomiting. 

Liver and Biliary System: Hepatic function abnormal. 

Musculoskeletal System: Arthralgia, myalgia, torticollis 

Psychiatric: Aggressive reaction, agitation, anxiety. apathy, confusion, decreased libido, 
depression, emotional lability, euphoria, impaired concentration. irritability, paroniria 

Reproductive System: Dysmenorrhea, impotence, intermenstrual bleeding, vaginitis. 

Respiratory System: Bronchitis, bronchospasm, chest congestion. coughing, dry throat, | 
dyspnea, epistaxis, halitosis, nasal congestion, nasal irritation, sinusitis, sneezing, sputum 
increased, upper respiratory infection, wheezing. 4 

Skin and Appendages. Acne, bacterial skin infection, dry skin, eczema, edema, epider- 
mal necrolysis, erythema, hematoma, pruritus, rash, urticaria. 4 

Urinary System. Dysuria, micturition frequency, nocturia, polyuria, urinary retention. 

The following additional adverse events have been reported with the use of CLARITIN 
Tablets: alopecia, altered salivation, amnesia, anaphylaxis, angioneurotic edema, blepharo- 
spasm, breast enlargement. breast pain, dermatitis, dry hair, erythema multiforme. hemop- 
tysis, hepatic necrosis, hepatitis. jaundice, laryngitis. menorrhagia, nasal dryness, | 
photosensitivity reaction, purpura, seizures, supraventricular tachyarrhythmias, and urinary | 
discoloration 

Pseudoephedrine may cause mild CNS stimulation in hypersensitive patients. 
Nervousness, excitability, restlessness, dizziness. weakness. or insomnia may occur. © 
Headache, drowsiness, tachycardia, palpitation, pressor activity, and cardiac arrhythmias | 
have been reported. Sympathomimetic drugs have also been associated with other unto- 
ward effects, such as fear, anxiety, tenseness, tremor, hallucinations. seizures, pallor. res- 
piratory difficulty, dysuria, and cardiovascular collapse j 


OVERDOSAGE: Somnolence, tachycardia, and headache have been reported with doses - 
of 40 to 180 mg of CLARITIN Tablets. In the event of overdosage. general symptomatic and { 
supportive measures should be instituted promptly and maintained for as long as neces- 
sary. Treatment of overdosage would reasonably consist of emesis (ipecac syrup), except 
in patients with impaired consciousness, followed by the administration of activated char- | 
coal to absorb any remaining drug. If vomiting is unsuccessful, or contraindicated. gastric 
lavage should be performed with normal saline. Saline cathartics may also be of value for 
rapid dilution of bowel contents. Loratadine is not eliminated by hemodialysis. It is not 
known if loratadine is eliminated by peritoneal dialysis a 

In large doses, sympathomimetics may give rise to giddiness, headache, nausea. vomit- 
ing, sweating, thirst, tachycardia, precordial pain. palpitations, difficulty in micturition, 
muscular weakness and tenseness, anxiety. restlessness, and insomnia. Many patients can 
present a toxic psychosis with delusions and hallucinations. Some may develop cardiac 
arrhythmias, circulatory collapse, convulsions, coma. and respiratory failure 

The oral LDso values for the mixture of the two drugs were greater than 525 and 
1839 mg/kg in mice and rats, respectively. Oral LDso values for loratadine were greater than 
5000 mg/kg in rats and mice. Doses of loratadine as high as 10 times the recommended | 
daily clinical dose showed no effect in rats. mice, and monkeys. i 
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FROM BAVARIA TO ENGLAND TO FRANG 


MASTERWORKS OF MINIATURIZATION 


[hey are monuments to chivalry built t Ins} d protec | 
And now the world’s most romantic | Os i remarkable | 
collection that captures the grand sweep and fine details of thes | 
architectural masterpieces 

THE GREAT CASTLES OF THE WORLD COLLECTION featut 
the work ot master Mintaturist Ron Ypicel \ d It I! | 1d 
NEUSCHWANSTEIN, built by the mad King Ludwig. The Fi 
CHATEAU DE CHAMBORD, described as “that magic palace stol 
from the land of the sun and set down in the land of pri lov 
And THE TOWER OF | NDO ro) il residence for 600 ir 


prison to some of history's reatcst 


heures...and still home to the 


priceless Crown Jewels 


ein tot 
Actual 





Chateau de Chambord, 
France. Actual size: 10 //8 
long, 5/4 high. 


Crafted of a blend of resin and por lain, each hand 


’ ' 
painted imported S¢ ulpture 1s a miracle Of miniaturization 


Youll marvel il the Nnanging turrets id decorative 
brickwork of th Span h AL R, The 293 windows 
in NEUSCHWANSTEID And the himneys cupola ind 
pinnacles of ( HATEAU DE CHAMBORD 
As a subscriber, you'll 1 yne Leno ulptur ry 
four months. Each priced at just $76, payable in convenient monthly 
installments. To subscrib lection, availabl m 


Lenox, mail your order ¢ 





e enter my subscription to THE GREAT CASTLES O1 Mail by November 30, 1995 ¢ Not sold in stores | 

WORLD COLLECTION, consisting of eight hand-painted | 
‘ : . , Sig 11re Telenhone 

itures. | will receive one castle sculpture approxim itely ignatul ; 


four months and will be billed for each in four equal | 





‘ _ Nam« | 
Iments at $19* a month. 
: ; \ddress | 
Mail to: Lenox Collections 
) 2(\9 : iva D ( L7_919¢ 
P.O. Box 3020, Langhorne, PA 1904 120 en oer Zip | 
[ 8 | | 
) ey | 








ARENTING 


shou! d Parents Spy 
On Their Kids ? 


Advice on a thorny issue: Is it ever 
okay to snoop? 


laine Richmond*, 
a forty-year-old 
accountant from 
Teaneck, New 
Jersey, is a self- 
confessed snoop. 
She 


know everything 


wants to 
that goes on in 
her thirteen-year-old daughter’s 
life—and will go to just about any 
length to find out. 

“Pve gone through her back- 
Elaine freely admits. “I’ve 
read her diary and her computer 


pack,” 


files. If she wants to go to the 
movies, J drive her there. I want to 
know who she’s with and what she’s 
doing at all times.” 

Elaine, who feels that it’s her 
parental responsibility to monitor 
her child 
apologies. “I have absolutely no 


this way, makes no 
guilt,” she says emphatically. “If I 
find something incriminating in my 
daughter’s things, Pll confront her. 
We might have a fight about it, but 
I never say I’m sorry. Most parents 
are in denial about what their kids 
do these days. I intend to nip any 
problems in the bud.” 

Linda Burrows* of Portland, Ore- 
gon, 1s a forty-three-year-old single 
mother with a very different view on 
the issue: She places almost no re- 
strictions on her eleven-year-old 
daughter and fifteen-year-old son and 
rarely enters their rooms uninvited. “I 
trust my kids,’ she says. “Besides, 
once they reach the preteens, they 
*xNames have been 


changed. 
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* ae 
‘aby 
do what they want, so why 
go through all the hassles 
and fights involved in trying to 
know what they’re thinking and do- 
ing every minute? They’d just end 
up hating me.” 

Of course, Elaine’s and Linda’s 
positions represent extreme ways of 
dealing with an issue all parents 
Other mothers and 
fathers find themselves closer to the 
middle: While they would never 
resort to spying on their children, 


confront. 


they know they have to keep a 
watchful eye on them. The problem 
is, the line between too much and 
too little vigilance can be fuzzy at 


times. How much freedom from 


By Andrea Warren 


ey NEY 
PE AMC ELC 
by concern—not 
just nosiness 
































intrusion should a child be 
- allowed? At what point doe 
careful monitoring border or 
invasion of privacy? Ang 
how should a family deter 
mine its own standards anc 
set its own rules? 
Sau . Lhe dilemma is a serio 
one, and how a parent re 
solves it can have long-lasti 
consequences. “If you don 
supervise your children carg) 
fully, they could get int 
trouble, because the world 
a dangerous place and kic 
naturally experiment,” sa 
Laurence Steinberg, Ph.D., 
professor of psychology 
Temple University, in P 
ladelphia, and the author | 
You and Your Adolesce 
(HarperReference, 199 
“On the other hand, 
you spy, your display 
distrust can have ramific 
tions just as severe.” 
Complicating the issue is t 
fact that children can be hype 
sensitive to even the appearance 
prying. “When my nine- al 
eleven-year-old boys come ho 
from school, my husband, Jer 
and I know better than to ask t 
many questions, even though 
really want to hear about th 
day,” says Debi Fast, thirty-eig 
of Kearney, Nebraska. “We're | 
terested, but the kids think we 
just nosy. They can get so up 
that they won’t even tell us 
littlest things.” (contin 
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Our unique HEMS filter traps household dust 

and allergens that other vacuums leave behind. 

In fact, the SB1410 Singer brand vacuum collects 
99.3% of dust particles as small as .1 micron from 
carpets and upholstery. By filtering vacuum air 
through seven layers, it captures microscopic F 
dust mites, bacteria, allergens and other irritants . 
- without letting them escape back into the air. 
Until now, you had to pay 2 to 4 times more for  § 
this kind of efficiency. And the SB1410 also gives §: 
you a powerful 10 amp motor, 30’ cord and 

on-board attachments. 
So take a closer look 
at the SB1410 upright. 
We put the difference 
in the bag. 


Look for the whole 
line of Singer brand 
vacuums, extractors 
and cleaning solutions. 
For the Singer dealer 
near you, call 
1-800-845-5020. 





High Efficiency Microfiltration 
System (HEMS) traps common 
allergens, molds, dust mites, 
bacteria and particles as small 
as .1 micron inside the bag. 





Ryobi Motor Products Corp., 1424 Pearman Dairy Road, Anderson, SC 29625 
ORyobi Motor Products Corp. 1995 


v\ULD PARENTS SPY? 

nued 

“perts agree that children need 
> freedom from adult interfer- 
—and adult inquisitiveness—so 
they can develop a sense of in- 
uality and learn to make deci- 


on their own. Yes, this means 






































,ats must sometimes back off. 
pparents who try to give their 
ren autonomy by never asking 
ions will find that tactic doesn’t 
—children may interpret it as a 
of caring. 

cording to David Elkind, Ph.D., 
fessor of child study at Tufts 
ersity, in Medford, Massa- 
tts, and the author of Parenting 
(Ballantine Books, 
i, the issue of a child’s need to 


Teenager 


iold information versus a 
it's need to know should be 
ed on a case-by-case basis. 
arly, parents who suspect that 
child is engaging in forbidden 
sky behavior—being sexually 
, using drugs—need to act on 
worry. Sometimes the warning 
are obvious (your child leaves 
or birth control devices lying 
d); sometimes they’re subtle 
child suddenly seems uninter- 
in old friends or starts doing 
in school). But whenever your 
vations give you serious cause 
yncern, your child’s right to 
y must give way to your right 
nformed. 
eedom from intrusion is a 
ge, and children need to know 
ley can enjoy this freedom in 
rivate lives only as long as they 
by the responsibilities that 
pany it,” Elkind advises. 
ia Wilson*, a forty-five-year- 
acher from Dallas, reached 
onclusion when her fifteen- 
Id son ran away from home 
gar. “We were frantic,” she 
“When we checked with the 
., we found out he had been 
edly truant. They had never 
‘d us of this, even though it 
‘have been a tip-off that some- 
»was wrong. We had to search 
'a’s room for clues and uncoy- 
‘“isturbing evidence that he was 


”» 
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using drugs—a complete surprise to 
us. When the police found him two 
weeks later, we immediately put him 
into drug rehab. After he returned 
home, he was very angry at us for 
searching his room. We told him 
he’d given us no choice.” 

According to Lauren Ayers, Ph.D., 
a psychologist in Albany, New York, 
and the author of Teenage Girls: A 
Parent’s Survival Manual (The Cross- 
1994), 
don’t need to apologize when con- 


road Publishing Co., parents 
cern leads them to invade their chil- 
dren’s privacy. 

“Tell your child why you were 
concerned, what you found and 


what you’re going to do about it,” 


Ayers says. “Children may become 


distrustful if they think their parents 
are spying on them without cause, 
but there’s a critical difference be- 
tween reasonable monitoring, such 
as demanding to know why the 
liquor cabinet is unlocked, and out- 
like reading your 
Older 
children can understand that differ- 


right snooping, 
child’s letters from friends. 


ence and eventually learn to appre- 
ciate the parent who looks after 
their interests.” 

Of course, very young children 
don’t understand issues of privacy, 
which is why they’re so guileless 
about getting into other people’s 
(continued ) 


possessions. However, 
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Official Sponsor 


Mary Lou Retton, 
Olympic Champion 


an T-shirts info Free Shirts. 


And socks and We and sweats. Are you all geared up for the Olympics yet? Well here's 
your chance. You can get exclusive Hanes Head 2 Toe Team Gear free when you buy Hanes’ and Hanes Her Way: 
quality apparel. Just save your proofs-of-purchase. The more proofs you save, the more gear you can get. And 
Hanes Head 2 Toe Team Gear comes in kids and adult sizes; it's perfect for your team or your kid's team; and 
buying Hanes helps support the U.S. Olympic team. See participating stores for details, or call 1-800-252-1480. 
So buy Hanes® and Hanes Her Way? and get yourself and your team in gear. 





Proud To Sponsor The 1996 US. Olympic Team 
From Head To Tow 
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SHOULD PARENTS SPY? “Don’t grill and drill them wil 
Continued questions about their day or wht 
“By the age of five or six, children they did at a birthday party. Insteg 





can reason well enough to under- talk about your day and your fe 


o 4 el 
iB: Real meat, » | stand the concept,” says Caryln ings, so it’s safe for them to do 


hi Saunders, Ph.D., the director of the same.” This kind of openness, est# 
ea ta sce Communication Skills Center, in’ lished when a child is young, 

3 Kansas City, Missouri. From then serve parents well when, devel¢ 

until age ten or eleven is the perfect mentally, the need for privacy sy 

And V1OWreee time for parents to encourage the faces in preadolescents. 

kind of interaction that will keep “If parents suddenly begin argu 

communication lines open. with a twelve-year-old about clole 

“To help this happen, I tell bedroom doors and furtive telephg 

parents to be quietly available when conversations, they may be setth 

kids want to talk,” says Saunders. themselves up for (contints 





|| “Less 


| Sodium.” 


Keep aneye onthemSimpy Bea presence at their 
being aware is the critical first step. For school Get acquainted with 
example, try to know who your kid’s teachers, principals, the nurse and the} 
friends are, and when your child goes toa attendance secretary. If it’s not alread) 
playmate’s house, make contact with the a school policy, tell them you wish to by 
parents. Being observant is also apprised of any probiems regarding yo 
important. If your child leaves things child at the time they happen. If you li 
around the house that are in any way in an area where schools don’t inform 
alarming to you—for instance, magazines _ parents when a child cuts class or has) 
of questionable content, jewelry too other problems, get that policy change 
expensive for your child to afford—find 
out where the items came from. Establish ground rules 
Discuss issues such as drugs, sex, 
But respect your child’s smoking, drinking and shoplifting, and 


33% LESS SODIUM 
THAN OUR REGULAR BOUILLON 





is even available or wired into our homes nowadays. This All teens need solitude, and it’s impor! 

in Reduced Sodium. is why more and more parents are that parents not take their child’s wislld 
insisting that TVs and computers be be alone personally. Parents who give |” 
The perfect way to cut down on located in family areas of the house. their kids space generally wind up bei 
Express friendly interest in the videos, thankful they did. 
TV shows and computer games your 
New Steero® Reduced Sodium has a § child enjoys. Products like SurfWatch, Spend more time 

delicious chicken or beet taste be which retails for under $50, can also listening “You'll find you don’t iW 
help by blocking your child’s access to spy or snoop if you guide your child) 
to inappropriate Internet sites. In instead of always directing them,” sa) 
addition, commercial on-line services Dr. Wyckoff. “Above all, listen to your 
now offer lock-out features that children’s thoughts. If you do, they'll |> 
parents can use to make certain usually tell you what you need to kno 
areas impossible to access. order to assure you they’re okay.”’ 


STEER ) privacy, too Dor't listen in on tell your kids where you stand—not 
eter phone calls, read mail or open a they’re already fifteen or sixteen, but 
Lay amet ea bedroom door without knocking. These early. Make it clear that you will not sp 
actions say you don’t trust your child— or snoop as long as everything seems | 
and kids have a way of living up to okay. But tell your children that if you | 
parental suspicion. become concemed, you will do whatev) 
you feel is necessary to find out what’s 
Be media- and techno- going on, including searching thei 
Savvy Children and electronics can } 
be a volatile mix, given the amount of Remember that 
Now Steero sexually explicit material that is beamed withdrawal is normal ; 
t 


. galt without cutting down on taste. 


with 33% less sodium. Real meat, 
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Why does Steero have that special 
ory taste of real home cooking? 
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es WITH REAL CHICKEN | 
BOUIL | 
cUBes. «= «CHICKEN 


FLAVOR 


It’s made with real meat. That’s why. 


As every good cook knows, great taste comes from great ingredients. 


Which is why good cooks reach for Steero. Steero® bouillon is made with real 


chicken and real beef for that deliciously savory taste of real home cooking. 








SHOULD PARENTS SPY? 


Continued 
years of conflict,” Saunders contin- 
ues. “Such parents often end up with 


secretive, rebellious teens, or with 


teens who are overly dependent and 
lack self-esteem.” 


Eva Horn of Na 


shville, Tennessee, 


is in the midst —— a 
of negotiating 

the I oom 

priv issue | 

with fourteen- | 

year-old Marie. | 

“Marie turned 


moody and se- 
cretive seeming- 
ly overnight. 
Last week I no- 
ticed a book on 
her nightstand 
how 


and asked 


she liked it. She 
demanded to 
know how I 


knew what she 
was reading. Yet 
she knows I go 
into her room to 
put away laun- 
dry. I’m just not 
supposed to see 
anything when 
I’m there!” 

As 


parents 


long as | 


know 





their child isn’t 
breaking a | 
house rule, like 


entertaining a 


boyfriend  be- 
hind a closed 
bedroom door, 


they need to be- 


ware of reading 


next gathering into a bean tasting 
party. At four calories per 
| bean and zero fat, they 
| are definitely not your 
ordinary jelly beans. It’s 


| 
| Jelly Belly beans will turn your 
| 


their parents. Kids who are given 


space, who have time to be reflec- 


tive, often make a better transition 


to adulthood. Parents who are con- 


cerned about that closed door 


should ask themselves, ‘Why does 
this bother me?” 


the mother 


Richmond, 


Elaine 





Party Beans 


Jelly Belly® beans are available 
worldwide wherever fine candies 
are sold. For free recipes, 
menu and the name of 

your nearest retailer, 
CALL: 800 JB BEANS. 

























i! 


mother went through her thing) 


how awful she was. There wd 


no discussiqy” 


a 
about why nm 
sister had bir 


control, or wh 


searched 
belongings. 
made me vem 
angry, and 
this day our 
lationship couly 
at best, be call 
distant.” 
Like Elaing 
Angela’s mot 
may have ff 
her actions v 
justified out 
concern. 
their good 
tentions are 
guided. “Paretiy , 
should not t oy) 
micro-mandee 
their childrd3™\ 
lives,” says Hi 
a 
adolescent colt 


Sheridan, 


4 t 
selor in L® 
Kanis 


“Unless a 


rence, 


ent thinks © 
child is @ 
danger, tru> 
combined vil 
realistic mdi 
toring—is 


, | fun to mix & share all 40 d © (800-522-3267) toll-free. Monday — Friday 1 ae ; 
Too mucn into “ : ” 4a > 8 a.m.-5p.m. Reg. trademarks of Herman only thing 

: true-to-life” fun flavors. “origina urmet Goelitz, Inc. ©1995 Herman Goelitz, In , 4 
certain behav- works. Chili® 
; i e L e | 
iors, says Jerry it’s America’s Favorite Jelly Bean. understand [i 








Wyckoff, Ph.D., 
a psychologist in Overland Park, 
Kansas, and the co-author of 20 
Teachable Virtues 

“Tf a 


door 


(Perigee, 1995). 


child wants his bedroom 


closed, that doesn’t mean 


something bad is going on. Starting 
kids want and 


it the of ten, 


need 


age 


a world that’s separate from 


who needs to know everything her 
thirteen-year-old is doing, may run 
the risk of alienating her daughter if 
she continues to spy on her. Even af- 
ter more than two decades, Angela 
Hatfield* still 
ment. “My mother was an incorrigi- 


seethes with resent- 


ble snoop,” the forty-year-old Seattle 


concept of i 
and will honor it, provided te 
parents do. They also undersf 
that they break this trust when Ie 
do something wrong. Then } 
know that their parents ha? 
right—and a responsibility—twil 
whatever they have to in ord¢® 


make sure they’re okay.” @ 


elebrate Christmas with Mickey and his friends at... 


|} ure shown 
| r than actual 
1 9" wide x 6" high. 










id 


lniagic of Walt Disney ... the joy of 
/iristmas season. What a wonder- 
» bination! Now, you can acquire 
| st-ever lighted sculpture inspired 
: isic Disney characters... Santa's 
\ hop! 


) ta’s Workshop is chock-full of 

» nas charm. Look... there’s 

as Santa Claus making his list 

» ecking it twice. Listen... you 

» nost hear elves Huey, Dewey, 
‘@uie whistling while they prepare 
‘Bcigh under the watchful eye of 

Fi as Mrs. Claus. 


#vertly sculpted; hand-painted. 
(& 2 exquisite detail... the intricate 
1 himneys and the charming rein- 
2) houettes. Each delightful detail is 
& fully sculpted and hand-painted. 
i 


Santa’s Workshop 


Attractively priced; fully guaranteed. 


Authorized and designed by The Walt 
Disney Company exclusively for the 
Danbury Mint, Santa’s Workshop is 
priced at just $99, payable in four 
monthly installments of $24.75. Your 
satisfaction is guaranteed. This enchant- 
ing sculpture is sure to become part of 
your family’s most cherished holiday 
traditions. Reserve your sculpture today! 





Charmingly detailed... from Minnie’s green 
bow, to the snowmen on the shutters 











RESERVATION APPLICATION 


The Danbury Mint Send 
47 Richards Avenue no money 
P.O. Box 4900 now 


Norwalk, CT 06857 


Santa’s Workshop 


Please accept my reservation for Santa's 
Workshop. | will pay for my lighted sculpture 
in four monthly installments of just $24.75” 
If not satisfied, | may return my sculpture 
within 30 days for replaceme r refund 
within 30 days for replacement or refunc 


Plu ny applicable sales tax and $1.50 shipping and 


iandling per installment 


Name ___ 


Signature _ 


for shipment 


DCB10077? 


Please allow 2 to 4 weeks after 


initial payment 





DE aa 
when To Borrow 
From Your 401(k) 


ys this doesn’t involve a 
— es bank loan, you pay in- 
terest to yourself, usu- 
ally set at prime plus 
or minus one to three 
points, rather than to 
third-party creditors, 
says Karen Stollar 
' Fletcher, CFP, a vice 
president at PNC 
Bank, in Pittsburgh, 
4 and a board member 
of the International 
_, Association for Finan- 
cial Planning (IAFP). 

However, if it’s not 
a home loan and if 
you don’t repay the 
money within five years, your loan 
will be taxed by the IRS, and you'll 
be socked with a 10-percent penal- 
ty. Also, if you leave your job or re- 
tire, the loan becomes due imme- 
diately. So before you put your nest 
egg at risk, consider consulting a 
professional. Call 800-945-IAFP 
for a list of financial advisers in 
—Sharlene Johnson 






















Sareea is a good reason to 43 
Pee sae 


Fees 





f you find yourself in a 
real financial bind— 
scrambling to pay unex- 
pected medical bills or 
to cover the cost of a 
college tuition—consider borrowing 
from your office 401(k) plan. Such 
loans usually let you borrow up to 
50 percent of your vested balance 
or $50,000, whichever is less. Since 


TROUBLES ON THE JOB? 


your area. 


Bringing work home is a real drag. but what 
happens when you bring your worries from 
home into the office? According to a poll 
conducted for A lanaged Health Network, 
Inc., problems that plague employees are 
causing a loss in productivity and costing the 
nation tens of billions of dollars a year. Here, 
the most common troubles that keep workers 


from doing their jobs well: 


Stress-related problems 60% 
Iliness or death in the family 58% 
Depression 32% 
Problems with spouse or partner 31% 
Problems with children 25% 
Alcoholism 14% 


Drug addiction 7% 


ccording to the National 

Highway Traffic Safety 

Administration, an es- 

timated 600 infants 

and preschool-aged 

children are killed each year in 

automobile accidents; of these, 

425 deaths could 

be prevented if every 

child under five NN 

was buckled into a \ 
child-safety seat. 

If these statis- 
tics aren’t enough / 
incentive to use a || 
car seat, then may- 
be this offer will 
help. Midas Muffler 
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Financial 
Bookshe lt 


dvice is cheap, but good financi 
advice is another matter. F 
that you have to pay, thous 
not much if you look in 
right places. These informative books ¢ 
serve a spot in every home library: 

The Wealthy Barber by David Chilt 
(Prima Publishing, $12.95) teaches 
basics of minding money through 
words of a Michigan barber who h 
grown rich by adhering to simple financ 
principles. His advice is so sharp t 
clients can’t wait for the next haircut 
neither can the reader. 

Making the Most of Your Money 
Jane Byrant Quinn (Simon & Schustj 
$30) is an excellent reference guide. F 
directly to pertinent chapters like sa 
for college or buying a home. 

One Up on Wall Street by Peter L 
with John Rothchild (Penguin Boo 
$12.95) is the book for novice investa 
you'll never fear the market again. 

—Daniel Kae 


It Pays To Buckle Up 


and Brake Shops will sell you 2 
Century 1000 STE fabric, con 
vertible car seat at wholesalq 
cost ($42). Then, when you 
child outgrows the seat, you Cam 
return it to the shop and reqy 
ceive a coupon for $42 wort 
of Midas services. 
For more infor 










mation write to 
Midas _ Projec 
Safe Baby, P.O 
Box 92292, 


perryrt bertyville 
Se a Illinoi 
Wa Cm 60092. 
—Heath¢ 


Moors Johnso 

















AS. aod Chola 
acne O arcs 


Sporty? Or comfortable? You no longer have to choose just one. 
eA You can choose Regal. With its new strategicall 








y contoured, 


». body-sensitive seats, Regal is exceptionally comfortable. 
y ? : 
a d with its spirited 205-horsepower V6 engine, it’s also 
if ; 
beatae _/ powerful and athletic. Regal by Sila 6 For more 


— 
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BUICK — 


New Symbol For Quality — 
Seen WAU ee: 
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EERO Goya All rights reserved. : r 4 
sal is a registered trademark of GM Cros gone UTR Oram a 
, America! Bi : 1996 U.S. Olympic Team 






MOEA Di Sa ed 


ver wonder what hap- 
pens to postal pack- 
ages that never arrive? 
Sooner or later, they 
wind up as “dead ' 
parcels” on the auction block. U.S. 
Postal Service auctions, consisting 
of damaged and undeliverable 
merchandise, are held a 
few times a year at mail- 
recovery centers in At- 
lanta, Philadelphia, San 
Francisco and 
St. Paul. 
Brand-new 
items such as r 
CD players, clothing and jew- 
elry are auctioned off by the 
lot. For more information on 
dates and locations, contact 
your local postmaster. 
—Erica Lumiere 
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Heat Check 


eeping your furnace in 

tip-top shape could re- 

duce your heating bill 

by about 10 percent a 

month, according to the 

American Society of Home Inspec- 
tors, in Arlington Heights, Illinois. 

Prepare for the cold season by hav- 

ing your furnace serviced this fall. 

Yearly inspections, which include a 

filter change, normally cost about 





A 


$50. (Ask your gas or electric compa- 
ny about reputable heating contrac- 
tors.) Others ways to cut costs: 

@ Change furnace filters once a 
month. They cost only about $1 and 
can slash $40 to $100 from heating 
bills each year. 

@ Arrange furniture so that it does 
not block heating vents. 

@ Keep the fan-compartment door 
tightly closed. —Shelley A. Emling 


SSS 


Someday IW 




















Baby Shower 
Best Bets 


According to owners of top 
baby retail stores around the 
country, these are the items 
new moms are gaga over: 

@ Hooded, footed Polarfleece 
receiving blankets keep 
newborns especially warm 
and comfy in cold weather. 
@ Kluffy cotton bath towels 
with hoods make it easy to 
dry wet heads. 

@ The Mommy Bear (Dex 
Products Inc., 800- 3 
546-1996, $18 to 
$25) mimics the 
sound of 
Mother's 
heartbeat 
in the womb. 
®@ The all-in- 
one diaper bag 
(Baby Boom We ULC 
(rifts Inc., 212- point 
686-4666, $20), has thirteen 
essential items, including a 
bottle, a fork-and-spoon set, 
a teether, a washcloth, an 
undershirt and a blanket. 
—Holly Himmelfar 
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throw in a free roll of film.) Processing 
time varies, but most companies can 
have your prints back to you in three 
working days. 

Look for mail-in-lab envelopes in 
newspapers or magazines, or contact 
a lab yourself. We recommend: Dale 






Prints Will Come 


ow that the holiday season is 
upon us, people will be taking 
lots of photos when family and 


friends gather. This year, save time and 
money by sending your film to a 
mail-order photo lab for processing. 


Laboratories in Florida (800-327- 
1776); Mystic Color Lab in 
Connecticut (800-367-6061); 
Skrudland Photo Service in the 
Chicago area (312-637-3177); and 
Seattle FilmWorks in Washington 
(800-345-6967). —Alison Lundgrei 


These nationwide businesses offer 
convenience and top-quality prints at a 
lower price than many local labs—a set 
of twenty-four 3¥2x5-inch prints can 
cost as little as $6.50, which includes 
shipping and handling. (A few labs also 
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Truly beautiful. 


Save $2 .00 on any purchase of $IO.OO or more from the Truly Lace Collection. 


PLEASE FILL IN: 
NAME | 









ADDRESS 





STATE zip 


MV 


88587-0135 for redemption plus S.08 handling, provided you and the 
2 


consumer have met the terms of the offer. Redeemable only by retail 
dealers handling Truly Lace. Good only on Truly Lace purchase of 
$10.00 or more. Cash redemption value 1/20 of $.01. Reproductions 
are not redeemable, Coupon not assignable. Void where prohibited. 
Invoice proving sufficient purchases of Truly Lace to cover coupons 
presented for redemption must be shown upon request. 


Limit: one per purchase. Coupon #800360 
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The tunes we grew up with define us, both publicly and privately. | & 


They are our anthems and our lullabies By Barbara Holland 


he songs we listened 
to during certain 
years of our lives— 
from age twelve to 
twenty-two, perhaps— 
are the songs that 
will ring in the dark, 
interior coils of our 
We don’t add new 
the old. Our eyes 


ears until we die. 
songs and forget 
may adjust to the way the world 
changes—this year’s skirt length 
quickly comes to seem more attrac- 
tive than last year’s—but our ears 


never adjust. 


Mostly, we march along hand in 
hand with popular culture, adopting 
its new tastes in movie stars and 
hairstyles and wondering how we 
could have ever worn such clothes 
or laughed at such jokes or eaten 
such tuna casseroles, but our ears 
They’ve 


stand still. snapped shut 


like an oyster around the songs of 


our youth, never to replace or mis- 
lay them, regardless of their lyrical 
or musical merit. 

These songs are nontransferable. 
They belong to our generation—like 
wars and assassinations, they are part 


BARBARA HC 


‘ 
; 
of what makes us kin to everyon{ 
else our age. We can read our chil 


i karla 











dren the books we loved as childrer 
and our children love them, too, b 
play them Simon & Garfunkel, T 
Beatles, Rosemary Clooney or Fra | 


nad 
tal 
OND: 
Sinatra, and they gaze at us in dd 


’ 


spair and bewilderment as if we} a 


| 


turned to stone before their eye/) 1 
It’s the first great disillusionmem 
of the young with their parents, an ran 


vice versa: their appallingly awff iy 
taste in popular music. i 


A radio station can calculate thi 





ay 
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INTRODUCING 


& Correct 


The first complete age defying system, | 
to help prevent and correct the signs of aging. | 
Did you know 90% of the signs of premature aging are caused by sun and environmel 
Not just in summer, but all year round. From the Ponds Institute comes news that can help 
save your skin: two separate moisturizers in one unique system. It helps prevent the damage tht 
causes skin to look old before its time. And helps correct the damage that's already been done 
How does it work? With three pieces that twist together like a puzzle that’s been solved. 
When should you start? Right now, before the sun rises on another day. 
Is it too late? Is it ever too late to look more beautiful? 
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| :Alight but superbly 


| ve moisturizer that’s 


ikin’s first line of 


» @ against everyday 


i d pollution. Use it 


or under makeup, 


er be \ without tit. SPF 8 


rvday, year-round 


(ion. Enriched with 


i s which are natural 
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THEY’RE PLAYING OUR SONG 
Continued from page 128 

of its listeners and know exactly 
what to play for them. If the station 
chooses, in defiance of its advertis- 
ing clients, to grow old along with 
its audience, it can go on playing 
the same songs over and over until 
the last gray-bearded listener keels 
over, smiling, to Fred Astaire sing- 
ing “Cheek to Cheek,” the final, 
incorruptible fragment of his youth 
like a pearl in his dying ear. 

Wave after wave of generations 
march toward the cliffs, each to its 
own tunes—Bing Crosby, Judy Gar- 
land, Elvis Presley, Patsy Cline, 
The Grateful Dead, The Doors, 
Michael Jackson... . 

In an age of fraying community, 
they are our lingua franca. They’re 
democracy itself, ignoring our race, 
creed, intelligence and socioeco- 
nomic class: Admission is solely by 
age bracket. 

They feel exactly right, these 


songs, in our heads and on our 
tongues. They are as familiar and as 
comfortable to us as our bedroom 
slippers, only less scruffy. They 
shine. They glitter all over with jew- 
els, like the blue convertible of our 
seventeenth year that had to be 
jump-started daily, and the love, 
real or imagined, that burned like a 
coal in our breast. 

Unlike the general jumble of sou- 
venirs, their shelf life is limitless. 
Your sentimental mother may have 
saved your prom dress in a chest, 
now repulsive in its turquoise satin 
with flounces; you may have saved 
mawkish love letters now lumpy with 
clichés; you blush for shame at all 
these foolish things—but let the band 
strike up “Begin the Beguine” or 
“Rock Around the Clock” or what- 
ever it was, and you're there. The 
ume is now and the night is young, 
no matter how old it has grown. 

Listen, the graying couple whis- 
pers, reaching for each other’s hands: 


Top 5 Pop Singles of 1955 
1 Cherry Pink and Apple Blossom White 
_ 2 Rock Around the Clock 
_ 3 The Yellow Rose of Texas 
4 Autumn Leaves 
5 Unchained Melody 


Top 5 Pop Singles of 1965 


1 Wooly Bully 

2 I Can’t Help Myself 

3 (I Can’t Get No) Satisfaction 

4 You Were on My Mind 

5 You’ve Lost That Lovin’ Feelin’ 


They’re playing our song. 

These songs are a happy cargo to 
carry around—weightless, taking up 
no space in our suitcases. A few 
whistled or murmured bars rejuve- 
nate the soul. And one of these days, 
we'll be able to turn our old heads 
to a neighbor in the geriatric ward 
and say, “Remember Pete Seeger? 
Sarah Vaughan? Hank Williams? Do 
you know the words to ‘Strawberry 
Fields’? “Send in the Clowns’?” 

And our grizzled neighbor—com- 
patriot, kinsman—will hang fire for a 
moment, groping, and then begin to 
croak something that’s almost a rec- 
ognizable tune, and we will join in. 
Maybe “the whole toothless ward of 
us will start singing, pounding out 
the beat with spoons on bedpans, 
cackling with remembered joys, as 
time sweeps us toward the cliffs. @ 


Barbara Holland’s books include 
“Secrets of the Cats” and “Hail to the 
Chiefs.” She lives in Virginia. 


Perez Prado 

Bill Haley and The Comets 
Mitch Miller 

Roger Williams 

Les Baxter 7 


Sam the Sham and The Pharoahs 


The Four Tops 

The Rolling Stones 

We Five 

The Righteous Brothers 


Top 5 Pop Singles of 19'75 
1 Love Will Keep Us Together 

2 Rhinestone Cowboy 

3 Philadelphia Freedom 

4 Before the Next Teardrop Falls 

5 My Eyes Adored You 


Top 5 Pop Singles of 1985 


1 Careless Whisper 

2 Like a Virgin 

33 Wake Me Up Before You Go-Go 
4 I Want to Know What Love Is 
5 I Feel for You 


Wham! 
Madonna 
Wham! 
Foreigner 
Chaka Khan 


Captain & Tennille 
Glen Campbell 
Elton John 

Freddy Fender 
Frankie Valli 
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SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 
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LAD I : 


The MOMMY 








H O M E 


J o0oURNAL 


others face new challenges and frustrations and experi- 
ence little joys every day—and each one of us has dis- 
covered her own method of raising children the very 
best way she can. We’d like to find out more about 


LHJ moms. Please complete this confidential survey. We’ll analyze 
the results and give you a full report in an upcoming issue. 


Motherhood in General 


1. How many children under the age 
of 18 currently live in your household? 


6-1 (| One 
2) Two 
-3 _| Three or more 


2. What are their ages? (Please 
write in an age for each child under 
the correct gender.) 


Boy Girl 
Child #1 (7-8) _(18-19 
Child #2 aoe 9-10 = 20-21 
Child #3 ___(11-12) ___ (22-23) 
Child #4 (13-14) ___ (24-25 


Child #5 (15-16 26-27 


No boys 17-5 No girls 28-4 
3. What has brought you the most 
joy as a mother? (Please choose 
only one.) 
29-1 Having created another 
human being 
2 The love that my kids 
show me 
Watching my children grow 
into the kind of people I 
want them to be 
-4 Knowing I’m doing the best 
I can for my kids 


4. What is your greatest source of 

frustration? 

30-1 That my kids are difficult to 
handle (whiny, fighting, etc.) 
That I can’t devote more 
time to my family 
That my kids didn’t turn out 
the way I'd hoped 

-4 That my kids shut me out 


5. Do you think you’re a better 
mother than your own mom was? 
31-1 Yes 
No 
3 Better in some ways, worse 
in others 











6. What makes you a good mother? 
Pick the two that most apply. 
3 I am always there for my 
child(ren 
I provide my child(ren) with 
good values 
I shower my child(ren 
love and affection 
I encourage my children to 
be independent and to think 
for themselves 


with 


'7. Do you think it is hard to be a 
good mother today? 


Yes, because: 





No, because: 











8. What do you want most for your 


child(ren) in the future? 
40-1 Financial security 
A happy family life 
A professional career 
To have more opportunities 
than I did 


9. Which of these statements describes 
how you and your spouse/partner 
divide parenting duties? 


41- We share parenting duties 
equally 
2 I’m primarily responsible, but 





my spouse pitches in 

I do everything with little or 
no help from him 

He does more than I do 
















10. Do you and your spouse/partner 


ever disagree on how to raise your 
child(ren)? 


12-1 Often 
Seldom 
Never 


11. Do you allow your child(ren) to 
see you naked? 
43 Yes 

No 


12. On average, how many waking 
hours does your child spend with you 
a day? (Write in a number for each.) 
Weekdays ____ hours (44-45 
Weekends _ hours (46-47 
13. On average, how many waking 
hours does your child spend with 
your spouse a day? (Write in a number 
for each. } 
Weekdays 
Weekends 


___ hours (48-49 
___ hours (50-51 


14. How often do you eat dinner as a 
family? 
52-1 Every night 

Most nights 

A couple of nights a week 


-4 Once a week 
Rarely 
15. Is (Are) your child(ren) overweight? 


53-1 Yes 


No 


16. Are you satisfied with your 
child’s/children’s physical fitness? 
54-1 Yes 

No 


1'7. At what age do you think it’s 
appropriate for a child to do each 
of the following? (Please check one 
for each.) 

Minimum Child’s Age 


5-7 8-10 11-14 15-17 
Walk toa 
friend’s house 
AIONE: os.csce%00 -1 -2 =3 -4|_](65 
Have a 
sleepover...... =i =2 23 -4 [166 
Stay home 
alone without 
a baby-sitter -1 -2 3 -4 L167 
Go to the 
mall alone....-1 2 -4 |_|(58 
Go to boy/ 
girl parties....-1 -2 3 -4 | _(59 
Go out on 
Gate. .-2 2622.3: -1 -2 -3 4 60 


Child Care 


Please answer each of the follow- 
j ing questions for each age catego- 
ry in which you currently have 
children living in your household. 


1. Do you currently use child-care 
services at any time for your children? 


Child(ren): Under 6 6-12 13-17 
a ee ee eee 61-1 62-1 63-1 
INO es serena -2 -2 -2 


If no child care is used by your 
household, skip to next section. 






















2. What child-care arrangements do 
you have? 
Child(ren): 
Sitter comes 
to my home.... 64-1 65-1 66-1 
Child goes to 

sitter’s home...  -2 -2 -2 
Day-care 

CEN tenses teeeees -3 
On-site day care 
AatIOMICES...ceseces -4 4 -4 
Family member 

(other than self) 

cares for child... -5 5 -5 


Under 6 6-12 13-17 




















































8. Are you satisfied with your child- 
care arrangements? 







Child(ren): Under 6 6-12 13-17 
Ves: fasts 67-1 68-1 69-1 
NOsscd eee 22 -2 = 






4. What is your biggest complaint 
about child care? 












Child(ren): Under 6 6-12 13-17 
Cost Seis 70-1 71-1 72-1 
Geographically 

inconvenient... -2 -2 -2 
Rigid hours..... -3 -3 3 
Unreliable....... 4 -4 45 





It’s good, but 
kids spend 
too much tme 











Activities 
1. Do you know your child(ren)’s 
friends? 








Child(ren): Under 6 6-12 13-17 
Yes, I know 
them quite well 73-1 74-1 75-1 








dive everything. 
Just ask my husband. 


From the first rose he ever gave me 





to the box the ring was sitting in when he proposed. This year 


he got smart. He gave me, “the woman who saves everything,” 


a Lane Cedar Chest. Now I have a place to put the first 


ornament he gave me 10 years ago when we celebrated 


our very first Christmas together. 





ine Cedar Chests can preserve your most cherished memories, because they have 
1aroma-tight seal and cedar lining that protect against moths and mildew. Plus we 


fer a limited moth damage warranty. For information on how to preserve your ei le 


emories and a full catalog of chest styles starting at $250, send $3 to The Lane Co., 


For memories too precious 


i c., Dept. T110, Altavista, VA 24517-0151. Or for a dealer near you, call 1-800-750-LANE to be erased by time: 


1995 The Lane Company, Inc 








| (erie ite) look (Omlacisccsen 
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to be the best brand overall. Choosing | | 
your oo) ecg ala ko ol mtamen 


euiccen control hose, ACDelco high-quality 30 ACDelco product lines is a good way td 
avoid trouble on the road. After all, strandé | 


ree tea parts are season Scoala} 

ag ei ACDelco has CO is never a good look. To find ey 
sal ye A more, call !-800-ACDelco. i 
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Reet clutches or putting on a ae 








I’m acquainted 
with them, but 

I wish I knew 
them better..... 2 
I’ve seen them, 
but I don’t 

know them 


THEM: <:.<i......... ' \ 1 


2. Does your child regularly attend 
religious services and/or Sunday 
school? 


Child(ren): Under 6 6-12 13-17 
BOS. occ cccacuesuss 76-1 17-1 8-1 
No . 2 2 





3. On average, how much TV do 
your children watch per day? 


Child(ren): Under 6 6-12 13-17 
None at all..... 6-1 ! 8-1 
Between 1 

and 2 hours.... -2 

Between 3 

and 5 hours....  -3 

More than 

bi hours:.......... 4 1 1 
I’m not sure... -5 5 


4. Do you restrict their TV viewing 
in any way? (i.e., setting time limits, 
forbidding certain shows, etc.) 


Child(ren): Under 6 6-12 13-17 
DOS sey acct ccecesas 9-1 10-1 11-1 
INO ooeecze see cnc -2 > 


5. What, if anything, concerns 
you about the content of the TV 


programs your children watch? (Please 


check all that apply for each.) 


Child(ren): Under 6 6-12 13-17 
Nothing at all 121 13-1 14-1 
Too much 

sexual content 

and innuenda. -2 “2 2 
Too much 

violence.......... 3 3 3 
Too many 

commercials....  -4 -4 4 


6. Which movie ratings do you allow 
your child(ren) to see? (Please check 
all that apply for each.) 


Child(ren): Under 6 6-12 13-17 
NOM Seles Eecvses 15-1 16-1 17-1 
Gee ee 2 2 2 
Ga ee 3 3 3 
HAO sos acuntatas -4 -4 4 


7. Which chores, if any, are your 
children responsible for? 
Child(ren): Under 6 
Making their 
BAG actcs.certsiee 


6-12 13-17 





Helping with 

dishes,. table- 

setting ......... 

Doing yard 

work... - 

Caring for pets -4 1 1 
Other: 


No chores 


8. Do you give your child(ren) an 
allowance? 


Child(ren): Under 6 6-12 13-1 


If none of your children receives 
an allowance, skip to next section. 


9. How old was your child when 
he/she first got an allowance? 
Five or younger.......... 27-1 

Six to eight 

Nine to eleven............ 

Twelve or older.......... 4 
Doesn’t apply............. 


10. How much allowance do you 
give? 

Child(ren): Under 6 6-12. 13-17 
Under a dollar 2s- 29 30 

One to three 
dollars ............ 
Four to six 
dollars ............ 3 

Seven or more 

dollars: .i.cisic. ccs 1 { 4 


11. Which best describes your 
reason for giving an allowance? 
Child(ren): Under 6 6-12 13-17 
I want to teach 

my child 

responsibility 

about money... 31-1 - 33-1 
I want to reward 

my child for 

doing chores... -2 -2 

All the other 

kids get an 

allowance ....... 3 


Discipline Issues 


1. What is your biggest discipline 
problem? 

Child(ren): Under 6 6-12 13-17 
My child doesn’t 

obey my rules 34-1 36-1 

My child is sassy 

and wise- 

mouthed......... 2 2 2 
My child lies .. 

My child doesn’t 

pick up after 

himself ........... -4 -4 1 
My child fights 

with his/her 

sibling ............ 5 5 5 
Other: ~ 6 - 
2. How do you usually discipline 
your child(ren)? 

Child(ren): Under 6 6-12 13-17 
Calling time-out 40-1 41-1 i 
Withdrawing 

privileges 

(TV time, 

allowance, etc.) 

Giving child(ren) 

cold-shoulder 



























































3. Do you ever “bribe” your child 
(with food, rewards, privileges) to get 
him to do what you want? 
Child(ren): Under 6 6-12 
MGS iacsusseecsacd! 43-1 44-1 15-1 


4. If you have young children, do 
you have trouble putting them to bed? 


Child(ren): Under 6 6-12 
Yes, usually.............. 16-1 47-1 


Yes, once in a while -2 -2 
Not at all 3 


5. Do you have bedtime routines? 


Child(ren): Under 6 6-12 
Yes, we read 
together......... . 48-1 19-] 


I let the child listen 
tO MUSIC ..............00e 
My child watches 
TV in bed 3 3 


6. What time do your kids normally 
go to bed? 


Child(ren): Under 6 6-12 13-17 
Before 8 P.M... 50-1 51-1 52-1 
Between 8 and 

9 P.M. ........008- 2 2 2 
Between 9 and 

10 P.M. ......... 3 3 

After 10 P.M... -4 4 1 


7. Have you spanked your child(ren) 
for any of the following reasons? 
53-1 Talking back 
2 Using profanity 
Breaking household rules 
| Causing trouble in school 
5 Ive never spanked my child(ren) 


School Issues 


If you do not currently have 
children attending school, please 
skip to demographics section. 
Otherwise, continue. 


1. What kind of school does your 
child attend? 


Child(ren): 6-12 13-17 
PUBIC: 4..c:c8iscdecsaetee 54- 55-1 
Private non-sectarian 2 
Religious.................. 3 3 


Special-needs school 
(for handicapped, 
learning disabled, etc.) -4 -4 


2. What are your biggest concerns 
about your child’s school? (Please 
check all that apply.) 


Child(ren): 6-12 13-17 
Class: SiZe.2 3 ..6:5. 322 56-1 57-1 
Quality of teachers... -2 -2 
Paucity of programs, 
supplies.............ss000- 3 
Limited budget........ 1 4 
Discipline issues....... 5 5 
No real concerns...... -6 -6 


3. Do you volunteer at your child’s 
school? 

Child(ren): 
VS si scasccsceuscatsdantetens 58-1 


13-17 
59-1 





4. How many times a year do you 
have contact with your child’s teacher? 


Child(ren): 6-12 13=17 
Once or twice a week 

OF MOTE........e cee eee eens 60-1 61-1 
Once or twice a - 
TMONEN....2.0sse0asceesecees 20 2] 
Once or twice a 

WEAR cioebe ss usaceeeveneedess 3 3 


5. How much homework does your 
child do at night? 


Child(ren): 6-12 13-17 
He/she doesn’t get 
homework................ 62-1 63-1 

A half hour or less... -27 3T] 
Between a half hour - 
and an hour............. 3 -3.[e 
Between an hour 

and two hours.......... 4L 4] 
Two hours or more 5 _ 5. 


6. How do you help your child(ren) 
with homework? 


Child(ren): 6-12 13=17 
I help complete all 
assignMents.............. 6 64-1 65-17] 

I make sure the work / a 

1S: CORTECE: ociciesssstecscee -2 -2 


I make sure the work 
is completed............ -3 [ =f 
D-GOM its. ciccecnsesasacee ees -4[ -4 


‘7. Do you think your kids are getting 
a good education? 

66-1{_ Yes 2) No 

8. Do you want your child(ren) to 
go to college? 

67-1 Yes -2[] No 


If yes, how will you pay? 


68-1 I have a savings plan for 
their education 
2 They’ll pay their own way 
-3_ With loans and financial aid 
4 I have no plans 


Young-Adult Issues 


1. Do you allow your child(ren) to date? 


Child(ren): 6-12" “13=17 
VES 2 ies Aees seecesnsetess 69-1[] 70-17 
ING Feacieceeeceste si sasscesess =D [tah 22 [el 


2. Do you stay up until your kids 
come home at night? 


Child(ren): 6-12 13-17 
OS\ csr ceecccnats-eescser ess Wl) 72109 
NOs teccechiesnessbcsseee 2 oes 
3. Do your kids have a curfew? 
Child(ren): 6-12. 13=17 
Yes, no later than 

O00 MPM recess: soe cesses Bil) 74109 
Yes, no later than 

10:00 (P.M. <2..coccsseeess -20] 29) (eal 
Yes, no later than 

POO RiMy 2c eee. ete ones 3] 23 fa) 
Yes, no later than 
midnight...:cs2.5<2ss<a200% 40 4] 
After midnight, or 

NO CULLEW.. sr0s ot escedeees, 35(] SHE 


4. Which of the following issues have 
you discussed with your child(ren)? 
(Please check all that apply for each.) 


Child(ren): 6-12 13-17 
DDGUGS 0:2. sss .aeeaenceee eee 3-1f] 7410] 
Alcoholl..c:.csstscescceeees -2[ | = A 
SMOKING <.25!oscse-20 ses <3) -3[] 
Sex (in general)........ 40) 4] 
Contraception.......... 5(] 5[] 
ATO S 2.2¢ eestor 60 -6(] 
None of these.......... fe] 70 
[80-2] 


5. At what age should parents discuss 
each of the following topics with their 
children? (Write in an age for each.) 


Age 

DTUGS 25 /.scecstsveseetes (6-7) 
AlCONOl 5. ccse5.22 ee wteces (8-9) 
SMOKING .cis5.:sc00502- 028 (0-11) 
Sex (in general) ....... (12-13) 
Contraception.......... (14-15) 

Maawacsu cas celelvelce ules (16-17) 
None of these.......... (18-19) 
6. Does your child smoke? 
Child(ren): 6-12 513-17 
Definitely not .......... IT) 19-19 
I think so, = 
behind my back....... ain) = fal 
Yes, with my 
knowledge....:..2....0-.: 30) 3 
Don’t know.............- =A fe -4{ J 


'7. Would you know if your child was 
drinking with his/her friends? 


Child(ren): 6-12 13-17 
WiCG des Sos eaeiaes secvess 20-10] 21-10 
INQ! iosccnssscstisessenseasce® 2 =2([E] 


8. Do you feel you have the power 
to curb your child(ren)’s alcohol, 
drug or cigarette use? 


Child(ren): _ 6-12 13=Mi7 
¥es;-alcohol22s 0.0: 22-10] 23-1() 
NeS; ;ArUgSe-cvcps-senee: =2 [ea] -2f] 
Yess Cigarettes..1....n: aie] 30) 
Yes, ‘all of these... -4[] 4f 
No, none of these.... -5(] 5( 








9. If you ever found any evidence 
of drug use in your child’s room, 
what would you do? (Please check all 
that apply.) 


Child(ren): 6-12 13=17 

Take away privileges 

(car, nights out, etc.) 2417] 25-1[] 

Notify law ct 

enforcement:.........«: 22) [fs] =; (ia) 

Lecture him/her on 

dangers of substance 

abusers et ease 30 30] 

Nothing2.23:.tssite 4) #0 

10. Is your child sexually active? 

Child(ren): 6-12. 13-17 

xe Tees yy oF aacei eaten 2-1) 27-10 
Ola ta. sceceenaateeate -2 27 

I don’t know............ 3 A 3 5 





11. Have you ever found 
contraception (pills, condoms) in 
your child’s room? 


Child(ren): 6=12 28 13-17 
Vis oe eset 28-1] 29-1] 
NOM tes 2a 2) 


12. Do you think you could control 
your child(ren)’s sexual activities? 





Child(ren): E 6=12—A3=17. 
MES iccacecvesstaesse sess 30-10] 3 
INO Seeite ss dutectscentesteee 2F) 25 
Demographics 

1. Are you: 

32-1{_] Male -2[| Female 

2. What is your age? (33-34) 


3. What is your marital status? 
35-1__| Single, never married 


-2/-} Married, for first time 


-3|) Remarried 
-4{_| Widowed/Separated/Divorced 


4. What is the highest level of 
education you have completed? 


36-1__| Some high school 
5 ~ High school graduate 
30 Some college 


-4/ | College graduate 
| Post-graduate study 
-6|_)| Post-graduate degree 


OID 


5. What was your total household 
income before taxes in 1994? 


37-1/ |) Less than $20,000 
-2{'] $20,000-$39,999 
-3! | $40,000-$69,999 
-4/°} $70,000-$99,999 
5/) $100,000 or more 


6. In what state do you live? 





(38-39) 
[80-3] 


MX1059/JD | 


THANK YOU! 

Please send your completed survey 
to: Motherhood Survey, Ladies’ 
Home Journal, 6400 Jericho 
Turnpike, Syosset, New York 11791. 
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So Luvs made a brand new vane 


thats oreat for both of you. 


i. a Wy 
4 LE = 4 
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Luvs’ new Ultra Leakguard diapers really hate leaks. And to help stop them, we 
Ww use a better “inner core” that soaks up wetness and spreads it throughout the whole diaper 
even faster than before* Now Luvs can guard boys and girls with the same great diaper. 
So if you hate leaks, you'll love Luvs. 
“Sizes 3 and 4 


| a 2 > ; / \ = / \ |e = f 2 of \ : Vv S 
t2see Levs gets to the bottom of \eaks 











(Some food items sold separately) 


The New FisherPrice Kitchen Center 


No other kitchen center has as much great stuff as our new All-In-One 
Kitchen Center’ It’s got everything, like a microwave with timer bell, built-in 
high chair, lots of utensils and a unique 360° design for more fun all around. 
In fact, it’s so complete, the only thing S&S 

you have to add is something your kids 
® 
have plenty of anyway: imagination. \y 


1-800-432-KIDS (Comes complete with 20-piece Super Serving Set shown here.) 



















ast spring, when Newt 
Gingrich appeared on 
Larry King Live, he was 
surprised when his wife, 
Marianne, accepted Lar- 
ry’s invitation to join 
them on the show. At 
one point, when the 
talk-show host commented on how 
Newt was looking at his wife, the 
Speaker said, “I’m married to a real- 
ly beautiful woman, and there she 
is, right on the TV monitor. This is 
all sort of neat.” 

This happy picture of the couple 
was called into question just a few 
months later when Vanity Fair ran a 
much-talked-about article question- 
ing the Gingriches’ marriage and 
Marianne’s support for Newt’s pos- 
sible Presidential ambitions. 

I spoke to the couple after the 
article appeared. In the interest of 
full disclosure, I should say that I 
have known Newt and Marianne for 
several years; that I support many of 


Cozying up on 
Capitol Hill: Newt 
and Marianne 
Gingrich 





/ 


his political positions and share 
many of his beliefs. But while I 
know a lot about his ideas, in the 
course of talking to Newt and Mari- 
anne for this article, I learned a lot 
more about them as people. 

During our conversation, Mari- 
anne, forty-four, wasted no time in 
getting to the point. “Newt and I 
have never had it easy,” she said. 
“But when you love someone and 
you know they love you—if there 
are problems or conflicts—you love 
somebody enough to change.” 


Opposites attract 
In January 1980 Marianne Ginther 
met the man she would marry at a 
political fund-raiser in Ohio. “We 
started talking immediately, and we 
just haven’t quit,” says Newt. In Au- 
gust 1981, six months after Newt's 
divorce from his first wife, Jackie, 
they were married in Leetonia, Ohio, 
Marianne’s hometown. 

Newt’s two daughters from his 


What's Newt 
job? An intimate 
interview with the 
Speaker and his wife 
\By Arianna 
Huffington 
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marriage to Jackie were at the wed- 
ding, and they’ve been close to Mari- 
anne ever since. Kathy, who is 
thirty-two and married, owns a coffee 
business in Greensboro, North Car- 
olina. Jackie Sue, twenty-nine, is also 
married and works for BellSouth 
telephone, in Atlanta. 

“Tt was a small family wedding 
with my parents, Newt’s parents, his 
two daughters and his sisters,” Mari- 
anne remembers. “Newt’s best man 
was his best friend, Jim Tilton, who 
died of pancreatic cancer in 1993. 
My brother, who died over a year 
ago from lymphoma, was also there. 
In fact, when I look at our wedding 
picture, I’m amazed at how many 
people are already dead.” 

After a weeklong honeymoon on 
the Outer Banks of North Carolina, 
the couple headed to Washington, 
D.C. But Marianne admits that 
adjusting to her new life wasn’t easy. 
“At the beginning of my political life 
with Newt, (continued on page 150) 
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NG: Quitting Smoking 
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The Hamilton Collection... 
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¢ Accompanied by 
Certificate of Authenticity 


¢ Book display, Seer 8) 


sold Separately > 
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ix Childhood 


Live Happily Ever After With... The award-winning Cherished Teddi 


We know them as well as we know ourselves. “Little 
Miss Muffet,” “Little Jack Horner,” “Jack & Jill,” and all 
the other nursery rhyme characters who lived on the pages 
of our favorite storybooks. They've enchanted generations 
with their plights and escapades. And now they're ready 
to win our hearts all over again in Enesco’s whimsical new 
Cherished Teddies® Figurine Collection, Once Upon A 
Teddy! 

The first chapter in this adorable treasury features none 
other than “Little Miss Muffet,” all aglow in the softest 
pastel colors. And she’s as sweet and impossibly cute as 
she can be. The name of the portrait says 1 all — “I’m 
Never Afraid With You By My Side.” 

On the heels of “Little Miss Muffet” — and every bit as 


eo enh. on, OG SS 





= little teddies would play. 






att Aue a IDatlniCho DOs Boc4405i: Jacksonville, FL 32231-4051 











Once upon a time 


In a nursery rhyme land. ¢ 
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charming — are five other childhood favorites. Th¢ 
ruffled-and-ribboned “Little Bo Peep” in quest of hd 


O 7v1iCé sheep. And a plump and plum-full “Little Jack Ho} 


seated in his cozy corner, to name just a few! 
l ] | Each figurine is meticulously crafted to capture ¢ 


tional detail, and warmed with the delicate colors « 
tors love in every authentic Cherished Teddy cre} 
Surely, the entire Once Upon A Teddy entourag} 
delight young and old, for years to come. 

Bear in mind, too, that our 30 Day 100% Satish 
Guarantee assures you order with no risk whats 
Submit your order for the Once Upon A Teddy Fist 
Collection today: ©1995 HC. Al Rights 


Cherished Teddies© 1995 Priscilla Hillman Licensee Enesco Coif 
| 
















¢ 23K gold rim 
e An exclusive 
limited edition 


ecious Moments® message of loving, caring 
‘laring ... delivered straight from the heart. 

e their introduction to collectors in 1978, 
‘| J. Butcher's inspirational Precious Moments 
‘ons have brightened the lives of millions. 
The Hamilton Collection, in association with 
) Corporation, touches the hearts of collec- 
/verywhere with a charming presentation 
d, “Our Friendship Is Soda-licious.” And 
'\ perfect message to present on an exciting 
ciedium - a heart-shaped porcelain plate! 


Better Quality ... 


‘it Friendship Is Soda-licious” premieres the delightful Words of 
slate Collection, featuring beloved Precious Moments figurines shar- 
-'S special joys in tender scenes created just for them. Each issue 


Our 
Friendship Is 
Soda-licious 


Premiere issue in the 
Words of Love Plate Collection 


Better Value! 


Shown smaller than actual 
size of 6°4" in height 


'ben Your Heart to the Special Joys of Friendship and Love with... 


will be enhanced with a 23K gold rim, hand- 
numbered and accompanied by a matching 
Certificate of Authenticity, in an edition totaling 
just 28 firing days. The double pierced foot-rim 
will provide easy display for each unique and 
heartwarming plate. 

As an owner of “Our Friendship Is Soda- 
licious,” you will have the privilege to acquire 
subsequent issues in the collection, with no 
obligation whatsoever. Our 30 Day 100% 
Satisfaction Guarantee assures you order with- 


out risk. So don't wait another minute. Reply today and open your 
heart to a whole new world of Precious Moments enchantment! 


© 1995 HC. All Rights reserved 


Artwork: © 1995 Precious Moments. Inc. Licensee Enesco Corporation 


The Hamilton Collection, 4810 Executive Park Ct., PO. Box 44051, Jacksonville, FL 32231-4051 
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their heavenly magic on three city dwellers in need of a 
miracle. Bestselling author Debbie Macomber brings 

ou the giddy, angelic threesome as they descend 
ee above one more time. Whether you're a devoted 
fan of the divine trio, from A Season of Angels and 
The Trouble With Angels, or discovering their whimsical 
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SUBSCRIBER SERVICES 


Change of Address: Please send 
mailing label from this magazine 
along with your new address to the 
address below. Six to eight weeks 
advance notice is needed. 





Mailing List Name Removal: 
We occasionally make our mailing 
list available to organizations 
whose offer we believe might be of 
interest. If you do not wish to receive 
any mailings from companies not 
affiliated with Meredith Publications, 
Inc., please send a note stating 

your request along with your mailing 
label to the address below. 


Complaints: For duplicate issues, 
late delivery or any problems, 
send mailing label and details to the 
address below. 





Mail to: LHJ, P.O. Box 53940, Boulder, 
CO 80322-3940 


Three Warm, Winged : ae : 


This year Shirley, Goodness and Mercy are back, working 


spirit for the first time, let yourself be Touched by Angels 
















THE GINGRICHES 
Continued from page 144 
I went through a period of being real- 
ly miserable, trying to do everything 
and be everywhere and fulfill every- 
body’s expectations,” she says. “Fi- 
nally, I began to discover that I just 
needed to be me and not someone’s 
idea of the perfect political wife.” 
“Marianne,” says Newt, “respects 
the importance of the task at hand but 
refuses to allow it to overwhelm her.” 
Since the beginning of their mar- 
riage, they have always spent a fair 
amount of time apart. Marianne pur- 
sued a degree in management at 
Georgia State University, in Atlanta, 
while Newt was making a name for 
himself on Capitol Hill with his red- 
hot rhetoric and his dreams of 
Republicans someday seizing control 
of the House. “Part of our strength 
as a couple is that we can do things 
separately and then come together 
and be able to bring more to each 
other,” says Marianne. “For people 
to say that our marriage is not strong 










because we are not together all 
time is ludicrous. If I was tot 
caught up in everything that Ney 
doing, I would be much less effec 
as a sounding board. Loving Ne 
helping and supporting him doe 
mean being a puppy dog to h 
When I’m doing what I want to 
doing, it benefits him, too. W 
he’s happy, I’m happy, and when § 
happy, he’s happier.” 

Both Newt and Marianne are o 
about the adjustments requiredte 
make their marriage work. “If } 
read the Bible, it’s always bj 
hard,” says Newt. “Human beigy 
are so extraordinarily complica 
that for two people to hang 
together for very long stretches ish); 
nature, difficult.” 

In fact, in 1989, Newt commeiee, 
publicly that their relationship has) 
53-47 percent chance of survi 
“That was the hardest time in 
marriage,” Marianne says. “Bu 
did come out on the other side, jm, 
it has made us stronger and 
committed to each other. Bh 

“Tf ?d known Newt would Ww 
been Speaker when I married hi 
would never have married him,’ 
adds. “In many ways, the big 
problem in our marriage was leat 
to balance my personal life wi 
intense pressures of being marrie 
a political figure. But P’ve chang 
lot, and I know that with God’s 
we'll make it.” 













































Making changes 
Newt has done some changing, 
Some of those changes have 
small but to him significant. 
anne, for example, loves to shop 
he hates it. Or at least he did ha@e™ 
until he decided to change. “OB > 
the great shocks of my life,” he 
“is that now I’m a pretty good 
per! I finally figured out that si 
still like dating my wife, if I thi 
about shopping as a date, we'd 
be happy. Marianne loves to cafily 
the malls. So Pll take a book} 

me, and we’ll wander alongs 
she'll go, say, into a clothing @ 
and [ll stand in the corner and& 
And when she sees somethin) 


ikes, she'll try it on, and come over 
nd say, ‘What do you think?’ I always 
now what looks right on her.” 

About a year and a half ago, Mari- 
mne started working as an image con- 
ultant for a company called Beauti- 
Jontrol Cosmetics. “With Newt's job, 
- was really hard to find employment 
hat wouldn’t have any conflict-of-in- 
srest possibilities,” she says. “Also, I 
ke this job. I like doing makeovers 
n people, doing analyses of the col- 
rs that work well on them and then 
»commending products for them. 
fow with our schedule, I do make- 
yers mostly on our friends, so it’s be- 
yme more of a hobby.” 

In August, Marianne took an 
definite leave of absence from her 
her job at the Israel Export Devel- 
yment Company, which is develop- 
»g a free-trade zone in Israel. It had 
»:come another source of controver- 


; 


| for the couple; one public-interest 
;oup, the Center for Public Integrity, 
. eged that Marianne’s position with 
|: company gave “the appearance of 


dossible conflict of interest.” 


But Marianne explains, “I wanted 
to have more time to enjoy all that I 
wanted to do, including finishing the 
new home we moved to in Georgia 
last fall—it still has an unfurnished 
living room!” 

She and Newt spend as much time 
as they can in their new home. “For 
me, our backyard is a sort of sanctu- 
ary where we can recharge,” says 
Newt. “It has all sorts of flowering 
plants, and it’s very, very restful. 
That sense of being in nature 
whether in our backyard, hiking in 
the mountains or canoeing in the 
Okefenokee 

With the Presidential election year 


is what replenishes us.” 


just around the corner—and the pos- 
sibility that Newt might run for Pres- 
ident himself—Marianne knows their 
lives could get more complicated. 
The Vanity Fair article, written by 
Gail Sheehy, quoted her as saying, “I 
don’t want Newt to be President.” “I 
never said that,” she told me emphat- 
ically. “I never said I would not sup- 
port if he runs for 


my husband 


President. I have always supported 
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him, and I always will. I was com- 
pletely misquoted by her. What I said 
was that if Newt decided to run for 
President, I would be in the room 
when the decision was made—some- 
thing, I would have thought, any wife 
would expect. And then I joked that 
if I wasn’t in the room, there would be 
trouble! She even admitted in her piece 
that I was giggling when I said it.” 

The article also talked about other 
women in Newv’s life. “People would 
ask me after the Vanity Fair piece 
appeared how [ felt about the women 
in Newt's past,” Marianne says. “I 
found it incredible that anyone would 
think I would be affected by Newt’s 
previous relationships. What matters 
to me is our relationship now. They 
are trying to paint Newt as a woman- 
izer, but he just isn’t! They can paint 
him as a workaholic, but they can’t 
paint him as a womanizer.” 


Coming into her own 

Marianne 1s clear about the pressures 
of political life. “I don’t think I really 
understood (continued on page 155) 
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IMITRE 


|OR MANY MIGRAINE SUF- 
-SRERS THERE IS EXCITING 
‘EWS. 


Today, your doctor has a medicine 


| at could be important for you, and 
(¢the millions who also suffer from 
graine. Because now your doctor 
s IMITREX Tablets. Until now, 
» s highly effective medicine has 
ly been available as an injection. 
IMITREX Tablets contain a 
‘que medicine, sumatriptan succi- 
i e, created specifically for the con- 
i ion of migraine. So IMITREX 
* leves more than just the pain— 
_ Iso relieves the nausea and other 
l nptoms, like sensitivity to light, 
toften accompany migraine. 
‘ ITREX should be taken at the 









-if you can’t, you should know 
‘IMITREX is just as effective at 
time—even if you take it when 
r migraine is at its worst. In addi- 
|, IMITREX is not a narcotic or 
diturate, and most importantly, 
ost people IMITREX does not 
se the unpleasant side effect of 
wsiness. 


ILY YOUR DOCTOR CAN 
A\GNOSE MIGRAINE. 


ell your doctor all the symp- 
S$ you’ve experienced. These 
include at least two of the 
wing: pain on one side of 
1ead, throbbing pain, pain that 
Ipts normal activity, pain that’s 
avated by activity. Migraine 
ptoms may also include nausea, 
or without vomiting, and/or 
Pitivity to light or sound. 


© LABLETS 


i liest signs of a migraine headache. / 








ONLY YOUR DOCTOR CAN 
DECIDE IF IMITREX Is | 
RIGHT? FOR YOU. 

IMITREX is a prescription | 
product for the treatment of acute 
migraine attacks that is available 
only through your doctor. You | 
should not take IMITREX if you | 
have certain types of heart disease, 
blood pressure that is uncontrolled, 
or are allergic to this medication. 

If you have risk factors for heart 
disease, such as high blood pres- 
sure, high cholesterol, diabetes, or 
are a smoker, you need to be evalu- 
ated by your doctor before taking 
IMITREX. Very rarely, people with 
undiagnosed heart disease have 
had serious heart-related problems 
when taking IMITREX. If you are 
currently taking other medications, 
particularly MAO inhibitors and 
ergotamines, or if you are pregnant, 
nursing, or thinking about becom- 
ing pregnant, you should talk to 
your doctor. If the headaches you 
are suffering are not migraines, 
IMITREX is not for you. 

The most frequently seen side 
effects are tingling and nasal dis- 
comfort. 


FOR MORE INFORMATION, 
CALL 1-800-627-4334. 
You'll receive a brochure, 
physician-visit preparation materi- 
al, and a free migraine newsletter 
subscription. 
Remember, only your doctor has 
the knowledge to 
decide whether (CFRENEX 
IMITREX is PHARMACEUTICALS 
right for you. 


ASK YOUR DOCTOR ABOUT IMITREX TODAY. 


Please see the important information on the following page. 





a BRIEF SUMMARY 
imitrex (sumatriptan succinate) Tablets 


The following is a bret summary only. Before prescribing, see complete 
prescribing information in Imitrex” Tablets product labeling 


CONTRAINDICATIONS: Because of rare reports of coronary vasospasm, 
Imitrex® Tablets should not be given to patients with ischemic heart disease 
(angina pectoris, history of myocardial infarction, or documented silent 
ischemia) or to patients with Prinzmetal’s angina. Also, patients with 
symptoms or signs consistent with ischemic heart disease should not receive 
imitrex Tablets. Because Imitrex Tablets can give rise to increases in blood 
Pressure (usually small), they should not be given to patients with 
uncontrolled hypertension. 

Concurrent administration of monoamine oxidase (MAO) inhibitors or use 
within 2 weeks of discontinuation of MAO inhibitor therapy is contraindicated 
(see CLINICAL PHARMACOLOGY: Drug Interactions in full prescribing 
information and PRECAUTIONS: Drug Interactions) 

Imitrex Tablets should not be used within 24 hours of an ergotamine- 
containing or ergot-type medication like dihydroergotamine or methysergide. 

imitrex Tablets are contraindicated in patients with hypersensitivity to 
sumatriptan or any of the ingredients. 


WARNINGS: Imitrex” Tablets should only be used where a clear diagnosis of 
migraine has been established. 

Imitrex Tablets should not be administered to patients with basilar or 
hemiplegic migraine 

Hypersensitivity (anaphylaxis/anaphylactoid) reactions have occurred on rare 

occasions in patients receiving sumatriptan. Such reactions can be life 
threatening or fatal. In general, hypersensitivity reactions to drugs are more likely 
to occur in individuals with a history of sensitivity to multiple allergens. 
Cardiac Events/Coronary Constriction: Serious coronary events, including 
some that have been fatal, following Imitrex Tablets have occurred but are 
extremely rare. Although it is not clear how many of these can be attributed 
to Imitrex®, because of their potential to cause coronary vasospasm, Imitrex 
Tablets should not be given to patients in whom unrecognized coronary artery 
disease (CAD) is likely without a prior evaluation for underlying 
cardiovascular disease. Such patients include postmenopausal women, 
males over 40, and patients with other risk factors for CAD such as 
hypertension, hypercholesterolemia, obesity, diabetes, smokers, and strong 
family history. Following a satisfactory cardiovascular assessment, it is 
recommended that the first dose of Imitrex Tablets be given in the physician's 
Office for patients with undertying risk factors for CAD unless these patients 
have previously received sumatriptan. If symptoms consistent with angina 
occur, electrocardiographic (ECG) evaluation should be carried out to look for 
ischemic changes. 

Sumatriptan may cause coronary vasospasm in patients with a history of 
CAD, who are known to be more susceptible than others to coronary artery 
vasospasm, and, rarely, in patients without pnor history suggestive of CAD. Of 
6,348 patients in clinical trials of oral sumatriptan, two experienced clinical 
adverse events shortly after receiving oral sumatriptan that may have reflected 
coronary vasospasm. Neither of these adverse events was associated with a 
serious Clinical outcome. 

There have been rare reports from countries where Imitrex Tablets are 

already on the market of serious adverse events, including myocardial infarction, 
ECG changes suggestive of myocardial ischemia, and symptoms consistent with 
anaina pectons. 
Drug-Associated Fatalities: In extensive worldwide postmarketing experience, 
deaths have been reported following the use of Imitrex Tablets. In most cases, 
the deaths occurring after treatment with Imitrex Tablets occurred well after 
sumatriptan use (i.¢., 3 or more hours postdose) and probably reflect underlying 
disease and spontaneous events. 

There have, however, been several fatalities that occurred within a few hours 
after the use of sumatriptan. The specific contribution of sumatriptan to most of 
these deaths cannot be determined, but in one case with Imitrex’ (sumatriptan 
Succinate) Injection, a 41-year-old woman with a 6-day history of unilateral 
headache, uncertain history of cardiovascular disease with known risk factors 
(positive family history, postmenopausal woman, and smoking) and a history of 
asthma and codeine allergy, experienced nausea, vomiting, a sense of warmth, 
chest pressure, and sweating within 7 minutes of dosing. This was followed by 
hypotension at about one-half hour, and ventricular tachycardia/ventricular 
fibrillation leading to death. In most other cases, death was attributed to 
myocardial infarctions occurring hours after drug administration. 

Deaths attributed to strokes, cerebral hemorrhage, and other cerebrovascular 
events have also been reported in patients treated with oral and subcutaneous 
sumatnptan. In many cases, it appears possible that the cerebrovascular events 
were primary, Sumatriptan having been administered in the incorrect belief that 
the symptoms experienced were migrainous in origin when they were not. 
Accordingly, it is important to advise patients not to administer sumatriptan if a 
headache being experienced is atypical 
Use in Women of Childbearing Potential: (see PRECAUTIONS) 


PRECAUTIONS: 

General: Atypical sensations over the precordium (tightness, pressure, 
heaviness) have been reported after Imitrex° Tablets, but have only rarely been 
associated with ischemic ECG changes. 

Sumatriptan may cause mild, transient elevation of blood pressure (see 
CLINICAL PHARMACOLOGY in full prescribing information). 

Imitrex Tablets should also be administered with caution to patients with 
impaired hepatic function (see CLINICAL PHARMACOLOGY in full prescribing 
information and DOSAGE AND ADMINISTRATION) 

There have been rare reports of seizure following administration of 
sumatriptan 

As with other acute migraine therapies, before treating headaches in patients 
not previously diagnosed as migraineurs and in migraineurs who present with 
atypical symptoms, care should be taken to exclude other potentially serious 
neurological conditions. There have been rare reports where patients received 
sumatriptan for severe headaches that were subsequently shown to have been 
secondary to an evolving neurological lesion (cerebrovascular accident, 
subarachnoid hemorrhage). For a given attack, if a patient has no response to 
the first dose, the diagnosis of migraine should be reconsidered before 
administration of a second dose. In this regard, it should be noted that 
migraineurs may be at increased nsk of certain cerebrovascular events (e.g., 
cerebrovascular accident, transient ischemic attack) 

Binding to Melanin-Containing Tissues: Because sumatriptan binds to melanin, 
it could accumulate in melanin-rich tissues (such as the ae over time. This 
raises the possibility that sumatriptan could cause toxicity in these tissues after 
extended use. However, no effects on the retina related to treatment with 
sumatriptan were noted in any of the toxicity studies. Although no systematic 
monitoring of ophthalmologic function was undertaken in clinical trials, and no 
specific recommendations for ophthalmologic monitoring are offered, 
prescribers should be aware of the possibility of long-term ophthalmologic 
effects (see CLINICAL PHARIVIACOLOGY in full prescribing information) 
Corneal Opacities: Sumatriptan causes corneal opacities and defects in the 
corneal epithelium in dogs; this raises the possibility that these changes may 
occur in humans. While patients were not systematically evaluated for these 
changes in clinical trials, and no specific recommendations for monitoring are 
being offered, prescribers should be aware of the possibility of these changes 
(see CLINICAL PHARMACOLOGY in full prescribing information) 

Information for Patients: See PATIENT INFORMATION at the end of the full 
prescnbing information for the text of the separate leaflet provided for patients. 
Laboratory Tests: No specific laboratory tests are recommended for monitoring 
patients prior to and/or after treatment with Imitrex Tablets. 

Drug Interactions: 

Note: The combined use of oral sumatriptan and MAO inhibitors is 
contraindicated (see CONTRAINDICATIONS). 

There is no evidence that concomitant use of migraine prophylactic 
medications has any effect on the efficacy or unwanted effects of sumatriptan. In 





controlled tnals, a retrospective analysis compared 199 patients who had been 
using Imitrex” (sumatriptan succinate) Tablets and prophylactic drugs (calcium 
channel blockers, n=76; tricyclic antidepressants, n=43; beta blockers, n=70) to 
those who had not used prophylaxis (n=1,220). There were no differences in 
overall adverse event rates between the two groups 

Ergot-containing drugs have been reported to cause prolonged vasospastic 
reactions. Because there is a theoretical basis that these effects may be additive, 
use of ergot-containing or ergot-type medications (like dihydroergotamine or 
methysergide) and sumatriptan within 24 hours of each other should be avoided 
(see CONTRAINDICATIONS) 

Propranolol: Pretreatment with propranolol 80 mg twice daily for 7 days had no 
effect on the pharmacokinetics, blood pressure, or pulse rate of oral sumatriptan 
administered as a single 300-mg dose 

Alcohol: Alcohol consumed 30 minutes prior to sumatriptan ingestion had no 
effect on the pharmacokinetics of sumatriptan 

Drug/Laboratory Test Interactions: Imitrex Tablets are not known to interfere 
with commonly employed clinical laboratory tests. 

Carcinogenesis, Mutagenesis, Impairment of Fertility: in carcinogenicity 
Studies, rats and mice were given sumatriptan by oral gavage (rats, 104 weeks) 
or in drinking water (mice, 78 weeks). Average exposures achieved in mice 
receiving the highest dose were approximately 40 times the exposure attained in 
humans after the maximum recommended single dose of 100 mg. The highest 
dose to rats was approximately 15 times the maximum single human dose of 
100 mg on a mg/m? basis. There was no evidence of an increase in tumors in 
either species related to sumatnptan administration 

Sumatnptan was not mutagenic in the presence or absence of metabolic 
activation when tested in two gene mutation assays (the Ames test and the in 
vitro mammalian Chinese hamster V79/HGPRT assay). In two cytogenetics 
assays (the in vitro human lymphocyte assay and the /n vivo rat micronucleus 
assay) sumatriptan was not associated with clastogenic activity. 

In a study in which male and female rats were dosed daily with oral 

sumatriptan prior to and throughout the mating period, there was a treatment- 
related decrease in fertility secondary to a decrease in mating in animals treated 
with 50 and 500 ma/kg per day. The no-effect dose for this finding was 
approximately one-half of the maximum recommended single human dose of 
100 mg on a mg/mz basis. It is not clear whether the problem is associated with 
treatment of the males or females or both combined. 
Pregnancy: Pregnancy Category C: |\n reproductive toxicity studies in rats and 
rabbits, oral treatment with sumatriptan was associated with embryolethality, 
fetal abnormalities, and pup mortality. There is no evidence that establishes that 
sumatriptan is a human teratogen; however, there are no adequate and well- 
controlled studies in pregnant women. Imitrex Tablets should be used during 
pregnancy only if the potential benefit justifies the potential risk to the fetus. In 
assessing this information, the following findings should be considered 

sips parcel When given orally to pregnant rabbits daily throughout the 
period of organogenesis, sumatriptan caused embryolethality only at a dose that 
clearly resulted in maternal toxicity, 100 mg/kg per day. The no-effect dose for 
embryolethality was 50 ma/kg per day, which is approximately nine times the 
maximum single human dose of 100 mg on a mg/m basis 

Teratogenicity: A study in which rats were dosed daily with oral sumatriptan 
Prior to and throughout gestation demonstrated fetal toxicity and a small 
increased incidence of a syndrome of malformations (short tail/short body and 
vertebral disorganization) after long-term treatment with 500 mg/kg per day. The 
No-effect dose for this effect was 50 mg/kg per day, approximately five times the 
maximum single human dose of 100 mg on a mg/m: basis. 

Oral treatment of pregnant rats with sumatriptan during the period of 
organogenesis resulted in an increased incidence of blood vessel abnormalities 
(cervicothoracic and unbiica) at doses of approximately 250 mg/kg per day or 
higher. The no-effect dose for this was approximately 60 mg/kg per day, 
approximately six times the maximum single human dose of 100 mg on a 
mg/m? basis. 

Oral treatment of pregnant rabbits with sumatriptan during the period of 
organogenesis resulted in an increased incidence of cervicothoracic vascular and 
skeletal abnormalities. The highest no-effect dose established for these effects 
was 15 mg/kg per day, approximately three times the human dose of 100 mg on 
a pone basis. 

ip Deaths: Oral treatment of pregnant rats with sumatriptan during the 
period of organogenesis resulted in a decrease in pup survival between birth and 
postnatal day 4 at doses of approximately 250 mg/kg per day or higher. The no- 
effect dose for this effect was approximately 60 mg/kg per day, or six times the 
human dose of 100 mg on a mg/mé basis. 

Oral treatment of pregnant rats with sumatriptan from gestational day 17 
through postnatal day 21 demonstrated a decrease in pup survival measured at 
postnatal days 2, 4, and 20 at the dose of 1,000 mg/kg per day. The no-effect 
dose for this finding was 100 ma/kg per day, approximately 10 times the human 
dose of 100 mg on a ma/m? basis. 

Nursing Mothers: Sumatriptan is excreted in human breast milk. Therefore, 
caution should be exercised when considering the administration of Imitrex 
Tablets to nursing women 

Pediatric Use: Safety and effectiveness of Imitrex Tablets in pediatric patients 
have not been established. 

Use in the Elderly: The safety and effectiveness of Imitrex Tablets in individuals 
Over age 65 have not been systematically evaluated, but the pharmacokinetic 
disposition of Imitrex Tablets in the elderly is similar to that seen in younger 
adults. 


ADVERSE REACTIONS: (see also PRECAUTIONS) Sumatriptan may cause 
coronary vasospasm in patients with a history of CAD, known to be susceptible 
to Soronary artery vasospasm, and, very rarely, without prior history suggestive 
of 

There have been rare reports from countries in which Imitrex® Tablets have 
been marketed of serious and/or life-threatening arrhythmias including atrial 
fibrillation, ventncular fibrillation, ventricular tachycardia; myocardial infarction; 
ECG changes suggestive of myocardial ischemia; and symptoms consistent with 
angina pectoris after oral sumatriptan. Chest discomfort, when it occurs, is 
usually noncardiac in ongin. 

Other untoward clinical events associated with the use of Imitrex Tablets are: 
warm/hot sensations, tingling/paresthesia, pressure sensations, flushing, 
sensations of heaviness, chest symptoms (tightness and sensations of 
heaviness), dizziness/vertigo, bad taste in mouth, weakness, myalgias, neck 
stiffness; all these untoward effects are transient, although they may be severe in 
occasional patients. 

Incidence in Controlled Clinical Trials: The following table lists adverse events 

that occurred in two large US placebo-controlled clinical trials. Only events that 

occurred at a frequency of 1% or more in the Imitrex Tablets 100-mg group and 

that occurred more frequently in that group than the placebo group are included 

in the following table. 

Treatment-Emergent Adverse Events in Controlled US Clinical Trials Reported 
by at Least 1% of Patients With Migraine* 


Percent of Patients Reporting 


Imitrex | Imitrex | Imitrex 
Placebo | 25mg 50mg | 100mg 


Adverse Event Type (n=112) | (n=114) =108) | (n=112) 


Atypical sensations 
Feeling of heaviness 
Feeling of tightness 
Pressure sensation 
Tingling 
Warm/hot sensation 

Cardiovascular 
Flushing 
Palpitations 

Ear, nose, and throat 
Discomfort: nasal 

Eye 
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Imitation of eye(s) 
Visual disturbance 









Percent of Patients Reporting 


Imitrex | Imitrex ty 
Placebo | 25mg 50 mg : 
(n=112) | (n=114 n=108 | 


Musculoskeletal r 
Weakness 0 <1 

Neurological 4 

Agitation 0 0 / 

Urogenital ; 
uria <1 0 


“Events that occurred at a frequency of 1% or more in the Imitrex (sumaty 
succinate) Tablets 100-mg group and that occurred more frequently i 
group than the placebo group 


Other events that occurred at least as often on placebo as in the 100 ( 
group included abdominal discomfort, mouth or tongue discomfort 
Stiffness, anxiety, taste disturbance, nausea and/or vomiting, mig 
headache, drowsiness/sedation, dizziness/vertigo, and malaise/fatique. 

Imitrex Tablets are generally well tolerated. Across all doses, most al 
reactions are mild and transient and do not lead to long-lasting etfe 
incidence of adverse events in controlled clinical trials was not affec} 
gender or age of the patients. There was insufficient data to assess the imi, 
race on the incidence of adverse events. 

Other Events Observed in Association With Oral Sumatriptan: | 
Paragraphs that follow, the frequencies of less commonly reported a 
clinical events are presented. Because the reports cite events observed i 
and uncontrolled studies, the role of Imitrex Tablets in their causation cat 
reliably determined. Furthermore, variability associated with rep 
requirements, the terminology used to describe adverse events, etc. li 
value of quantitative frequency estimates provided. 

Event frequencies are calculated as the number of patients reporting a 
divided by the total number of patients (n=6,348) exposed to oral suma 
All reported events are included except those already listed in the previo 

those too general to be informative, and those not reasonably associat 
the use of the drug. Events are further classified within body system cat 
and enumerated in order of decreasing frequency using the following defi 
frequent adverse events are defined as those occurring in at least 1/100 5 
infrequent adverse events are those occurring in 1/100 to 1/1,000 patie 
adverse events are those occurring in fewer than 1/1,000 patients. 

Atypical Sensations: Frequent were burning sensation, num 
paresthesja. infrequent was tight feeling in head. Rare were dysesthesia, aie. 
Cold sensation. i 
Cardiavascular: Frequent were chest discomfort, chest pressure/he 
chest tightness. Infrequent were arrhythmia, changes in ECG, hypert 
hypotension, pallor, pulsating sensations, tachycardia. Rare were 
atherosclerosis, bradycardia, cerebral ischemia, cerebrovascular lesiowe 
block, peripheral cyanosis, thrombosis, transient myocardial isc 
vasodilation. 

Far, Nose, and Throat: Frequent were throat symptoms. Infreque 
heanng disturbances, otalgia. Rare was feeling of fullness in the ear(s). 

Endocrine and Metabolic: \ntrequent was thirst. Rare were e 
thyrotropin stimulating hormone (TSH) levels, galactorrhea, hypergl 
hypoglycemia, hypothyroidism, polydipsia, weight gain, weight loss. 
Eye: Rare were disorders of sclera, mydriasis. 

Gastrointestinal: Frequent were diarrhea, gastric symptoms. Infreq 
constipation, dysphagia, gastroesophageal reflux. Rare were gastroir 
bleeding, hematemesis, melena, peptic ulcer. 

Hematological Disorders: Rare was anemia. 

Musculoskeletal: Frequent was myalgia. Infrequent was muscie 
Rare was tetany. 

Neurological: Frequent were phonophobia, photophobia. Infreque 
confusion, depression, difficulty concentrating, disturbance of smell, dy 
euphoria, facial pain, heat sensitivity, incoordination, lacrimation, moi 
sleep disturbance, shivering, syncope, tremor. Rare were aggre: 
apathy, bradylogia, cluster headache, convulsions, decreased appeti 
abuse, dystonic reaction, facial paralysis, hallucinations, hunger, hype 
hysteria, increased alertness, memory disturbance, neuralgia, p. 
personality change, phobia, radiculopathy, rigidity, suicide, twitching. 
Respiratory: Frequent was dyspnea. Infrequent was asthma. R 
hiccoughs. 

Skin: Frequent was sweating. Infrequent were erythema, pruritus. 
tenderness. Rare were dry/scaly skin, tightness of skin, wrinkling of ski 
Breasts: \nfrequent was tenderness. Rare was nipple discharge. 

Urogenital: |nfrequent were dysmenorrhea, increased urlim & 
intermenstrual bleeding. Rare were abortion, hematuria. 4 

Miscellaneous: Frequent was hypersensitivity. Infrequent were cou 

fluid retention, overdose. Rare were edema, hematoma, lymphade 
speech disturbance, voice disturbances. 
Postmarketing Experience: The following are spontaneously reported 
events from postmarketing experience except those events alrea 
previously in the ADVERSE REACTIONS section or those too gene 
informative. Because the reports cite events reported spontaneot 
worldwide postmarketing experience, frequency of events and the role 
Tablets in their causation cannot be reliably determined. 

Episodes of acute renal failure, angioneurotic edema, cardio! hy 
cerebrovascular accident, cyanosis, deafness, death. disturbance 
function tests, exacerbation of sunburn, hepatic impairment, in’ 
disorders, ischemic optic neuropathy, pancytopenia, panic disorder, 
edema, photosensitivity, pulmonary embolism, retinal artery occlusid 
subarachnoid hemorrhage, temporal arteritis, thrombocytope 
xerostomia 

The following hypersensitivity reactions have been reported: rash ig 
pruritus, erythema, and shortness of breath. In additionge 
anaphylaxis/anaphylactoid reactions have been reported (see WARNIN( 


DRUG ABUSE AND DEPENDENCE: The abuse potential of Imitrey! 
cannot be fully delineated in advance of extensive marketing experi 
Clinical study with Imitrex” (sumatriptan succinate) Injection en 
patients with a history of substance abuse failed to induce subjectivd 
and/or physiologic response ordinarily associated with drugs 
established potential for abuse. 


OVERDOSAGE: Patients (n=670) have received single oral doses of 
mq without significant adverse effects. Volunteers (n=174) have receij 
oral doses of 140 to 400 mg without serious adverse events. 

No gross overdoses in clinical practice have been reported. 
vasospasm was observed after intravenous administration of sumat 
CONTRAINDICATIONS). Overdoses would be expected from ani 
possibly cause tremor, lethargy, erythema of the extremities, 
respiration, cyanosis, ataxia, mydnasis, and paralysis. The elimination’ 
sumatriptan is about 2.5 hours (see CLINICAL PHARMACOLO 
Prescribing information), and therefore monitoring of patients aftel 
with Imitrex Tablets should continue for at least 10 hours or while i 
SiQNs persist. = 

It is unknown what effect hemodialysis or peritoneal dialysis 
serum concentrations of sumatriptan. 


DOSAGE AND ADMINISTRATION: (See complete prescribing info 
Imitrex” Tablets product labeling.) Hepatic disease/functional impait 
also cause unpredictable elevations in the bioavailability of orally adj 
sumatriptan. Consequently, if treatment is deemed advisable in the 

liver disease, the maximum single dose should in general not exceed { 
CLINICAL PHARMACOLOGY in full prescribing information for the b} 
recommendation). 
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MHE GINGRICHES 
Jontinued from page 151 
~vhat the passage in the Bible ‘vanity 
‘of vanities; all is vanity’ really meant 
| intil I entered the world of politics,” 
| he says. “There is so much postur- 
'ag and grandstanding. Newt and I 
| re good for each other in that re- 
| pect because we help each other 
gep our feet on the ground.” 
|. She understands, too, how hard it 
ain be for wives just coming into the 
| olitical arena. “I spoke at the orien- 
}\tion for the spouses of the new 
members last fall,” she says. “I felt 
‘ry passionate about helping wives 
hose husbands had just been 
: ected and who were being pushed 
| move to Washington. I know a lot 
» women who felt cornered about 
aving their homes, their friends, 
eir children’s schools. So I ad- 
ilessed those concerns in my speech. 
)alked about what it was like to be 
#) spouse. I didn’t sugarcoat it.” 
' She also wants to communicate to 
} qer wives another lesson she has 
feirned. “There are many times 


when things don’t go as planned, and 
I just keep moving,” she says. “I just 
do the best I can and I don’t worry.” 

Newt appreciates his wife’s down- 
“Marianne is the 
“She 
has this absolute middle-American 


to-earth attitude. 


average American,” he says. 
instinct.” 

It’s that instinct that Marianne has 
learned to rely on more and more 
through the years. “About a month 
before the election, I knew there was 
a major change coming in our lives,” 
she says. “I remember one night. . . 
I never slept a wink. I knew that 
Newt was going to be Speaker and 
that I had to start preparing for this 
hit, I 
wouldn’t have time to adjust. I got 


change because once it 
an assurance somehow that night 
that even though what was about to 
happen wasn’t going to be easy, God 
would be with us through it all. And 
if I didn’t lose sight of that, all 
would be fine.” 

Acceptng all the changes in their 
lives—and accepting each other—has 
been an ongoing theme for Newt and 


Marianne Gingrich. They’ve even 
talked about making one of the 
biggest changes of all. “I’m forty- 
four, so obviously the clock is tick- 
ing,” Marianne says. “But we haven’t 
yet ruled out having a baby.” 

For now, though, she’s taking life, 
marriage and politics one day at a 
te. “The truth is, I wanted to be 
married to Newt, but I didn’t want 
Newt to be as important as he ended 
up being,” Marianne says. “So I had 
to come to terms with the fact that 
God’s path for him includes the 
work he’s doing and that the spot- 
light is on him. Someone once told 
me that Winston Churchill said to 
his wife, Clementine, after he was 
elected to public office, ‘When this is 
over, we are going to be very old.’ I 
know that we, too, are in this for the 
long run, but I still plan on being 
young when this is over—in spirit, if 
not in body.” e 


Arianna Huffington is the author of six 
books, including “The Fourth Instinct” 
(Simon & Schuster, 1994). 
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that the 
holiday season 
ap- 
proachins:, 


Ow 
is fast 
many women 
find themselves 
dreading two 
not-so-pleasant 
too much food and 


traditions: 
way too much stress. 

But before you scorn the turkey 
dinner you promised to serve, take 


heart. Indulging in the right foods 
may actually help you 
In the 


decades, 


to feel good. 
past two 
hundreds of studies 
a link 


between certain foods 


have confirmed 
and our ability to feel 
calm, alert—even up- 
beat. “We’ve found 
that some foods influ- 
ence brain chemicals involved in de- 
termining mood, mental energy, 
performance and behavior,” says Ju- 
dith Wurtman, Ph.D., a nutrition re- 
searcher at Massachusetts Institute of 
Technology (MIT), in Cambridge. 
Women’s own experiences are 


eek ae 





S That Boost! 
Your Moods 


Whether youre feeling irritable or 


blue, theres a food that can 


provide relief — By Jennifer Reid Holman 


bearing out this research. Recently 
faced with two mentally demanding 
days of the bar exam, Kate, a twenty- 
seven-year-old law-school graduate 
from Boston, was advised by Wurt- 
man to eat tuna—a low-fat, high- 
protein food—while taking 
the test. The result? Kate’s energy 
and concentration peaked, and she 
passed the bar with flying colors. 
Like tuna, many good-mood 
foods may already be sitting on your 
kitchen shelves. Here, some of the 
most important ones: 


“brain” 


Whole Grain Bread 
Gad Relaxation; 
upbeat mood 

If you can picture a jostling crowd 
of special-interest lobbyists battling 
to be heard by Congress, you have 
an idea of what hap- 
pens in the brain 
when you eat. Most 
foods contain one or 
more of thirty differ- 
/ ent amino acids—pro- 
teins essential for 
good health. Like the 
lobbyists, amino acids 
compete to deliver 
messages the brain. Like 
Congress, the brain has the power 
to put the amino acids’ messages 
into action. In this case, eating a 
few slices of plain, whole grain 
bread gives the amino acid trypto- 
phan the advantage of being 





to 





~ ’, 
Chocolate comfort 


“heard”;-once it enters the brain, it 
helps boost levels of serotonin, the 
soothing, mood-elevating brain 
chemical also stimulated by the 
antidepressant Prozac. Tryptophan’s 
message: Relax. Be happy. 


Chocolate 
Comforting; 
improved mood 





all women 
crave choco- 
late, especially 
when they’re 
suffering from 
premenstrual 
syndrome 
(PMS) or when boredom or stress 
strikes. That may be because choco- 
late is a good-mood medicine, ac- | 
cording to California nutritionist | 
Debra Waterhouse, R.D., author of 
the book Why Women Need Choco- 
late (Hyperion, 1994). Chocolate 
boosts levels of phenylethylamine, a 
brain chemical that some researchers 
speculate stimulates feelings simi- 
lar to those experienced during the 
euphoria of love and romance. 
Eating chocolate also appears to 
elevate levels of serotonin, the 
comforting brain chemical, and 
adds a little caffeine kick to boot. | 
Finally, because we often associate 
chocolate with gifts and rewards, 
the attraction may be part psycho- 
logical as well. (continued) 





Nearly half of | 








| ON’T GROW OLD GRACEFULLY. 


xt A GRILLED CHEESE SANDWICH. 


“Wi re an adult. (At least you can stay up as late as you want.) And besides, one taste of Kraft’ Free cand 
v's melted all ovey gooey in a sizzlin grilled cheese sandwich and youll swear you just heard your FRE E 
« a ” SINGLES 
vell, “Turn out those lights. 


70 oto oe 





KRAFT ® FREE” SINGLES. The best tasting fat free slice ever: 


FOODS THAT BOOST YOUR MOODS 


Continued 


Turke 
meee More energy; 


less stress 
This low-fat protein source is rich in 
an amino acid called tyrosine, which 
boosts levels of the brain chemicals 
dopamine and norepinephrine, and in 
| turn promotes improved attention, 
motivation and reaction time. Re- 
| search has indicated that tyrosine lifts 
l energy levels and helps the body to 


better cope with stress. 









THE NEXT BEST THING TO 
A HAM SANDWICH FROM HERE... 


Fortunately, you don’t have to eat 
your turkey plain to reap the mood- 
boosting benefits. Feel free to in- 
dulge in a turkey sandwich or turkey 
noodle soup. Other effective alterna- 
tives: tuna and chicken. 


Beef 


farerad Improved 


energy 
Avoiding red meat completely may 


do more harm than good. With all 
the hoopla over low-cholesterol diets, 
many women experience low-level 
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Ep esas 


iron deficiencies that make them ‘ 
tired and blue. (The body needs a2 
quate iron to keep its cells fue 
with oxygen and, thus, energize 
Those most at risk for iron deficie 
are women who exercise frequen 
have been pregnant in the past 1 
years or consume fewer than 2,/)0),, 
calories per day. j 

In a recent study of eighteen | 
lege women aged nineteen to twel, 
four, Illinois State University nutri} 
professor Jan Shane, Ph.D., R . 
discovered that women who ate as % 
tle as three ounces of beef @. 
amount found in one third of a sh 
strip steak) per day improved t 
iron absorption by nearly 200 | 
cent, potentially paving the wa 
more oxygen-rich blood. “Wo 
need to change their thinking al 
beef as something that is terriblek 
them,” says Shane. “Beef is by fat 
best source of iron, and you nee 
eat only a very small amount of it 































































Water 
faitad Less fatigue 
Not drinking enough water eachit | 
can leave you feeling lethargic. | 
dehydration is a common but 
overlooked cause of fatigue, 
Elizabeth Somer, R.D., autho 
several nutrition books, inclu 
Food & Mood (Henry Holt, 19 
When the body dehydrates, 
flow to the organs decreases an¢ 
brain slows down. 
Relying on thirst, however, 
poor way to determine how 
water you need, Somer says. 
adults should drink six to eight § 
es of water or plain seltzer per 
Soft drinks, however, are NO SUR 
tute. Many act as diuretics any 
crease dehydration. 
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Bananas 
Improved 
immunity; increase 


energy 
Magnesium deficiency and stres) 
linked so closely that some det 


lead hectic lives to add magne} 
rich foods like bananas to their 
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‘fading CO Willdred oo. seelig, 
) a former executive director of 
@emerican College of Nutrition 
if nas studied magnesium intake, 
We Americans do not eat the Rec- 
j nded Daily Allowance (RDA) 
f.) mg of this mineral. If you 
B® Type-A personality or juggle a 
Bi: schedule, the problem is 
» Stress hormones—which flood 
b idy during umes of tension 
Magnesium out of cells, result- 
B) lower resistance to viruses. 
‘Fiearchers at the University of 
‘P. mpton, in England, studied the 
) of magnesium on thirty-two 
Hi and men aged eighteen to 
f -two with Chronic Fatigue syn- 
| One group had taken a placebo, 
‘DP nother received a weekly gram 
‘Feymesium (the equivalent of 
wo bananas a day). After six 
the group who took magne- 
b ported a significant boost in 
"® Other studies have found that 
Pied magnesium intake results in 
i lety and better sleep. 


\ 
a 


Fu don’t like the thought of 


y 







‘ff wo bananas a day, substitute 
ys of other good magnesium 
i, such as nuts, beans, leafy 
‘®)ind wheat germ. 


)"eppers 
| fig Calming 


PTT rie 
Ut tied 


oy eee ae 


pea ie 47, 






1 Ke your salsa fire-alarm hot, 
i’ be attracted to more than 
ip Capsaicin, the natural in- 
*| that gives chiles their pow, 
ye mouth’s nerve endings. In 
5, the brain releases endor- 
®atural painkillers that pro- 
i. ! ; 

; #-mporary high. According to 
#® y of Pennsylvania professor 


if 
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of psychology Paul Rozin, Ph.D., 
who studies food choices and reac- 
tions, the more hot peppers you eat, 
the stronger the soothing effect. 


Oranges and 
Grapefruits 


EaATA Reduced 


irritability; increased 
energy 

Citrus fruits are among the richest 
sources of vitamin C, a key ingredi- 
ent for boosting levels of the energiz- 
ing brain chemical norepinephrine. 


This neurotransmitter regulates the 
body’s ability to be alert, attentive 
and motivated. 

Researchers have found that even 
a small deficiency in vitamin C 
the RDA is 60 mg, or three-quar- 
ters of a grapefruit or one 
orange—can leave you feeling irrita- 
ble and blue. The precise mecha- 
nism is still unclear, but a lack of 
vitamin C-rich foods can also in- 
hibit your body’s ability to absorb 
the iron it needs to fight fatigue. 

In a recent study of more than 
1,000 people with diets (continued) 
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FOODS THAT BOOST YOUR MOODS 
Continued 
only slightly deficient in amin C, 
more than half report ling less 
nervous, cranky essed when 
they ingested am equal to the 
RDA. Con yre than that, 
however 1ake you feel even 
1 University of Al- 
esearchers found 
t th vho regularly consumed 
400 mg of vita- 
min C per day Juicy mood-booster 
equal to two 
twelve-ounce glass- 
es of orange juice 
Or six oranges) Ye 


were half as tired 
as those who con- 
sumed less than 
100 mg per day. 
Vitamin C supple- 
ments are also an 
effective way to 


get the RDA. 


Brazil Nuts 


[aitian Decreased 
anxiety; brighter mood 
Thanks to the rich soil in which 
they grow, Brazil nuts are loaded 
with selenium, a trace mineral 
linked to upbeat moods. 


In a 1990 study conducted at 





. eel 














‘Go nuts for energy 


A eres kick 9 


University College, in 
Swansea, Wales, peo- 
ple who consumed the least seleni- 
um tended to be the most anxious, 
depressed and tired. Those given the 
amount found in one Brazil nut re- 
ported a greater sense of happiness, 
more energy and a reduction in ten- 
sion compared to participants given 
a placebo. 

Other good sources of selenium: 
seafood, cottage cheese and fruit. 


Caffeinated Coffee 
Improved 
energy and mental 


clarity 

That morning cup 0’ joe really ca 
do wonders to jump-start your day 
Recent research links the amount « 
caffeine in one to two cups of coffe 
with an improved ability to thin 
clearly, make snap decisions and fe@¢ 
more energetic up to thrq 
hours after drinking it. In 
study of fifty sleep-deprive 
people, the amount of ca 


half cups of coffee booste 
their concentration, energ 
and confidence levels. 
Although the mechanis 
is not firmly establishe« 


that caffeine raises blog 
pressure slightly and blocks hormo 
al messengers that lull us to sleep. 
Keep in mind, however, that 
you drink more than two cups 
coffee a day or are sensitive 





some researchers beliewW 


feine in as little as one and 











oh 


ery 
yiii 


caffeine, it can make you irritabyy - 


and jittery. e 


Fennifer Reid Holman 1s a health 
reporter who lives in Philadelphia. Shé 
has written for Family Life and The 
Philadelphia Inquirer. 


Your Food-and-Mood Pharmacy }} 


Head to the refrigerator, rather than the 


medicine chest, 


stressed out? 


R,: a bowl of turkey-noodle soup 


Exhausted? 


R,: a glass of grapefruit juice 


In a bad mood? 
R,: a bowl of fruit salad with oranges 


Feeling blue? 


R,: a whole grain roll 


Have a headache? 


R,: a cup of cappuccino 


when these troubles strikes 
In a panic? 


R,: a handful of mixed nuts, including Brazil nuts 


Feeling drained? 
R,: a tuna-salad sandwich 


Not sleeping well? 


R,: a bowl of cereal with sliced bananas 


Feeling a cold coming on? | | 


R,: a spinach salad 


Not in the 


R,: a chocolate truffle 


mood? 





i ai Never yee It Could oe To Me” 
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hought ] had planned for 


= 


ything.” These are the words 


= 


flood victim—they could be 


a 


- 


find out that it CAN 


poen. 


= 


Cie you prepared for a flood? 


you know you don’ t 


= 


to live tlese to water to 

Meme a flood victim? Do you 
; : 

? 


a flood insurance / 


S. Thousands of people every 


You need to know the answers 
to these questions. Because the 
terrifying truth is that floods can 
hz appen anyw here, anytime. 
Flood : insurance 1s the be st way 
to protect yourself before the flood 
hits. Flood damage often goes 
way beyond that a house and 
ere 
their homes and treasured 


possessions, but rebuilding costs 


Elosd victims not only lose 


agent o1 
S 


also eat up life savings, retirement 
- Pat 

funds and children S college 
educations. 


You can protect 1 yourself— 


th rough the N. ition: il Flood 
hasitease Program. We have one 


mission: to restore the quality ol 
life of flood victims as soon as 


vossible. For more information, 


call your insurance company, 


1-800-611-6122, ext. 18. 


AR 
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National Flood Insurance Program 
















Mouthing Off 


hildren learn early that using bad language up- 
sets adults and impresses peers. But what's done 
for shock effect can become a habit. What to do: 
Establish limits Kids know all the bad 
words. Forbidding them won’t work, 
but you can insist they not be used in 
the presence of adults or in the class- 
room. Taking away privileges or impos- 
ing fines may teach kids to think before they speak. 
Be realistic You may hate the word suck because of 
its sexual connotation. But because kids use it in 
place of stimk, they won’t understand your concern. 
Set a good example Kids will imitate what you do, 
so consider the words that pepper your vocabulary. 
Stay calm If you do, children learn that using foul 
UC ati es 


to be cool 
guage, children stop using it. 


When Guests Can't Say Good-Bye 


“Say something like: ‘IPs been marvelous 


they ignore or downplay the offending lan- 
—Andrea Warren 


hen *a week or so” visit 
has turned into two and having you. Pin sorry we can't have you af- 
your patience is running — ter Sunday.’” Then offer to help make travel 


thin, hou plans or give them a 

















Can you ride to the airport. Nev- 





let friends or relatives er offer an excuse why 


know that they've over- you want them to go: 
stayed their welcome? This only sets up a de- 
“Af this point, polite bate about when guests 
parting noises need to should leave, SAYS Mar- 


he made,” says etiquette tin, and will make it 


( rp ri} Judith Martin. 
Miss 


harder to get them out. 


Uh. Vanners. —Heather Moors Johnson 


Kids’ Immunization Guide 


a fourth dose between twelve and 


words isn’t much fun. Many parents find if ~? 


ow Can a five-year-old 
listen to “Hakuna 

matata” from The Lio 
King twelve times in a 


row while a nearby grown-up 
slowly loses her mind? Experts 
say that kids aged three to seve 
thrive on repetition because the 
remember only portions of a 
favorite song, movie or book 
each time they hear or see it—i 
effect, they’re seeing or hearing 
something different every time. 
But why do they play it for th) 
two hundredth time, when they 
already know it cold? Joan 
Kinlan, M.D., a Washington, D.C 
child psychiatrist, says in this 
instance, it may have to do wi 
getting comfort and reassuranc 
from something familiar. 
Usually, this need for repetiti 
goes away by age eight, when 
children begin to make 
distinctions between fantasy 
and reality. —Katherine 








hildren need so many shots 
that it’s easy to get 
confused by which ones 
they should get, and when. Here is 
the immunization schedule 
approved by the American Academy 
of Pediatrics, the American 
Academy of Family Physicians and 
the Advisory Committee on 
Immunization Practices: 
Hepatitis B| The first dose 
between birth and two months of 


age; the second dose between two 
and four months; the third dose 
between six and eighteen months. 
Diphtheria, Tetanus, 
Pertussis Doses at two, four 
and six months of age; a fourth dose 
between twelve and eighteen months; 
a fifth dose between four and six 
years; a tetanus/diphtheria shot at 
eleven to twelve years of age. 

H. Influenzae Type B 
Doses at two, four and six months; 


fifteen months of age. 

Polio Oral polio vaccine at two 
and four months; another dose 
between six and eighteen months; 

a fourth dose between the ages of 
four and six years. 

Mieasles, kiumps, Rubella 
One dose between twelve and 
fifteen months of age; another either 
between four and six years or 
between eleven and twelve years. 
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When it comes to relieving coughs, Robitussin* aie comes 
through. Which may explain why more SSeS 
doctors and pharmacists recommend 
it than any other cough medicine. 

And why more mothers have made 

Robitussin the medicine they call on 

to doctor their family’s coughs—any a 
hour of the day or night. Recommended by do 
ise onlyacidirecied pharmacists and “Dr 
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Talking Dinosorter™ 


Talk ‘n Teach Tag Along” SESAME STREET 


Fisher-Price Electronic Learning Toys 


earning has changed because kids have changed. Which is why our line of 
ilectronic Learning Toys teaches numbers, letters and shapes in a whole 
hew way. They actually talk to kids, congratulating them when they’e right 
and encouraging them when they’re not. And, of 
course we didn't skimp on fun. Because if there’s 


one thing we know, it’s that laughter and 


learning go hand in hand. 


1-800-432-KIDS 


Write With Lights Play Desk” 


©1995 Children’s Television Workshop. Jim Henson's Sesame Street Muppets ©1995 Jim Henson Productions, Inc. All rights reserved. Sesame Street and the Sesame Street sign are trademarks and service marks of the Children’s Television Workshor 
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Should Parents Help oak D0 You 
Kids With tiomework! FZ = KNOW GPR? 


ow that school’s back in 

session, how can you best 

handle the homework wars? 

a Diane Ross Glazer, Ph.D., a 

child therapist in private practice in San- 
ta Monica, California, offers these tips: 

Be available if your child has questions 





housands of 
children die 
each year in 
the US. 


or needs help, but don’t get too invoived: ge because 

Your job is to monitor the work, not do it. els 0 - apy eS 
Assist with big projects Major assign- ss let him study adults don’t know 
ments such as a science fair are different Don’t bail him out It’s [had wa how to administer 


from regular homework—often, the school the night before a big test and your child Ms Aue 
is hoping to get more parental involvement. hasn’t studied? Let him face the conse- simple emergency 
Though the child should do the lion’s share quences and learn from his mistake. Then fir. ct aid. L Leading 
of the work, parents can help make the pro- work with your child on managing his time 


ject look polished. more effectively. —H.M.J. causes of lung or 


heart failure include 

How To Handle A Nag Ys, EC)’ drowning ear 
; accidents, fires, 

poisoning and 
suffocation. Contact 
your local chapter of 
the American Red 
Cross or YMCA and 
sign up fora CPR 
Class today. 


ou suggest a picnic; she says it’s going io, Ae 
to rain. You announce a promotion; ‘ 











she says you'll be living in your office. 
Is there any way to deal with a relative 
who is a chronic naysayer? 

“Figure out if she’s like this with 





everyone or only with you,” says Denver psychologist 
Susan Heitler, Ph.D. “If she’s negative with everyone, 
she may be depressed and in need of therapy. If it’s 
just you, perhaps there’s an underlying conflict in your 
relationship you need to deal with.” —H.M.]. 






‘Lhe Best Age Te. - 


Rt AuGw a cial As soon as the child wants to dress herself, it’s okay. By preschool most children will want to exert — 
\ 1 r a some control over what they wear, and this is a good place to let small children have their say. You § | 
: o dress herself may not agree with the clothing choices, but as long as it’s clean, don’t worry. 





= 
® Teach your Start explaining what living and dying are about when your child is a preschooler, especially if a 
kids about death _ loved one dies or if a catastrophic media event particularly upsets the child. 








Teach a daughter You can start with simple explanations—especially if she asks questions about stuff in Mom’s 
about her period bathroom—as early as preschool. By age eight or nine, girls should have a pretty good 
understanding of what is going to happen. Teach your boys about menstruation, too. 










Introduce a child Structured music lessons, where the child is expected to practice and learn diligently, should wait until at least 
to music lessons age seven—unless the child shows an unusual talent. In that case, begin lessons right away. 


This really depends on the maturity, judgment and dependability of the child (and the ages of the children 3 
being watched), but in general, twelve is a good age to begin. 







Let your child 
baby-sit 






GMANN, PH.D., A CHILD PSYCHOLOGIST IN PRIVATE PRACTICE IN OAKLAND, CAUFORNIA 








that satisties both of you. Unless, of 


course, you kn »W 
about Nabisco’ 
Frosted Wheat Bites: 
he can’t say ‘no’ to 
them—they'e lightly 
trosted outside. 


with a touch of 





brown sugar inside. 
And you'll be pleased to find 
theyre made with The Original Shredded 
Wheat.” Which means she'll get the 
goodness of whole grain nutrition in a 
cereal she loves. Do if you're looking 
for a way to satisfy the most demanding 


person in your life, look for the cereal 


that’s sure to satisfy both of you. 





her taste standards, it stays 


{ ur daughter. And 
in front of her. All of which 
Nabisco’ 
Frosted Wheat Bites” 


me hard, fast rule 
means you're up against it when 


food you put in 
it comes to giving her something 





2r: if it doesn’t meet 


ins oe 
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A musical Firs 


Now, with a simple turn of a key, you can 
open the door to the wonderful, musical 
world of Snow White and the Seven 
Dwarfs. As the unforgettable melody of 
“Heigh-Ho” fills the room, relive the 
enchanting story of Snow White and those 
lovable, industrious dwarfs on our first- 
ever musical collector's plate inspired by a 
Disney film. 

The wonderful montage art has been 
painted by Disney artists and re-created for 
you to enjoy forever on fine porcelain from 
the Bradford Exchange. 


S tx nning Plate Montage. “The 
Fairest One of All,” the first issue in the 
Disney's Musical Memories collection, fea- 


Edition. 


tures all your favorite characters from 
Snow White and the Seven Dwarfs. 
Doc, Grumpy, Sleepy and the rest march 
merrily “home from work,” while Dopey 
and Snow White dance to a silly song. 
Could this be the day her prince will come? 

“The Fairest One of All” is 74 
inches in diameter, edged in 22-\ 


value. 


magic—and the music! 


Intr ducing the Bradford Exchange’s 
first musical Disney plate! 








Your BRADFORD 
EXCHANGE ADVANTAGES: 
eA hand-numbered limited-edition 
plate with a correspondingly hand- 
numbered Certificate of Authenticity 
eA complete plate story detailing 
the significance of this first-of-its- 

kind musical plate 


An enchanting new work by Disney 
artists that plays the delightful melody 
of “Heigh-Ho” 


eThe Bradford Exchange— 

~ > “The Heart of Plate Collecting” 

‘= —yesterday, today and for the 
next 100 years 





“The Fairest One of All” 
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An Affordable Art Treasure. 
Limited-edition plates offer the oppo 
ty to own fine works of art at an affo 
cost. And “The Fairest One of All” p 
truly an elegant work. Surrounde 
gleaming band of 22-karat gold and 
rated with a charming border of 
and flowers, it is a masterpiece of 
and composition. 


Bicejuonal Plates Gen 
Strong Interest. Given the pop 
of Disney-themed art, demand si 
prove strong for “The Fairest One 
plate. This delightful plate, with its 
orable scenes from Disney’s ani 
classic, will be issued in an edition 
to a maximum of 95 firing days. Pi 
lectors and fans of this Disney clas: 
advised to order “The Fairest One 
immediately. 


I t’s Easy To Order-Send No 
Now. To acquire “The Fairest One §),,, 
plate at its $29.90 issue price—baci® 

our unconditional 365-day guar 
simply fill out and mail the coupor 
no money now. You will be billec t 
your plate is shipped. Soon the mul}, 
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- tee Berit head and hear the melody 
ae é e s of “Heigh-Ho.” 
i} “The Fairest One of All 
‘ i; Surrounded by a decorative border and band of lustrous 22-karat gold 
, 5 In full color on fine porcelain ¢ Shown smaller than actual size of 7/ inches 
(Naess et sc a oe oo SS Le 
miE BRADFORD EXCHANGE  “sature 
ft > Milwaukee Avenue Niles, Illinois 60714-1393 
Mr. Mrs. Ms. 
vi THE OF PLATE COLLECTING Name (Please Print Clearly) 
4 ( Of, Address ee ne 
i) 
i ) Please enter my order for “The Fairest One of All” City Sirs Zip 
"i | understand | need SEND NO MONEY NOW. | will be ; : 


i $29.90" when my plate is shipped. 
iN “one plate per order. Telephone ( ) 
Please Respond Promptly 





1 ‘al of $3.69 postage and handling Illinois residents add state sales tax.Pending credit approval 
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ELATIONSHIPS 


est-Friend 
Breakup 





eerie how 


much Chloe and 
Dana had in com- 
Both of them 


retail. 


mon. 
worked in 
Their husbands were 
lawyers at the same 
Each 

pushing forty 


firm. was 


and 





trying to have a first child. Intro- 


duced by a mutual acquaintance 


several years ago, Chloe and Dana 
bonded almost immediately, spoke 
every day and met for lunch several 
times a week. The two couples even 
went on vacation together. 

Then, 
everything changed. First, Chloe 


in a three-month period, 


took a new job with a company that 
previously had fired Dana. Soon af- 
ter, Dana’s husband lost his job. 


Then Chloe and her husband inher- 


She meant the 


world to you, then 
you had a falling 


out. Can you ever 
get past the harsh 
words? Should you 


even try? 


But Dana’s barely muted rage and 
insecurity ruined the whole evening. 

“Dana kept making snide remarks 
to her husband about his not having 
says Chloe. “Then she half- 
jokingly accused my husband of get- 
ting her husband fired and ruining 


a job,” 


their lives. “Why don’t you two pay 
she said at one point. 
‘God knows you can afford it.’ 
alized that night Dana was the most 
How 


was I supposed to respond? That 


for dinner?’ 
I re- 


competitive person I knew. 


was the last time I saw her.” 
Sad as it is, what happened be- 


















S 


apart, the way lovers do. And when 
its your best friend whom you’ve 





lost, the woman you’ve chosen as 
your counselor and your confessor, 
your cheerleader and your coach, 
the loss can be devastating. “Losing 
my best friend was like divorcing my 
husband}” one 
woman says. 
The pain 
can be devas- 
tating partly 
because the 
emotional 
bonds _ be- 
tween female 
friends are 
sometimes 
stronger 
than those 
we form 
with men. 
After all, 
women instinctively understand 
each other’s problems; we com- 
municate in the same way. And a 
best friend is like a soul sister: She 
knows your every secret, under- 
stands your crazy family, would do 


Chloe’s 
compared to Dana’s 


anything you asked. 

“Women expect ig 
much more intimacy 
from their friend- |} 
Yer ee I ships than men do,” 
veriieearsmem says Drury Sherrod, 
TEL Ph.D., a Los Angeles— 
FU Mtr based social psychol- 
ogist who has researched |} 
the link between gender} 7 
and friendship. “As afm) 
result,” Sherrod says,} 

“their relationships are 
much more intense and | 


ited a large sum of money. tween Chloe and Dana is surprising- 


good fortune, ly common. Two women forge a 









Women’s 
CCR oer 
be explosive 


setbacks, proved to be more than friendship, invest a lot of time and 


their relationship could bear. energy in its development, then bit- 
Chloe remembers the first sign of terly—and often abruptly—break 
“The day I accepted the 


new job, Dana called me up and, 


acrimony: 


instead of congratulating me, 
said, ‘It’s a sick place to work. 
You’ve made a bad decision, and 
I can’t stand to watch. You can 
call me if you want, but I’m not 


We didn’t 





going to call you.’ 
speak for weeks.” 
expressive.” 
But that heightened nC 
intensity, that (continued) 


Dana did eventually apologize, 
and the two couples got together 


for dinner a month or so later. 
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ha ~~” : - git Introducing the only 
y : : Oral, one-dose cure for 
most vaginal yeast’ 
infections — available 


by Prescription from 


if 
your doctor. hy 
‘ i ) 
es _ WYOU simply take \ 
‘ 2 one ora] tablet iin 
5! Tt 


the 2£reat idea 

QO 
behind Diflucan 
And Diflucan has been shown 


to be com parable 


* a once fora complete 4 \ 
a ™s treatment. That's iN 
WR, " ph 
(fluconazole). 


to 7 days of 
Monistat f, Gyne-Lotrimin 


or Mycelex®.7. In US clinical 
studies, the most Common six 


le 
effects th 


at occurred with 
Diflucan were headache (13%), 
nausea (7‘ 


Y), and stomach pain 
(6%), 


To find out more about the 
Prescription oral] treatment... 
ask your doctor or healthcare 
professional about Diflucan for 


Vaginal yeast infections. 





(fluconazole 150-mg tablet) 


THE ONE-DOSE ORAL 
TREATMENT 
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) is a registered trademark of Ortho Pharmaceutical Corp; f ° ifs 
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Diflucan’ 
(fluconazole 150-mg tablet) 


for vaginal yeast infections due to Candida 


Summary of 
patient information about 
DIFLUCAN (Di-fli-can), 
fluconazole (fli-con-a-zol) 


PLEASE READ THIS BEFORE USING DIFLUCAN for 
the treatment of vaginal yeast infections due 
to Candida 


Pfizer wants you to know as much as possible 
about your medicines. The purpose of this 
summary is to inform you about DIFLUCAN 
and its use in the treatment of vaginal yeast 
infections. However, no summary can take the 
place of a discussion between you and your 
doctor or other healthcare professional. Your 
doctor has been provided with full prescribing 
information for DIFLUCAN, upon which this 
summary is based. You may want to read it 
and discuss any questions you may have. 

What is a vaginal yeast infection? 

In the vagina, yeast and bacteria live together ina 
balance that limits the excessive growth of either. When 
this normal balance is upset for any reason, an infection 
can occur. Changes within the vagina can be caused by 
increased moisture, as may happen during prolonged 
exposure to wet clothing or sweaty exercise outfits 


In addition, some medical conditions and certain 
medicines can increase the chances of getting a yeast 
infection. Specifically. the chances of getting an 
infection are higher in women who are pregnant, 
diabetic, using birth control pills, or taking antibiotics 
Vaginal infections are common, and an estimated 75% 
of all adult women have at least one vaginal yeast 
infection in their lifetimes 


Vaginal yeast infections are uncomfortable and may 
cause itching. burning. and soreness. When infected, 
the lining of the vagina becomes inflamed (a condition 
known as vaginitis) and the vaginal area reddens. An 
increase in vaginal secretions is also common during 


yeast infections, and some women have a thick, white 


discharge 
What is Candida? 


Most yeast infections are caused by a type of fungus 
called Candida. It is normal for the Candida yeast to live 
in the human body 


How does DIFLUCAN work against a yeast 
infection? 

DIFLUCAN 15 an antifungal agent that works by 
interfering with the yeast’s normal growth process 
Because of this action, DIFLUCAN effectively cures 
most vaginal yeast infections due to Candida 


Who should NOT take DIFLUCAN? 


DIFLUCAN should not be taken by anyone known to be 
allergic to fluconazole, the active ingredient, or to any 
of the inactive ingredients listed at the end of this 
Summary. Also, you should tell your doctor or other 
healthcare professional if you are allergic to any other 
medicines 


How should | take DIFLUCAN and what should 
| expect? 

DIFLUCAN for vaginal yeast infections is a 1SO-mg 
tablet that is taken by mouth. Most patients can expect 
to see the beginning of symptom relief within 24 hours 
of taking the tablet. As DIFLUCAN works to cure the 
infection over a period of days, symptoms will gradually 
lessen and eventually disappear 


DIFLUCAN can be taken anytime—day or night, with or 
without meals. You should take it as soon as possible, 
by mouth, to ensure the earliest relief. If the 
symptoms have not started to go away within 3 to S 
days, you should contact your doctor or other 
healthcare professional 


Possible side effects 


In US clinical studies of 448 patients taking a single 
dose of DIFLUCAN for vaginal yeast infections, the 





most common side effects reported were headache 
(13%), nausea (7%), and stomach pain (6%). Other side 
effects reported were diarrhea (3%), indigestion (1%), 
dizziness (1%), and changes in the way food tastes (1%) 
Overall. 26% of patients taking Dre. reported 
side effects, compared with 16% of 422 patients using 
vaginal products. You may want to discuss with your 
doctor or other healthcare professional whether the 
convenience of a single oral dose outweighs the 
increased risk of side effects compared with other 
treatments that are applied directly in the vagina. You 
should also tell your doctor or other healthcare 
professional about any side effects you do experience 


Important warnings and precautions 


Follow your doctor's directions about how to take 
DIFLUCAN, and be aware of the following points 


¢ If the symptoms of your vaginal yeast infection have 
not improved within 3 to 5 days, contact 
your doctor or other healthcare professional 


¢ DIFLUCAN has not been studied in pregnant 
women. If you are pregnant, your doctor should 
prescribe DIFLUCAN only if the benefit to you 
justifies the possible risk to the fetus. 


¢ Because DIFLUCAN passes into human milk, 
you should not take DIFLUCAN while nursing 


¢ Be sure to tell your doctor and other healthcare 
professionals about all the medicines you are 
taking—prescription, nonprescription, and vitamins. 
They know about possible interactions between 
medicines and are best able to prevent them 
DIFLUCAN may interact with certain birth control 
pills. cimetidine (Tagamet), hydrocholorothiazide, 
antacids, rifampin, warfarin (Coumadin), phenytoin 
(Dilantin), cyclosporine (Sandimmune), zidovudine 
(Retrovir or AZT), theophylline, terfenadine 
(Seldane), and oral antidiabetic medicines. If you 
are not sure whether you are taking any of these 
medicines, check with your doctor, pharmacist, or 
other healthcare professional 


¢ DIFLUCAN has been connected to rare cases of 
serious liver damage. including deaths, primarily in 
patients with serious underlying medical conditions 


* Rare cases of anaphylaxis (a severe allergic reaction) 
have been reported, as well as rare cases of a severe 
skin disorder. 


Cancer and impairment of fertility 


Like most prescription drugs, DIFLUCAN was required 
to be tested on animals before it was allowed for human 
use. Often these tests are designed to achieve higher 
drug levels than humans achieve at recommended 
dosing. In these tests, benign liver tumors were 
observed in some of the male animals and a 
complicated labor/delivery was observed in some 
female animals. Your healthcare professional can tell 


you more about how drugs are tested on animals and 


what the results of these tests mean about safety for 


you 


Pediatric use 


One-dose DIFLUCAN treatment for vaginal yeast 
infections due to Candida has not been studied in 
children. When multiple-dose DIFLUCAN was used for 
the treatment of other infections in children up to the 
age of 17 years, the most commonly reported side 
effects were vomiting (5%), stomach pain (3%), nausea 
(2%), and diarrhea (2%) 


Active ingredient: Each tablet contains 150 mg 
fluconazole 


Inactive ingredients: Microcrystalline cellulose, 
dibasic calcium phosphate anhydrous, povidone, 
croscarmellose sodium, FD&C Red No. 40 aluminum 
lake dye, and magnesium stearate 


Caution: Federal law prohibits dispensing without a 
prescription. You must see a doctor to receive a 
prescription. 


If you have any questions or want more 
information about DIFLUCAN for the 
treatment of vaginal yeast infections, talk to 
your doctor or other healthcare professional. 


GED U.S. Pharmaceuticals Group 
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BEST-FRIEND BREAKUPS 


Continued 


very quality of intimacy and emotion, 
sets us up for a harder fall if the 


—— 


friendship ends. Your best friend has _ 
the power to hurt you precisely be- 
cause she knows you so well; your 
deepest secrets provide her with the 
emotional ammunition that can cut 


you to the core. 


Despite the danger, most women 
wouldn’t trade their best friend for 
the world. But in this juggle-kids- 
and-work world, it’s increasingly dif- 
ficult to nurture these relationships. 
Those we do manage to cultivate are 
precious because we know how hard 


they are to come by. Why, then, ar 


best-friend breakups so frequent: 


Can—dnd should—a fractured friend 


ship be repaired? 


Being wronged 


Alex, a forty-year-old marketing con 
sultant in suburban New Jersey, me 
Lisa in an exercise class at their gym 
Alex, a self-described “rule follower,’ 
found herself drawn to forty-two-year 
old Lisa’s bold and outgoing person: 
ality. She admired the way her frien 
set her mind on a goal and went afte 
it, such as when Lisa cultivated a re 
lationship with a buyer at a local bou 
tique so she’d get the best sale items. 
For two years the women were vi 
tually inseparable and spoke four o 
five times a day. But after a whil 
Alex came to see that there was a 
other—uglier—side to her friend 
personality. Widely known as a gos 
sip, Lisa also told silly—but manipv 


lative and mean-spirited—lies. 


An accomplished horseback ride 
Lisa invited Alex to watch her pe 
form in a series of exhibitions at h 
stable. On the first day, Lisa appa’ 
ently decided her friend’s presen 
was distracting, but instead of telli 


her the truth, she told Alex that 


trainers didn’t want her aroun 
Worse was the time Lisa twist 
around several comments Alex he 
made about their exercise teache 
Pam, a mutual friend. When Pa 
started to give her the cold shoulde 
Alex got suspicious. She found o 
Lisa had told Pam that Alex had sa 


awaniam © a here eey thlomtava br oa bY Poh 4 on ce ons at 


n was a terrible teacher and had 
icized Pam’s husband. 
‘It was one thing for me to have a 
ewed-up relationship with her. It 
; another thing when other people 
involved,” says Alex, who simply 
pped speaking to Lisa. “I never 
w what poison would come out of 
a’s mouth.” 
falling out with a best friend can 
ke you feel particularly vulnerable 
‘ause your best friend knows so 
ch about your darkest secrets: 
ir sexual insecurities, how deeply 
vre in debt. You have to hope 
t the woman who knows where 
bodies are buried keeps the in- 
mation to herself. Given Lisa’s 
ck record, Alex expected the 
st, and she tried to head off the 
aage. “I had to tell everyone to 
2 whatever Lisa said about me 
h a grain of salt,” she says. In 
» Lisa already had called several 
er women both of them knew 
a the gym, hoping to turn them 
nst Alex. 
ut while Alex was convinced she 
done the right thing when she 
red the relationship, she was so 
irbed by the incident and its af- 
jiath that she briefly sought psy- 
-ogical help. According to Keith 
| is, Ph.D., the chairman of the 
| hology department at the Uni- 
ity of South Carolina, these 
pt endings are invariably painful 
emotionally necessary when “one 
1d violates something fundamen- 
)) the friendship.” 













jing apart 

not every breakup is so sudden 
') overt. Sometimes a friendship 
seems to slip away. As the years 
y and friends’ circumstances 
ge, a relationship that thrived 
t different conditions can begin 
perience strain. 

at's what happened to Kather- 
nd Susan, who met almost ten 
ago when they both moved to 
/ York City from the Southwest. 
f:2ir late twenties, the two women 
varallel lives. They worked in 
publishing, lived in the same 
of the city and were desperately 


homesick. But the year Katherine 
turned thirty-five, she switched ca- 
reers and neighborhoods, met a man 
and got married. Susan—sull single 

stayed put in her small apartment 
and low-paying job. Katherine made 
a concerted effort to include Susan in 
her new life, and even tried to fix her 
up with her husband’s friends. Susan 
always claimed she wasn’t interested. 

Then Susan started pulling back 
even more. Suddenly, when Kather- 
ine called her, Susan couldn’t talk. 
When Katherine invited her over for 
dinner or to the movies, Susan 
claimed she had to work. But when 
they finally saw each other at a 
friend’s Christmas party, Susan acted 
as if nothing was wrong. She spent 
that night at Katherine’s apartment, 
but left the next morning before 
Katherine and her husband woke up. 
When Katherine called to thank Su- 
san for the holiday gift she’d left be- 
hind, Susan’s answering machine 
picked up. She never returned any of 
Katherine’s calls. 

“T guess it was one of those depen- 
dency friendships,” says thirty-eight- 
year-old Katherine. “She couldn’t 
take it when I got married; she felt 
like ’'d replaced her with my hus- 
band. When we first became friends, 
I was very attached to Susan because 
I was scared of the city, and she 
seemed much more comfortable. In 
the end, I think she needed me to 
need her as much as I used to.” 

Because women’s friendships can 
be so emotionally intense, this kind 
of possessiveness frequently comes 
into play. Keith Davis says friend- 
ships can suffer when one of the 
women makes a new girlfriend; his 
research shows that jealousy is as 
natural to friends as it is to lovers. 
“Tf you take out the sexuality, every- 
thing that’s true about love is true 
about friendship,” he says. 

But while our friendships can be as 
emotionally vital as our marriages, we 
don’t always give them the same level 
of attention. This wasn’t so when 
women didn’t work: sewing circles 
and coffee klatches made it easy for 
them to keep up the everyday intimacy 
that makes friends stay (continued) 
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Advertisement 


“Every Child 


| Deserves a Home and 


Loving Family.” 


-Dave Thomas, 
Founder of Wendy’s 


Barbara Gellerstein tells 
POPs Wie mae Larrea (iy) 
er op 





100,000 children in America 
are waiting to be adopted. 


Many of them will have a 
difficult time finding fami- 
lies because they have 
special needs. 


Dave Thomas, founder of 
Wendy’s Old Fashioned 
Hamburgers Restaurants, 
was adopted as an infant, 
and he firmly believes that 
every child deserves a 
home and loving family. 


November is National 
Adoption Month. Look 

for posters and trayliners 

in Wendy’s restaurants 
encouraging people to open 
their hearts and build their 
families through adoption. 


For more information 
about adoption, call the 


National Adoption Center 
1¢800°TO*ADOPT 
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BEST-FRIEND BREAKUPS 
Continued 

close. Now so many of us spend our 
so-called “leisure time” feverishly run- 
ning the errands we couldn’t get to 
during the workweek. But many ther- 
apists believe that it’s a mistake not to 
give a best friendship equal time. 

We need to maintain an emotional 
balance of power within our friend- 
ships, too, which is every bit as tricky 
as it is between husbands and wives. 
If two friends’ expectations for their 
relationship don’t match, one of 
them is sure to get hurt. 

Barrie knows this from experi- 
ence. No matter how hard she tried, 
the forty-year-old journalist could 
not prove to Devon, a forty-one- 
year-old city planner, that she val- 
ued her as a friend. The two women 
had first met in high school, attend- 
ed the same coliege and lived to- 
gether briefly after graduation. 

Later, they were each other’s 
bridesmaid, tennis partner and 
emergency baby-sitter. When Devon 


moved across the country a couple of 
years ago, they stayed in close touch, 
speaking a few times a week and 
racking up frequent-flier miles be- 
tween Los Angeles and New York. 
But even so, Devon constantly 
complained that Barrie wasn’t 
committed enough to their long- 
distance friendship. When Barrie 
called, Devon accused her of rushing 
off the phone. When Barrie wrote a 
thank-you note for a baby gift Devon 
had sent her, Devon accused her of 
just “going through the motions.” 
When Barrie was forced to cancel 
a visit because her mother-in-law was 
unexpectedly coming to town, Devon 
severed the relationship. She 
informed Barrie in writing that it had 
become too painful to be her friend. 
“T think she got tired of feeling like 
she was a better friend to me than I 
was to her,” says Barrie, who was 
not-so-secretly relieved. “When Id 
visit, she’d get extremely angry if I 
didn’t spend as much time with her 
as she’d have liked me to. The truth 


is, I wasn’t built to be the kind 
friend she wanted me to be.” 


To fix or not to fix 

Fortunately, not all such friendshi 
fissures are fatal. A damaged relatioy 
ship can be repaired as long as boi 
parties are willing to work throug 
their problems. According to Drul 
Sherrod, “If something has happen 
that seems irreparable, go to yo 
friend and say, ‘I miss you, I ned 
you, I’m sorry. Let’s get past thi! 


The key, of course, is determinil 
exactly what went wrong—and fi 
ing out if fixing it is worth the troub 
You may decide that it’s nq 
which is what happened to Chle 
whose relationship with Dana end 
because of competitiveness. A mor 
ago, Chloe received a surprise pho 
call from her former friend, who a 
ed as if they had merely “lost touc 
eight months before. Dana suggest! 
they meet for lunch, but Chloe, w) 
was torn at first, ultimately decid 


ot to rekindle the friendship. She 
relieves that what drove them apart 
efore—Dana’s rivalry—would be too 
ikely to strike again. 

“T don’t think I can be friends with 
omeone who feels she has to com- 
ete with me,” says Chloe. 
vant to feel like I have to downplay 
yhat my husband and I have. lm 
fraid I'd be uptoeing around, wait- 
ng for Dana to explode.” 

And she’s right: An unhealthy rela- 
ionship is not worth repairing if it 


“T don’t 


orces you to Compromise your prin- 
iples or subvert your self-respect. 
‘ometimes, the end is inevitable, as 
- clearly was in the case of Ariel and 
ena, two women who'd been each 
ther’s closest confidante for years. 
‘rom Ariel’s perspective, Lena com- 
uitted the ulumate betrayal: She had 
een secretly sleeping with Ariel’s 
stranged husband. Though Peter, 
om whom Ariel had only recently 
een separated, 
lame, Ariel found Lena’s 
yen more devastating: She’d been 
ie one with whom Ariel shared all 
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was as much to 
disloyalty 
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her unresolved feelings about Peter 


and who, more than anyone, knew 
her pain. Even worse, she could 
imagine the two of them in bed talk- 


ing about her. 


Calling a peace talk 
But if far less dramatic circumstances 
have come between you and your 


best friend, you may feel its worth 
some hard work to heal the rift. If so, 
you and your friend must be willing 
to admit your complicated feelings to 
one another and have 
painful—discussion. 

Melinda, a thirty-four-year-old 
travel-company executive, did just 
that when she wrote a five-page letter 
to Jane, a thirty-seven-year-old TV 
producer. Melinda had stopped 
speaking to Jane a year before for no 
reason other than the fact that “we 
just stopped clicking. She had a ten- 
dency to say hurtful things some- 
times, which annoyed me.” 

But Melinda soon realized that 
she’d made a mistake. Yes, Jane had 


said some hurtful things. But rather 


an honest—if 


than confront her, Melinda had let 
her wounds fester. And when she re- 
ally examined the issue, Melinda was 
forced to acknowledge that she’d 
been stressed out by a new job and 
was using Jane as a scapegoat for her 
fears and frustration. “My shorter 
fuse had nothing to do with Jane,” 
“T’m embarrassed 
that I took it out on her.” 


Melinda says now. 


In her long letter, Melinda both 
apologized and struggled to explain 
her behavior. After reading it, Jane 
called and suggested they have 
lunch. Though they spent an hour 
dancing around the topic, Melinda 
and Jane finally aired their respec- 
tive grievances; now they are slowly 
rebuilding their friendship. They 
may find what others before them 
have 


that having a falling out, and surviv- 


learned to be ironic but true: 


ing it, will only make them closer 
friends over time. @ 


Meredith Berkman 1s a freelance 
writer specializing in relationships, 
entertainment and sports. 
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Numerous studies have shown that married people are 
healthier than their unmarried counterparts. New 
research by sociologist Linda Waite, of the University 
of Chicago, explores why. The reasons include: 

Because they pool resources, married people 
tend to be better off financially, and that trans- 
lates into more healthful food, safer surroundings 
and other things that reduce stress. 

Because of their sense of obligation to each 
other, marrieds may be less likely to smoke, 
abuse alcohol or take other health risks. 

Couples usually monitor each other’s health 
habits and urge each other to seek medical help 
when a problem occurs. 
 . Spouses offer affection, a sympathetic ear and 
i ee ArT | moral support in tough situations—all of which 
Pm mt LG are thought to boost the immune system. 
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A Reason To Eat Tofu 
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What's making your nose run? This chart will help you know if it’s a cold—or something more 


Caused by Caused by Inflammation of sinuses, Mold, pollen, 
viruses viruses usually as a secondary dust spores 
infection after cold or allergy 
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Coughing, 
sneezing, nasal 
congestion, runny 
nose, itchy eyes 
and throat 


Runny nose, Same as cold, Cold symptoms, fever and 
, sneezing, but accompanied | pain or discomfort in the 
coughing, sore | by fever face, neck and/or head. 
4 throat, fatigue, Dark yellow or green nasal 
congestion discharge 













Varies, depending 
on season 


Several weeks or longer 





Five to seven Seven to ten days 
days 





} 
Rest, fluids, Same as cold Nasal decongestants, Antihistamines, | 
pain relievers, antibiotics and decongestants, | 
decongestants anti-inflammatory drugs allergy shots 









CE: MICHAEL KALINER. M.D.. INSTITUTE FOR ASTHMA AND ALLERGY AT WASHINGTON HOSPITAL CENTER, WASHINGTON. D.C 





. Stayfree’SureFit” 


Hands down... 
better protection than the leading maxi. 















Stayfree SureFit’s gently H mgs 
raised center is designed to avoid gaps. 


Stayfree 
SureFit _ 


No worries. Just protection. No Eddie. 
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Just A 
Trickle 
Of Blood 


ou may assume that if 
| you ever need blood, 
you'll readily get it 
from an emergency 
blood bank. But it may 
not be as easy as you 
think. In parts of the United 
States, there is a shortage of the 
blood supply available for 
accident victims, surgery patients 
and people who need 
transfusions. “There’s been a 








in donations, and consequently 

in supply, for the past five years,” 
says Richard Davey, M.D., of 

the American Red Cross, in 
Washington, D.C. Donations are 
down because of unfounded fears 
that people will contact the 

HIV virus, hepatitis and other 
infections, he explains. 

To cope with the shortage, the 
Red Cross has developed a system 
of sending bicod from areas where 
it is more plentiful to places 
where supplies are most seriously 
depleted. Some private blood 
banks, however, have had to 
purchase blood from Europe. 

Scientists are trying to develop 
artificial blood substitutes, but 
in the meantime, public-health 
officials urge Americans to donate 
blood. To find out how, call 
800-448-3543. —Tom Clavin 








hat sexy bra looks 
great, but it may be 
causing you pain. Ac- 
cording to Phala Helm, 
M.D., of the Universi- 
ty of Texas Southwestern Medi- 
cal Center at Dallas, bras with 
thin, narrow straps can put 
downward pressure on the cer- 
vical nerve (located at the shoul- 
der). That may lead to head- 
aches, neck pain, and in severe 
cases, discomfort in the hands 


and arms. —Katherine Lee 





Ask The — 
Doctor — 


Q: I’ve heard there’s 
an operation that can — 


improve my sex life. 
What is it? 


A: Some women find that they are no 
longer able to tighten the muscles 
near the entrance to the vagina. That’s 
typically because of the stretching or 
tearing that occurs during childbirth, 
although sometimes muscles can 
simply relax as a result of aging. With | 
surgery krlown as perineoplasty (or | 
vaginal tightening), these muscles 

(called the levators) can be pulled 

closer together and built back up to 
enhance a woman’s own sexual | 
pleasure—as well as that of her a 
partner. The surgery is relatively ! 
simple and can usually be done on an ' 
outpatient basis. Though some women ‘a 
say it improves their sex lives, more 
typically vaginal tightening is done 

to correct bowel or bladder problems. l 
as a result of stretched vaginal | 
muscles, says Janice Bacon, M.D., an 
associate professor of obstetrics and j 
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gynecology at the University of South | 
Carolina, in Columbia. —K.L. 


Perception VS. Reality 


Which disease poses the greatest threat to women’s lives? 
It’s not what most of us think—check out the chart: 


Percentage of women 
who think they’ll get 
the disease 


+6% 
<6 
St To 
3% 


Breast Cancer 
Heart Disease 
AIDS 


Uterine And 
_ Ovarian Cancers ~ r 


Percentage of 
women who die 
from the disease 


36% 


than L% 








IN YOUR FIGHT 
PERHAPS YOU SHOULD 


KOAINST PLAQUE, 
BE ALITTLE SENTLER. 


Brushing hard isn’t the way to fight plaque. Brushing right is. That's why we developed the Norelco 
DentiFlex Plaque Control System. It’s the better way to clean your teeth, since its unique Dual-Action 
Brush Motion is clinically proven to help control plaque. And its Pressure Response System helps 








\ 


" Fight plaque without being so hard on yourself 
rs head 


2-way motion laa 


*|Norelco Consumer Products Compan 
8) )n of Philips Electronics North hietca| cosinor! Stamford, CT 06912 DENTIfLEX Corre 
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The 1996 Chevrolet Lumina Minivan. 


One look and you can see this obviously is the work of a higher intelligence. For starters 
Lumina is the only minivan in the universe to offer a power sliding side door. Imagine, y@ 


. arms are loaded with shopping bags, Junior is tugging at your knee, 
Available oy S 


Remote 






Power 


Door aie and you press one little button and “Voila!” the door magically slides op@ 


It’s like having your own personal doorman. You just don’t have to tip. The! 


same available Remote Keyless Entry system that opens and closes that door ala™ 


| 


unlocks the front doors and tailgate to make re-entry into space easier. And to protect) 


you from dings from manic meteorites and grocery carts, Lumina also gives you compost™ 
outer-body panels which will never rust. Lumina. It looks different because it is different.77% 


So come take a look at one. It’s amazing how one sighting can transform you into a beliew 


LUMINA & =f MINtivAN 


For a free product brochure call 1-800-950-2438. *Excludes other GM products. 


Chevrolet, the Chevrolet Emblem and Lumina are registered trademarks of the GM Corp. ©199% GM Corp. All Rights Reserved. Buckle up, America! 


encounter with terror 


or an entire week §f 
» in late November 

1985, the hijack- 
ing of EgyptAir 
Flight 648 was the 
lead story in The 
New York Times 
and in The Wash- 


ington Post, and 





was aired on TV news broadcasts 
around the world. Millions of con- 
cerned readers and viewers followed 
the fate of the ninety-two passengers 
who were left to the mercy of three 
cold-blooded killers. 


I was one of those passengers. At 
; volleyball team at a tournament. At 
the time, I was thirty and a special- oe . 
Seat the airport, I remember being sur- 
ed teacher at the Cairo American saad 
ae a= rised to see sO many security 
College (a K-12 school), in Egypt, P . an . 
; . - guards carrying guns—triple the 
where I lived with my husband of ao: - 
k ; number from three days earlier 
five months, Scott, who taught : =! i 
: when Id arrived. The heightened 
physical education. Born and raised ; : 
_ : ae security was one of many reminders 
in Texas, I'd always dreamed of vis- . iam : . 
a that we were living in a “year of ter- 
ling faraway lands, and now, with i - : 
| : ror —a time that shocked the world 
my new marriage and exotic sur- ; 
: with an unprecedented string of 
roundings, my heart’s desires were " 
being fulfilled. 

On that fateful weekend just be- 


'fore Thanksgiving, I was flying . 
i . and the hijacking of the Italian 
home to Cairo from Athens, Greece, 


bombings and shootings, including 
the hijacking of TWA Flight 847 
from Athens to Rome on June 14 


: : . cruiseship Achille Lauro near Port 
where I’d spent a few days with tts _ 
Said, Egypt, on October 7. 


Scott, who was coaching the girls’ 


I climbed up the stairs to the 











door of the plane, then quickly 
found my third-row aisle seat. As 
the engine roared, I popped my new 
Springsteen cassette, Born in the 
U.S.A., into my Walkman, and 
when the “Fasten Seatbelts” 
UR eer ce 
LUC ly 
speaks about 


her ordeal 


signs went off, I lowered my 
seat back and began to chat 
with an older Egyptian man 
sitting next to me. The flight 
attendants were passing out dinner 
trays, but when I turned around to 
check on their progress, I couldn’t 
believe my eyes. 


TRUE-LIFE DRAMA 


‘I Was A Hostage” 


What began as a routine Tlight became an 


By Jackie Nink Pflug 


a 
CC BT ys 
hijacking of 
Pra go] 





A curly- 
haired man 
who had 
been seat- 
ed across 
the cabin 
from me was now standing in the 
aisle with a gun in one hand and 
two grenades in the other. Then, 
two other men, also brandishing pis- 
tols and grenades, leaped into the 
aisle. “Don’t move!” the hijackers 
shouted in Arabic and English. 

One of them forced his way into 
the cockpit and ordered the captain, 
Hani Galal, to change course to 
Libya. Galal warned—and thankfully 
convinced—the hijackers that the 
plane would run out of fuel and 
crash into the sea unless it landed 
on Malta, a tiny island country be- 
tween Sicily and North Africa. 

On our way to Malta, the hiyack- 
ers moved all the passengers to the 
rear of the plane, then began round- 
ing up our passports. In stunned si- 
lence, we complied. 

But when the hijackers (continued) 
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tor you 


and your 


holiday 


suests. 


A new holiday tradition for 
your guests begins right here. 
We're offering you a special 
coupon good on any of our 


Maxwell House” Sweetened 


Flavored Ground Coffees. 








ireeoried pation ery 


MANUFACTURER'S COUPON 


SAvE 50% 


FLAVORED GROUND COFFEE 


EXPIRATION DATE 1/31/96 






spon plus handling if submitted in com- 
Redemption Policy, previously provided 
to you and available upon request. Cash value 1/100¢. Coupon 
can only be distributed by Kraft General Foods, Inc. or its agent 
Mail to: Kraft General Foods, Inc., CMS Dept. #10300, 

1 Fawcett Dr., Del Rio, TX 78840. OFFER EXPIRES: 1/31/96. 
CONSUMER: One coupon valid for item(s) indicated. Any other 
use constitutes fraud. COUPON NOT TRANSFERABLE. 

KRAFT GENERAL FOODS, INC 


GFOLNCUS 
04429 


5 | HU 2 


'lataeeieaientantentententententententententontentantentedentadententan 


ee ee 





“| WAS A HOSTAGE” 

Continued 

approached one well-dressed passen- 
ger and demanded his passport, the 
man reached into his jacket pocket 
and pulled out a gun. He was a 
plainclothes EgyptAir security guard 
assigned to our flight. 

Bang! The first shot rang out. 
More followed. In the clamor and 
confusion, bullets flew everywhere. I 
hid behind the seat in front of me to 
escape the hailstorm of bullets that 
soon damaged the plane’s fuselage. 
In seconds, the cabin depressurized, 
leaving us gasping for air. With a 
swoosh, oxygen masks dropped in 
our faces. Passengers were screaming 
and shouting amid total chaos. 

When the smoke cleared, the curly- 
haired hijacker was dead, and several 
passengers were wounded. But the 
two remaining hiackers still con- 
trolled the aircraft. They got back to 
confiscating passports and, just as the 
plane touched down, they took mine. 

Shortly after landing, the hijackers 
opened communication with the air- 
port control tower, where Maltese of- 
ficials had assembled. The hijackers 
demanded enough fuel to reach 
Libya, an ambulance and a doctor. 
The government agreed to the medi- 
cal requests but refused to provide 
fuel unless the passengers were let go. 

At first, there was reason for hope. 
The hyackers released two wounded 
flight attendants and eleven women— 
three Egyptians and eight Filipinos. 
But the Maltese government refused 
to provide any fuel unless al/ of the 
passengers were freed. 

In response, the terrorists threat- 
ened to kill one hostage every fifteen 
minutes until the Maltese govern- 
ment met their terms. They said that 
they would start with the Israelis and 
the Americans. They had our pass- 
ports, so they knew who we were. 

Several hours went by. There was 
a lot of negotiating between the hi- 
jackers and the Maltese government. 
More time passed before the hijack- 
ers received Malta’s final reply: There 
would be no further negotiations un- 
ul all hostages had been released. 

The hijackers yelled out an Israeli 
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woman’s name—Tamar Artzi—thy 
took her up to the front and opent 
the door. We all thought Tamar ys 
being released, as the other wou 
had been earlier. Tamar did, tc 
She got up from her seat willingly. | 

As she descended the stairs, ho= 
ever, one of the hijackers shot her? 
the back of the head. The awh 
sound that broke our hearts and cy 
firmed our worst fears was follow 
by the sickening thuds of her ba 
falling down the metal stairway. 

“They've shot her!” somea 
gasped. There was a collective wai 

Five minutes later, Nitzan Meng 
son, also an Israeli woman, was s 
moned. Nitzan screamed and resis 
every step of the way as the two 
jackers dragged her to the door { 
put a gun to her head. 

Two shots rang out. We heard 
same dreadful series of thumps, t 
an eerie quiet. 

The Americans onboard were n 
There were three of us, and the 
jackers had already bound our ha 
behind us and had moved us t 
bank of seats up front. Patrick Bag 
twenty-eight, of White Salm 
Washington, was shoved into 
aisle seat; Scarlett Rogenkamp, 
ty-eight, of Oceanside, California, 
pushed into the middle one. I got 
seat by the window. During the 
few hours the three of us waited, 
saying much, crying softly. 

They came for Patrick first. I cl 
my eyes, trying desperately to deny, 
awful reality of the scene. Scarlett 
I huddled together. It’s impossibl 
communicate the feelings we share| 
those precious moments we §} 
preparing to die. Just a few hours 
we had been perfect strangers. ] 
our bond was strong and deep. 

A few minutes later, a hijacker 
proached, waving my passport. 
sumed I was next. Instead, he 
Scarlett. She died instantly 
point-blank shot to the head. 

As my own death drew near 
unfamiliar feeling rushed throug 
a surging desire to live. I wante 
see my students, spend more 
getting to know Scott and keep k 
ing and growing. There (comtti 


~ Careful. Your holiday guests may be 
empted to stay longer than you planned. 
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“| WAS A HOSTAGE” 
Continued 
was so much I wanted to do! 

Then, for some reason, several 
hours passed without a killing. May- 
be, just maybe, I'd be spared. But at 
about two P.M. on Sunday afternoon, 
the executioner came marching down 
the aisle, straight to my seat. 

The hijacker moved me out onto 
the platform of the movable stair- 
case pressed up against the plane. I 
felt the cold steel of his revolver dig 
into the back of my skull. I looked 
out onto the runway. This was to be 
the last thing I’d ever see on earth. 

He squeezed the trigger, and I felt 
an awful pressure in my ears as my 
world exploded. A bang, a flash, and 
down I went. It happened so fast. 
Tumbling and floating. Splashes of 
light and color. Then it stopped. 

I was lying on a gray slab of con- 
crete. I hadn’t felt anything as I fell, 
yet I was still conscious when my 
head hit the ground. Don’t move, 
play dead, I thought. 

For the next few hours I kept 
passing in and out of consciousness. 
At some point, I heard footsteps 
coming toward me. Oh my God, I 
thought, it’s the hijackers! They’re 
going to kill me! Keep playing dead. 
It’s your only chance! 

Suddenly, two men lifted me up 
by the armpits and started dragging 
me. I made sure my body stayed 
limp as they slammed me down on 
a metal bed. I kept trying not to 
breathe, but as one of the men 
flipped me over, I gasped for air. 

“She’s alive!” he screamed. 

I waited for the final gunshot to 
end my life. 

Nothing happened. Then every- 
thing went blank. 

When I came to, I was in a hospi- 
tal in Valletta, Malta. I had lost 
some blood, Dr. Lawrence Zrinzo 
told me, although, amazingly, not 
enough to require a transfusion. But 
I would need an operation to re- 
move the bullet from my head. 

When I woke up after seven hours 
in surgery, Scott was standing by 
my bed in the intensive-care unit, 


holding my hand. When he’d 
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learned of the hijacking two days 
earlier, he raced to the American 
Embassy, in Athens, where he was 
told of a report that ’d been shot in 
the face. Not knowing whether I 
was dead or alive, Scott flew to 
Malta on the U.S. ambassador’s jet. 

The final minutes of the hijacking 
drama had unfolded while I was in 
surgery. Egyptian President Hosni 
Mubarak ordered twenty-five com- 
mandos to storm the aircraft. The 
team entered through the rear of the 
plane, touching off a fierce gun bat- 
tle. The spray of bullets struck one 
of the plane’s fuel tanks, causing it 
to explode. This sent a fireball blaz- 
ing through the cabin, still filled 
with hostages. Fifty-seven of them, 
and one hijacker, were killed. But 
the third hijacker survived, as did 
Captain Galal. 

Eventually, Dr. Zrinzo came in to 
explain my medical situation. By 
some miracle, the bullet hadn’t pen- 
etrated my brain. The point of entry 
was a quarter inch in diameter, but 
the impact blew a hole in my skull 
five inches wide. 

The trauma to my head de- 
stroyed much of the tissue in my 
brain that controls sight, and I lost 
a substantial amount of peripheral 
vision. I also suffered from ex- 
tremely painful headaches, as 
strong as migraines, any time I 
shifted position. I had some hearing 


Getting Away 
With Murder? 


he surviving hijacker, Omar 

Mohammed Rezaq, a 

Palestinian, served seven 

years in a Maltese prison 
before being granted amnesty. In 
February 1993, he flew to Ghana, 
where he was captured by U.S. 
agents acting under a 1986 law that 
authorizes seizure of individuals 
involved in terrorist acts against 
American citizens. Since he’d already 

§ been convicted of murder and 

attempted murder, Rezaq was 
charged with air piracy. His trial has 
been repeatedly delayed, and he is 
currently being held at a Washington, 
D.C., prison. 





loss, and speaking was hard for me, 
too, as my jaw had been smashed 
hard when I fell. Worse, I was hav- 
ing serious memory problems— 
when a speech therapist asked me 
what I did for a living, I knew I 
was a teacher, but not which kind. 
Stull, I felt lucky to be alive. 

After being transported to a U.S. 
Veterans Hospital, in Germany, 
where I spent a week, I was allowed 
to go home to Minneapolis. In the 
next weeks and months I met with 
more doctors than I ever knew exist- 
ed, and the extent of the bullet’s 
damage became even more evident. 
In addition to vision and memory 
loss, I struggled to cope with a se- 
vere learning disability—a test re- 
vealed was reading on a third-grade 
level—as well as a numbness in my 
left side, epileptic seizures, post- 
traumatic stress disorder and clinical 
depression. 

In the months that followed, there 
were many times when despair 
closed in around me and life didn’t 
seem worth living. I was bored and 
restless, lonely and helpless—I could 
hardly take care of myself. But with 
ume, and with prayer, I came to see 
that I could either view myself as a 
victim forever, or I could try to re- 
claim my life and my dreams. 

My short-term memory was so 
bad that I couldn’t remember sim- 
ple things like how many scoops of 
coffee I had just put in the cof- 
feemaker; I had to record a mark 
on a pad after each spoonful. Be- 
cause of my vision problems, I had 
to train my eyes to connect the let- 
ters that formed words. But as I got 
stronger and more in control, my 
spirits lifted, and I felt ready to go 
back to work. Two months after the 
hijacking, I had given my first 
speech about what happened on 
the plane to a congregation at my 
church. Afterward, other speaking | 
requests trickled in, and now I de-| 
cided to accept. 

At first, speaking was therapeutic, 
a way to make meaning out of my, 
painful experience and recovery. But! 
I realized I had more than a hijack-) 
ing story to (continued on page 190) | 
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iwtroducing the TO SEE THE MOST STABLE WASHER BUILT greater Capacity 
pedible new GE IN AMERICA, PUT ON YOUR GLASSES. —_, 


than any model 
in its class. And with our new sound reduction 
dle this “glass test” about as well as a luxury features, it’s the quietest GE washer ever. 
With its revolutionary automatic balance The new GE Profile 
*m, it keeps bulky, uneven loads balanced 


» ile” Washer. The precision machine that can 





a high performance 


machine that runs as smooth as a luxury coupe. 
»ugh all cycles. And it comes with an impressive To find out more about the new GE Profile 
\f standard features. Washer call the GE Answer Center at 
1.800.626.2000 or visit a GE dealer. 


Take one out for a spin today. 


sgota 31% larger tub opening and 
wash over 33% bigger loads than 
ious GE washers. In fact, it has a 














: 
f you take Premarin® 


(conjugated estrogens tablets, USP) 


lus a progestin, there’s important 
formation you should know about. 
ntroducing Prempro. 


Many women who experience menopause take two hor- 
ones: Premarin and a progestin. Now, for the first time, 
ese two hormones are available in one convenient pack- 

@, requiring just one prescription from your doctor or 

alth care provider It's called Prempro. 

JUST MAKES SENSE. 

Because millions of women who have not had a hysterec- 
ny take both medications for relief of their menopausal 
nptoms, why not have both tablets together in a single 
ckage marked with the days of the week? That's the think- 
‘behind new Prempro. A simpler, more convenient way to 
‘e the medications millions of women already take. A con- 
ot more in keeping with today’s intensely busy lifestyles. A 
‘ycept which may, depending on your pharmacy, even save 
_Imoney because with Prempro you fill only one prescrip- 
‘instead of two. And, for women on a prescription plan, 
vre’s only one copayment instead of two. 


While women taking Prempro can experience menstrual- 
bleeding, research has shown that many women who stay 
pro stop bleeding within 1 year of use. Your doctor or 
th care provider can tell you more about the bleeding pat- 
%s you might expect with this type of medication. 














When taking Prempro for menopause or osteoporosis, you 
/ experience increases in high-density lipoproteins (HDLs), 

amonly known as “good” cholesterol. However, this effect is 
‘than Premarin alone. Prempro also decreases low-density 

»proteins (LDLs), known as ‘‘bad” cholesterol, comparably 

?remarin. 


E ESTROGEN IN PREMPRO IS PREMARIN. 


?remarin, a complex blend of estrogens, is the estrogen 

's been prescribed for more than 50 years. Today, more 

1 8,000,000 American women take Premarin. Wyeth- 

rst goes to great lengths to ensure the quality of Premarin. 
he 30 billion tablets sold, not one has been recalled. Ever 


‘he same standards of quality also apply to the produc- 
of Cycrin® (medroxyprogesterone acetate tablets, USP), 
progestin in Prempro. 


DERSTANDING THE CONNECTION BETWEEN 
‘NOPAUSE AND OSTEOPOROSIS. 


‘Vhile most women who take hormone replacement 
hapy take it for relief of menopausal symptoms such as 

t sweats, hot flashes, and vaginal dryness, more and more 
continuing to take it beyond menopause to help prevent 
)rittle bone disease known as osteoporosis...a disease 
waffects one out of every four women over 50. 


Premarin, the estrogen in Prempro, was the first estrogen 
proven to help prevent osteoporosis...a disease that usually 
begins after menopause, when a woman's body produces 
very little estrogen. Without estrogen, bones can become 
fragile, more likely to break. In fact, half the bone mass a 
woman will lose in her lifetime, she'll lose in the first 3 to 6 
years after menopause begins. Ask your doctor or health 
care provider if you are at risk for osteoporosis and whether 
new Prempro, along with a treatment program including cal- 
cium, diet, and exercise, is right for you. 


SIDE EFFECTS OF HORMONES SHOULD 
BE CONSIDERED. 

If you have not had a hysterectomy, estrogen alone can 
increase the risk of cancer of the uterus. The addition of 
progestin, however, may reduce this risk. That is why many 
doctors and health care providers now prescribe progestin in 
conjunction with estrogen for their patients. Progestins may 
have unfavorable effects on blood sugars which might make a 
diabetic condition worse. The most common side effects are 
breast tenderness, headache, and abdominal pain. 


When you discuss hormone replacement therapy with 
your doctor or health care provider, it's important to inform 
him or her about all issues relating to your personal and 
family health history of breast cancer, breast lumps, abnormal 
vaginal bleeding, abnormal blood clotting, severe headache, 
dizziness, or liver disease. Women who are pregnant should 
not take hormone replacement therapy. 

So Sea wee 
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CAN PREMPRO MAKE A DIFFERENCE IN YOUR LIFE? 
If you value convenience, new Prempro can make a 
difference for you. It can make a difference because it pro- 
vides you with the two medications you have been pre- 

scribed in one daily reminder pack. 

Prempro is the first and only combination of estrogen 
tablets and progestin tablets available in a single package, 
requiring a single prescription. 


It's simply more convenient...and may even save you money. 


ASK YOUR HEALTH CARE PROVIDER TODAY ABOUT NEWV... 


PREM?O" 


(conjugated estrogens tablets/medroxyprogesterone acetate tablets, USP) 
The appearance of Premarin tablets is a trademark of Wyeth-Ayerst Laboratories. 
The appearance of Cycnn tablets is a registered trademark of Wyeth-Ayerst Laboratones. 


PLEASE BE SURE TO READ THE IMPORTANT INFORMATION ON 
THE FOLLOWING PAGE. 


















































PREMPRO™ /PREMPHASE™/PREMARIN®/CYCRIN® BRIEF SUMMARY OF PRESCRIBING INFORMATION FOR THE PATIENT. 
PREMPRO™ Brand of conjugated estrogens tablets, USP and medroxyprogesterone acetate tablets, USP 
This summary describes when and how to use estrogen/progestin drugs and the benefits and risks of treatment 


ESTROGENS INCREASE THE RISK OF CANCER OF THE UTERUS IN WOMEN WHO HAVE HAD THEIR 
MENOPAUSE ("CHANGE OF LIFE"). TH/S FINDING REFERS TO ESTROGENS GIVEN WITHOUT PROGESTIN. 

Progestin drugs taken with estrogen-containing drugs significantly reduce but do not eliminate this risk. If you use any estro- 
gen-containing drug, it is important to visit your doctor reqularly and report any unusual vaginal bleeding fight away. Vaginal 
oe after menopause may be 2 warning sign ot uterine cancer. Your doctor should evaluate any unusual vaginal bleeding 


0 find out the cause 
er aDcernonetile SHOULD NOT BE USED DURING PREGNANCY. 
Estrogens do not prevent miscarriage (spontaneous abortion) and are not needed in the days following childbirth, If you take 
estrogens during pregnancy your unborn child has a greater than usual chance of having birth defects. These birth detects may 
fect the baby's urinary system and sex organs 





ESTROGEN/PROGESTIN DRUGS 

PREMPRO is a combination of two hormone tablets, an estrogen and a progestin This hormone ¢ 

the benefits of estrogen replacement therapy while lowering the ney ot a possible precanc 

therapy is not intended for women who have had a hysterectomy surgical removal of the uterus) 
Estrogens Nave several impo sks. You must decide, with your doctor, whether the risks of estrogens are 

acceptable when weighed against their benefits. Ch ur doctor to make sure you are using the lowest possible effective dose 
With PREMPRO therapy several menstrual-like bleeding patterns may occur. These may range from absence of bleeding to irregular 

bleeding. If bleeding occurs. it is f ht spotting or moderate menstrual-like bleeding, but it may be heavy. Please discuss your 

bleeding pattern and appropriate follow- 

USES OF ESTROGEN 

To reduce menc opausal symp (ams. Estrogens are hor 


bination has been shown to provide 
condition of the uterine lining. This 





























5 - 55, causes the menopause. Sometimes the ovaties are removed 
f estrogen begins to decrease, some women develop very uncom- 


Gur rng an 0 operation causing 
fortable symptoms, such as feelings of warmth in the face, neck aa chest. or sudden intense episodes of heat and sweating (“hot flash- 


es" of “hot flushes’). Using estrogen drugs car 
have none or only mild menopausal symptoms 
longer. Taking PREMPRO can alleviate these s 
osteoporosis, you should take PREMPRO 
To prevent brittle bones. After age 40. ar 
bones that makes them weaker and more like 
the menopause slows d and 
ucts) or taking calcium 
Since estrogen use is as 


elp the body adjust to lower estrogen levels and reduce these symptoms. Some women 
others, symptoms can be severe. These symptoms may last only a few months or 
ms. If you are not taking hormones for other reasons, such as the prevention of 
Ou need it for relief from your menopausal symptoms 
after menopause, some women develop osteoporosis. This is a thinning of the 
break, often leading to fractures of spine, hip, and wrist bones. Taking estrogens atter 
nt Bones from breaking. Eating foods that are high in calcium (such as dairy prod- 
milligrams per day) and certain types of exercise may also help prevent osteoporosis. 
SkS. Its use in the prevention of osteoporosis should be limited to women who appear sus- 
ceptible to this condition. The f characteristics are often present in women who are likely to develop osteoporosis: white race, 
thinne ete smoking. family history and early menopause 

To treat vulvar and vaginal atrophy (itching, burning, dryness in or around the vagina, difficulty or burning on urination) associated 
with menopause 
WHEN ESTROGENS SHOULD NOT BE USED 
During pregnancy (see Boxed Warning). It you think you may be pregnant, do not use any form of estrogen-containing drug. Using 
rogens il you are pregnant ay Cause your unborn child to have birth defects. Estrogens do not prevent miscarriage 
f you A ng which has not been evaluated by your doctor (See Boxed Warnitig). Unusual vaginal bleeding 
can be a wain in sign al fu, especially if it happens after menopause. Your doctor must find out the cause of the bleed- 
ing so that he or she can f ie proper treatment. Taking estrogens without visiting your doctor can cause you serious harm if 
your ey $ caused by cancer of the uterus 

ve hat gens increase the risk of certain types of 






























cancer, you should not use estrogens if you have ever 

rus 

ion problems. Estrogen drugs should not be used except in unusually special situations in which your doctor 

Lea tnat you need estrogen therapy so much that the risks ae acceptable. Women with abnormal blood clotting conditions should 
void estrogen use (see RISKS OF ESTROGENS AND/OR PROGESTINS) 

When they do not work During menopause. some women develop nervous symptoms or depression. Estrogens do not relieve these 
sym You may have heard that taking estrogens for years after menopause will keep your skin soft and supple and keep you feeling 
dence for these claims and such long-term estrogen use may have serious risks. 

r when breastleeding a baby. Estrogen should not be used to try to stop the breast from filling with milk after a baby 
may increase (he /sk of developing blood clots (see RISKS OF ESTROGENS AND/OR PROGESTINS) 

eding, you should avoid using any drugs because many drugs pass through to the baby in the milk. While nursing a 
baby, you iesroult G take drugs only on the advice of your health care provider 

RISKS OF ESTROGENS AND/OR PROGESTINS 

Cancer of the uterus. The risk of cancer of the uterus increases when estrogens are used alone, the longer they are used and when larger 
doses are taken. Tt a higher risk of cancer of the uterus if you are overweight, diabetic, or have high blood pressure 

The hormone combination you will be taking contains etna and progestin. This combination has been shown to provide the bene- 
fits of estrogen replacement therapy while reducing the risk of a precancerous condition of the uterine lining 

Additional risks may be associated with the inclusion of a progestin in estrogen treatment. The possible risks include unfavorable 
effects on blood fats and sugars. Usually. the smaller the dose and the shorter the duration of treatment, the more these effects are mini- 
mized. Check with your doctor to make sure you are using the lowest effective dose and only for as long as you need it 
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Cancer of the breast. Most studies have not shown a higher risk of breast cancer in women who have ever used estroge 
some studies have reported that breast cancer developed more often (up to twice the usual rate) in women who used estroge 
periods of time (especially more than 10 years), or who used high doses for shorter time periods. The effects of added progest 
riSk of breast cancer are unknown. Some studies have reported a somewhat increased risk, even higher than the possible risk as 
with estrogens alone. Others have not. Regular breast examinations by a health professional and monthly self-examination a 
mended for all women 

Gallbladder disease. Women who use estrogens after menopause are more likely to develop gallbladder disease needing su 
women who do not use estrogens 

Abnormal blood clotting. Taking estrogens may increase the risk of blood clots. These clots can cause a stroke, a heart a 
pulmonary embolus, any of which may cause death or serious long-term disability 

Excess calcium in the blood. Taking estrogens may.lead to severe hypercalcemia in women with breast and/or bone cancer. 

During pregnancy. There is an increased risk of birth defects in children whose mothers take this drug durina the first four f 
pregnancy. Several reports suggest an association between mothers who take these drugs in the first trimester of pregnancy af 
abnormalities in male and female babies. The risk to the male baby is the possibility of being born with a condition in which 
of the penis is on the underside rather than the tip of the penis (hypospadias). Hypospadias occurs in about 5 to 8 per 1,000 
and is about doubled with exposure to these drugs. There is not enough information to quantity the risk to exposed fema 
However, enlargement of the clitoris and fusion of the labia may occur, although rarely. 

Therefore, since drugs of this type may induce mild masculinization of the external genitalia of the female fetus, as well as 
dias in the male fetus, it is wise to avoid using the drug during the first trimester of pregnancy. These drugs have been used ag 
pregnancy, but such use is no longer considered safe because of possible damage to a developing baby. Also, more rapid 
testing for pregnancy are now available. If you take PREMPRO and later find you were pregnant when you took it, be sure to di 
with your doctor as soon as possible. 


SIDE EFFECTS WITH ESTROGENS AND/OR PROGESTINS 

In addition to the risks listed above, the following side effects have been reported with estrogen and/or progestin use: 

Nausea, vomiting: pain, cramps, swelling, or tenderness in the abdomen. 

Yellowing of the skin and/or whites of the eyes. 

Breast tenderness or enlargement 

Enlargement of benign tumors of the uterus. 

\rregular bleeding or spotting 

Change in amount of cervical secretion 

Vaginal yeast infections 

Retention of excess fluid. This may make some conditions worsen, such as asthma, epilepsy, migraine. heart disease, or kidne 
A spotty darkening of the skin, particularly on the face; reddening of the skin; skin rashes 

Worsening of porphyria 

Headache. migraines, dizziness, faintness, or changes, in vision (including intolerance to contact lenses) 

Mental depression 

Involuntary muscle spasms 

Hair loss or abnormal hairiness. 
Increase or decrease in weight 
Changes in sex drive. 

Possible changes in blood sugar 


REDUCING THE RISKS OF ESTROGEN/PROGESTIN USE 
{f you decide to take an estragen/progestin combination, you can reduce your risks by carefully monitoring your treatment. 

See your doctor regularly. While you are taking PREMPRO, it is important to visit your doctor at least once a year for a cheq 
develop vaginal bleeding while taking estrogens, you may need further evaluation. If members of your family have had breast 
you have ever had breast lumps of an abnormal mammogram (breast x-ray), you may need to have more frequent breast examin} 
Reassess your need for treatment. You and your doctor should reevaluate your need for estrogens at least every six months} 
Be alert for signs of trouble. Report these of any other unusual symptoms to your doctor immediately: 

Abnormal bleeding from the vagina. 

Pains in the calves or chest, a sudden shortness of breath or coughing blood 

Severe headache of vomiting, dizziness, faintness, or changes in vision or speech, weakness of numbness of arm or leg. 
Breast lumps. 

Yellowing of the skin and/or whites of the eyes. 

Pain, swelling, or tenderness in the abdomen 


OTHER INFORMATION 
Estrogens increase the risk of developing a condition (endometrial hyperplasia) that may lead to cancer of the lining of the ut 
progestins, another hormonal drug, with estrogens lowers the risk of developing this condition 

You should know, however, that taking estrogens with progestins may have unhealthy effects on blood sugar, which might 
betic condition worse 

Some research has shown that estrogens taken without progestins may protect women against developing heart diseas} 
this is not certain. The protection shown may have been caused by the characteristics of the estrogen-treated women and 
estrogen treatment itself. In general. treated women were slimmer, more physically active, and were less likely to have diabe 
untreated women. These characteristics are known to protect against heart disease 

It is important to discuss, in detail, with your doctor or health care provider all the possible risks and 
long-term estrogen and progestin treatment as they affect you personally. 

This Summary provides the most important information about PREMPRO. If you want to read more, ask your doctor or p 
let you read the professional labeling 


This Brief Summary tor Direct-to-Consumer Advertising is based on the current PREMPRO Tablets insert (P| 4285-2) issi 
10, 1995 with the incorporation, in lay language, of pertinent text from the Physician Insert, (Cl 4283-2) issued February 10, 199 
© 1995, Wyeth-Ayerst Laboratories 
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“| WAS A HOSTAGE” 

Continued from page 186 

tell; I also had a message that could 
help people, about weathering adver- 
sity and not giving up. 

Eventually, I became a full-time 
speaker, forming a partnership with a 
friend and her husband to develop a 
series of motivational presentations 
for business, educational and reli- 
gious organizations. Unfortunately, as 
my career horizons were expanding 
and I was feeling better about myself, 
Scott and I were growing apart. We 
were young and had been married 
only five months when the hiyacking 


occurred. In different ways, the tra- 
gedy was a catalyst for change in both 
of our lives; eventually, we separated 
and later divorced. 

“I believe everything that happens 
in our lives happens for a reason,” I 
often say in my lectures. “Events that 
first appear as tragedies are really op- 
portunities to learn more about our- 
For myself, I think the 
hijacking taught me a lot about my 
ability to confront challenges: It 
helped me to define my goals and to 
discover what I call my Inner Voice, 
something other people call God or 
the Christ Within. It’s the idea that 


selves.” 


there is greatness inside every one 
us, waiting to be tapped and 
pressed. The challenge we all face 
learning how to unleash the wond 
ful gifts we already have. 

It’s still hard for me to read— 
up to the eighth-grade level now 
and I have to play memory game 
keep my mind sharp. But a wh 
new world of possibilities has oper 
for me. It’s been a long road, b 
can honestly say I wouldn’t tre 
any of my experiences. Even in 
midst of sorrow, I’ve grown af” 
learned and found new things to Fe 
thankful for. e es 
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he book that Caroline Kennedy 
has co-authored called The Right 


lo Privacy is not what you might 





















































think. It is not a media-bashing di 
atribe against the tabloid press’ 


current nonstop invasion of the 





private lives of the well-known 
Rather, it is a serious and absolutely fascinating ac 
count of the clash between ordinary individuals’ right 
to privacy and the many forces in our society that, 
appropriately or not, abridge this right 

Yet no one would be surprised if Caroline, First 
Daughter of our nation’s most famous family, had a 
few uncharitable things to say about the press, which 
has dogged her steps since she first rode her pony, 
Macaroni, across the White House lawn. It is, of 
course, because of such media attention that we have 
all, since the days of Camelot, been onlookers to her 
life. We have watched her grow up, sheltered as best 
she could be by her mother, Jacqueline Bouvier 
Kennedy Onassis, herself the most chronicled and 
photographed woman on earth. And we have seen 
Caroline at moments that are private for almost ev- 
eryone else—heartbreakingly mature, though not yet 
six years old, at her father’s funeral, beaming and 
beautiful on her wedding day, dignified and grieving 
when her mother died last year. 

But, no, it is not her concern for the well-knowns’ 
right to privacy that compelled her and the book’s co- 
author, Ellen Alderman, to examine this complex sub- 
ject. In fact, Caroline—a contented wife, mother of 
three and levelheaded lawyer—seems surprisingly un- 
flappable about the press. “Certainly it is something I 
have thought about a lot,” she concedes. “But our 
research shows that this is now something that affects 
everybody. It affects you when you go to work because 
of workplace drug testing. There’s lifestyle monitor- 
ing, too, during the big moments in life when people, 
for example, are making reproductive decisions. All 
these things are determined by the right to privacy.” 

This is the second book for Caroline and Ellen, 


both thirty-seven, Columbia University School of 





Law classmates who became friends when they sat 


Caroline (left) and together in the back of the classroom in 
Siac irieg their course on civil-rights law. In 199] 
bere eM ea] they published a well-reviewed best-seller 
cases, like a California In Our Defense: The Bill of Rights in 
Ue aT) Action. While promoting that book, Ellen 
Bo Ley gays. 

Pree eae Bla 
attack, was videotaped 
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they found that people across the 
country were concerned about issues in- 
volving privacy. “So we decided that the 
time was right.” 

Were they ever concerned that, by writing about 


privacy violations, they themselves were (continued) 





“T think 
we do twice the work one 


each other’s work. 


author does,” Caroline says, 
with an amused shrug. Dur- 
ing this time, both women 
have weathered considerable 
change in their personal 
lives. Ellen married, became 
the stepmother of three and 
had a baby girl who is now 
almost a year old. 

While the 
book, Caroline also had a 
baby, her son, John, who will 
be three in January. Then she 
coped through the winter and 
spring of 1994 with her moth- 
er’s sudden illness. During 
Jackie’s battle with non- 


working on 


Hodgkin’s lymphoma, Caroline 
visited her mother almost 
daily. She frequently brought 
her daughters, Rose, who is 
now seven, and Tatiana, who 


After you read 


about strip searches and 
people being spied on, 
you do start feeling that 


the right to privacy needs 


to be safeguarded 9 9 


(continued) violating the privacy of 
the people involved? “We talked 
about that a lot,” Caroline says, 
“and in the early stage of research 
we wanted to see if the book could 
be done without doing that. But 
what we found is that people who 
have been through an invasion of 
privacy and a lawsuit, most of the 
time are very committed and want 
to talk so that it will not happen to 
someone else.” 

Caroline and Ellen have worked on 
the book for the past three years. 
They did the research and interview- 
ing together, wrote the chapters indi- 
vidually and then rewrote and edited 


is five—and who both look just 
like Caroline as a little girl—to visit 
their grandmother. On the weekend 
before Jackie’s death Caroline 
wheeled John in his stroller as she 
accompanied her mother and her 
companion, Maurice Tempelsman, 
on a poignant last visit to New 
York’s Central Park. Since then, she 
and her brother, John, who will 
turn thirty-five later this month, 
have settled Jackie’s estimated 
$200 million estate and sold the 
Fifth Avenue apartment in which 
they grew up to a billionaire execu- 
tive for $9.5 million. 

In recent years Caroline has taken 
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4 
more of a public role as a Kennedy | 
family spokesperson. Last May, for | 
example, she chaired a gala for the 
American Ballet Theatre, which her. 
mother had always done. On open- 
ing night, she wore a pair of dazzling. 
diamond earrings that were her! 
mother’s favorite. 

Still, Caroline seems able to! 
maintain her own sense of privacy, 
by staying focused on the personal.) 
Moreover, she never seems to 
pull celebrity rank. Although she| 
looks totally a Kennedy and is so_ 
clearly recognizable, she laughs 
as she describes how she was 
bumped from a plane at Hyannis” 
when she arrived only a couple of 
minutes late. “It was still on the 
ground, but they said they had al}) 
ready done the paperwork. I guesg7 
they were right,” she says. | 

This sense of fairness informs 
Caroline and Ellen’s book as well], 
Caroline says, “After you read abou 
strip searches and people being spieq 
on in hotel rooms, you do start feel 
ing that the right to privacy need 
to be safeguarded. But how that’) 
done and whether privacy sort o i 
triumphs over the competing inter ' 
ests—whether it’s law enforcemen 
or a boss running a business—th 
we wanted to leave up to the reade \ 
to decide. Privacy is the most im 
portant thing to the person who ha), 
lost it, but the employer has to q 
a business and has a legal liability rr 
his own if he doesn’t check thi, 
background of his employees, an}, 
the same is true for law enforcemey, 
and for the press.” () ; 

Yes, Caroline can even be ten, 
perate about the media and how iy, 
affects her own privacy. “They hay i 
a job to do, and I’m aware of tha), 
The First Amendment is very in}, 
portant. We all benefit, and as), 
lawyer, I understand. And mar " 
days go by when there are n . 
hordes of people following ny ln 
around. I try to do what’s importa), 
to me. We worked very hard on th), | 
book. I have three kids and a hu i 
band,” she says as if judiciously bi) ¥ 
ancing her many roles. “And,” si! 
concludes, “a great life.” @ | 
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they could forget 


erry Nelson* and her boyfriend, Peter McCall, had dis- 
cussed marriage several times. They began going steady in 
1986. She had just graduated from high school in lowa City, 
where both of them grew up, and was beginning classes to- 
ward a nursing degree while working as a nurse’s assistant. 
Peter had attended community college while working in a 
pizza parlor and then at a local pawnshop. In 1987, he moved 
to Dubuque, ninety miles away, to manage a pawnshop. 

By the summer of 1988, when Pete was twenty-two and 
(ry was twenty, Pete decided it was time to propose. He didn’t want their engage- 
vat night to be a casual affair. “‘l wanted the night to be really special,” Pete said, 





«id | wanted to really impress Terry.” Indeed, he planned an entire weekend to cel- 


| ate their engagement in a way that they would always remember, 

' he chose the Sherwood Inn just outside lowa City. 

The Sherwood Inn, with nearly one hundred and thirty rooms, was 

+ igned around a Knights of the Round Table motif. Two of Pete’s sib- 
45 worked in the inn’s restaurant, the House of Lords. Pete knew 
| + the inn had one special room, a penthouse suite on the third floor, 

4 a wet bar and a refrigerator, a Jacuzzi in the room and another one 

\ side on an enclosed deck. Pete could not afford two nights in the 

‘house, so he reserved the suite for Friday, July 1, 1988, the night he 
‘ ned to propose, and booked a standard room for the next night. 

| In July 1, Pete checked into the suite early to make sure everything 
/ ¥ d be just right. He placed candles around the outdoor hot tub to light 
| 4. and also arranged for his sister to bring cheese and crack- 
 ivnd champagne up from the restaurant. Then, with the dia- 
1d engagement ring in his pocket, he went downstairs to 

1 Terry and her parents for a drink. 
i fter cocktails with the Nelsons, Pete and Terry went up to 
i» uite. Terry put away their clothes, and Pete filled up the in- 
it Jacuzzi. They made love in the hot tub and drank cham- 
fre. Then Pete took out the diamond ring, placed it on 
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Pile Mme Cora) 
devices, in school 
and on the job 
ff 1 ’s finger, and asked her to marry him. She said yes and began to cry. Pete went 
(nto the deck and lit the candles, but when the water in the Jacuzzi did not heat 
| Dvraking it too cold to use, Pete simply brought the candles inside and placed 
To around the room. He and Terry played the radio, ate cheese and crackers, 


BEHIND THE 
PEEPHOLE 


weekend of romance that 


would always remember. But for Terry and her 
fiancé, it turned into a nightmare they only 


wish 





drank champagne and made love twice more on the bed. It was everything they could 
have wanted on their engagement night. 

Only one thing had seemed slightly awry: Throughout the evening, Pete and Terry 
heard noises behind the wall of the suite. At first, they didn’t think much of it. “I fig- 
ured it could be somebody in the hallways,” Pete says. But when the noises contin- 
ued into the early-morning hours, Pete decided that something wasn’t right. 

“| didn’t know what it was,” he says. “It sounded like somebody walking on 
something, and then like a shuffling of some type. 

“Later on,” Pete continues, “Terry was getting something out of the small refrig- 
erator, and | was lying on the bed and all of a sudden something just clicked. | liter- 
ally pushed Terry out of the way and said, ‘Something is wrong here.’” 

Pete examined the mirror near the wet bar but did not 
see anything that could explain the sounds. Then he did 
something unexpected. He placed his hand up against the 
mirror, checking if he could see a small space between his 
fingers and his reflection—a procedure he had seen on TV. 
“| don’t recall what show it was on,” he says, “but | heard 

that if there’s not a space, that’s an indication that it 
could be a two-way mirror.” Pete’s hand met its reflection 
with no space in between. 

Alarmed, he tried to take the mirror off the wall, but 
it was bolted on. He was able to pull it out slightly, and 
behind the mirror, Pete saw a hole cut into the drywall, 
approximately eight inches wide by eight inches high, 
giving a clear view of the penthouse suite from the crawl 
space on the other side. 

Pete and Terry were horrified. “I took a towel and threw it over the mirror,” 
he says. “Then Terry and | quickly got dressed.” 

Slowly the full realization dawned: Someone, perhaps more than one per- 
son, may have seen all or part of their special engagement night, including Pete 
and Terry making love in various parts of the room. 

Terry began to cry. Pete went around the room, checking all of the other 





mirrors, but found nothing. Neither of them slept for the rest of the night. At ¢- 
break, Pete went down to the front desk to report what he had found. 


With the help of Ray Fowler, the desk clerk, Pete was able to pull the mirror 


out from the wall—and they could clearly see the hole (continued on pave 
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“1 didn’t think about my looks: 
much when I was a teenager,” 
says Vendela, who was 

_ discovered, at age thirteen, 
ERS Toei a 
top model agent Eileen Ford. 
“l was much more into sports.” 
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fitness tips, 





Vendela and I are 
walking down the 
street in Brentwood, heading for her 
morning hangout, The Coffee Bean & 
Tea Leaf. I feel very small and very 
brunet as man after man comes to a 
screeching halt to gaze adoringly at this 
twenty-eight-year-old Swedish goddess. 
Vendela (her last name is Kirsebom 

she doesn’t use it), who has been 
modeling for ten years, is wearing a 
little T-shirt dress and sneakers. “I have 
a huge collection of sneakers,” she tells 
me. “I wear them with everything.” She 
orders an Iced Vanilla Blended (iced 
coffee with vanilla extract) and 
convinces me to order one, too. “I’m so 
hungry in the morning!” she says. 

“T always have a toasted ‘everything’ 
bagel with the inside scooped out, 
topped with tomato and green onion.” 
Okay, so she eats. I want to hate her... 
but she’s sweet, and these Vanilla 
Blendeds are good! 

Then Vendela takes me to her 
favorite clothing store, the trendy 
Tracey Ross boutique on South 
Robertson. She buys a little slipdress 
and talks me into trying on a black 


MWhat’s it like to spend a day 








@ with a stunning blond supermodel? 
4 LHJ’s Beauty and Fashion Director 
f2Lois Joy Johnson cruises Los 
fm Angeles with Vendela, and learns} 
diet tricks and| 
secrets to cool California style 


our 





clothes are so serious!” she says, eyeing 
my tailored suit. Really? I buy the slip 
and a lavender vinyl Kelly bag I’m sure 


Ill never use. 


Next stop: 
my hotel 
room, where we meet the hair and 
makeup crew who will make Vendela 
even more gorgeous for our photo 
é 


shoot. She studies a script for her acting 


class while having her hair set. (I am 
deliriously happy that she has to blow- 
dry her curly hair straight and set it to 
add body—just like me.) We talk about 
her burgeoning acting career. “Acting is 
my emotional outlet,” she says. “Doing 
a scene with a bunch of people 
watching, you have to be willing to 
share what’s going on inside. Modeling 
is easy. It’s a very controlled situation.” 
Vendela applies her own mascara and 
insists I try her favorite lipstick 

(a shimmery beige) instead of my usual 

matte red. “That’s much better!” she 

exclaims. “You look younger!” The a ae 4 
magic word. I make a mental note to 


buy a case of it. (continued) 
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Eu ery 

essential to 

your looks and 
" well-being,” 


says Vendela. 
7) UA 
we ay WE nr) 
Vendela works out at the “ines time for myself. 
UCLA track. It’s 90°F., and ‘ SRT | 
everyone except Vendela is needs solitude 
Sweating and whining about the to relax the mind 
ETT MTT 





heat. “I run ten miles a day 





the soul” 


I’ve been running since I was in 
grade school. I was always faster ga! cna / 
than all the boys.” So I guess be / LOTR 
she never worries about her : 


weight? “Of course I do. |] love 





to eat, and I love to cook. My 
breakfast is alw ays the same 


[that scooped-out bagel], salad 4 


for lunch, and for dinner. f ex 


skinless broiled chicken or fish t * aes 


with brown rice and steamed 





; vegetables. But I still get 


cravings! I love licorice, 


Haagen-Dazs, Milk Duds, chili a J 
® fries and vanilla malts!” Once s As 


Vendela starts talking I can’t fit 





a word in, but I am glad to see 
she has a realistic outlook. 
Next, Vendela offers to take 





me to The Woods, her favorite 
flower shop. She admits she 
spends at least $100 a week on 
@ fresh flowers for her house. She 
@ Ouys an armful of roses and 
peonies—all in pinks. “Buying 
fresh flowers does something 





for your soul. They make me 

happy just to look at them 

and smell them.” 
We decide to have tea in the 

lobby of the Peninsula Hotel 

|} }SO we can talk some more. 
Vendela fingers an eighteenth- 
century antique diamond cross 
that she always wears. “It was 
a gift, and it’s become my 
trademark.” “From anyone 
special?” I ask. “I was in a 
five-year relationship, but 
now let’s say I’m just dating. 
I would love to get married 
and have a family, but at the 
moment, there’s no guy. I 
have the entire wedding 

| Planned though, right down 
to the dress!” 
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tas a t2-) 
spiritual paths 


Midway through the nineties, trendwatchers sa; 


i 






ack at the dawn of the decade, 


when the information superhigh- Fifty-five percent of Americans Say 
way was still unpaved and Bill they believe in miracles. 


and Hillary were just a couple 






“We’ve moved in the general direction that was an- 9 
ticipated, but there have been twists and turns along 


from Arkansas, trendwatchers gazed into 
the future and predicted what the nineties would bring. 








This would be a decade of simple pleasures, some 
said, with Americans snuggling into their homes. The 
nineties would be like the sixties, others predicted, with 
a resurgence of activism. Still others foresaw a decade 
of decency following the decadence of the eighties. 

How clearly did these trendwatchers see the future? 
Now that we’ve reached the halfway point, where are 
we—and where are we headed? 





the way,” says Barbara R. Caplan, senior vice presi- 
dent of Roper Starch Worldwide, one of the nation’s 
foremost research and consulting firms that monitors 
society’s trends. 

According to Caplan and other social observers, 
five supertrends have emerged in the mid-1990s, 
social currents that not only affect women, but 
are also propelled by them. These are the forces 
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ithese are 


iiney—represented here by (from 
WT OSES Tm ry 
CMe ee mem | 
OMe vm CEL 
\nnie Mouse) —is the undisputed 


that will shap¢ 


our world, our values and 


our hopes for our children 


SELF-RELIANCE 


Polls show that Americans are losing faith 


In society’s institutions. We’re less trustful 
of doctors, lawyers, religious leaders—and 
especially the federal government 

But when institutions aren’t doing what 
we want, willing 


Americans are ready, 


and able to do things ourselves. For ex- 
ample, when a seven-year-old girl is killed 


by a convicted sex offender who moved 


™ 


into her New 
Jersey neigh- ° te 


1, her mother, Maureen Kanka, 


borhood, 
pushes for a law that mandates communi- 
ty notification of a molester’s criminal 
When 


the 


record women across the country 


realize that medical establishment is 


neglecting their health concerns, they 


form grassroots organizations to lobby for 


And 


Carol Doe Porter, a Houston nurse, 


funding for research when 


more 
2PTOWS 
tired of seeing poor children eating out of 
city dumpsters, she sets up Kid-Care, 


Inc., a nonprofit group that continued) 
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feeds eight hundred fifty chil- 
dren a day. “I’m against people saying, 


(continued) 


‘Let the government do it,’ ” Porter says. 
“It’s ume for Americans to feed Americans.” 

Similar initiatives are springing up around 
the country. Disgusted by inner-city crime, 
residents are forming community-patrol 
groups to keep their neighborhoods safe. 
Disillusioned with public schools, parents 
are raising funds, teaching classes, starting 
alternative schools and even schooling their 
kids at home. “There will always be people who throw 
up their hands,” says Caplan, “but there are lots of 
others who say, ‘If ’m not happy with things, ’m go- 


>> 


ing to do something about it. 


SPIRITUALITY 

In an insecure world, we seek a sense of security—and 
are looking deep within our souls to find it. These 
days, we’re embracing everything from New Age mysti- 
cism to OI Time Religion. Our popular culture is rife 
with spirituality: 


e Songs by Christian artists like Point of Grace, a hot 
new band of women rockers, are touting the virtues of 
faith, hope and love—and topping the charts. 

oad FE ~ e An avalanche of books about inspi- | 
rational topics, such as The Celestine 
Prophecy (Warner Books, 1993) and 
Embraced by the 
Light (Bantam 
Books, 1994), is 
piling onto best- 
seller lists. a | 
e More than four 
hundred “mega- 
churches” across 
the country are 
packing in more : ~ anal 
than two thou- © L —IIG 
sand worshipers 
every week for 
lively sermons, 








seminars—even 
aerobics classes. 
@ More people 
say they believe Ih 
in such unex- i) 
plained phenomena as mysticism, 
miracles and celestial beings. “In 
a world of telephones, faxes and 
television, we’re bombarded with 
all these horrible things going on 
around the world all the time,” 
says Sophy Burnham, author 
of the best- a 
selling A Book 
(Ballantine Books, 

















of Angels 
1990). “Now, it’s as if the spiri- 
tual world wants us to under- 
stand that there is hope.” 


THE HOME FRONT 


Martha Stewart a 
doesn’t brew her 

own water— 

though some 

joke that she 


wishes she could. Nor does she 
walk on it, although it may seem so, 
given the awesome spread of her 
gracious-living gospel: from book- 
stores, Where she has more than 
three million volumes on entertain- 
ing in print, to television screens, 
where she shows us how to grow 


Easter-basket grass 




















What’s behind Martha’s popu 
larity? Experts say she personifies our 
longing for the comforts of home \ s bs 

PMR UE Lae ea 
Con oe mg oe 
Leading the way is Microsoft, 

: represented here by (from left) 
women say that they’d rather be home computer executives Linda 

than at work—a reversal from what polls Glenicki, Karen Hargrove, Laura 
show they wanted a decade ago. Butler and Laura Jennings. Men 

With an insecure economy, it’s unlikely EME as mami emi 
that many women actually have that op- ae Mm aCe) 
tion. But more and more of them are in- CT oa By 


when jobs are high on stress and low on 
security, it’s one place that starts to look - 


better and better. In fact, the majority of we 


dulging in the simple pleasures of home 
and family life. Hobbies like sewing, knit- 
ung, quilting and other crafts are booming, 
and an interest in gardening is sprouting 
faster than a bed of impatiens during a rainy 
July. In malls across the country, stores such 
as Pottery Barn and Crate and Barrel are 
drawing millions of customers, as are Home 
Depot’s humongous hardware havens. 
According to Barbara Caplan, we’re seeking 
refuge from what we perceive as a crazy 
world. “People see their homes as their little 


piece of ‘God’s earth,’ 





















and they want it to be 

special,” she says. ENTERTAINMENT 
When the Walt Disney Company teamed up with Capi- 
tal Cities/ABC, Inc., last summer, the mega-media 
merger got more attention than any other business story 
in years. Why? In part, because the popular culture 
manufactured by Disney has found its way into every 
corner of family life: from the vacations we take and the 
movies we see to the characters that adorn our chil- 
dren’s lunch boxes, bedsheets, even underwear. 

But the story also epitomized how powerful a force 
entertainment has become. Today, en- 
tertainment is our biggest export. 

$ Domestically, it is one of the key in- 
nders in New jersey dustries in creating new jobs. Some 
ay to Six pills that tighte® = 2.5 million Americans earn their living 
~ nae in certain cases. producing fun. 


Re ir eee And, indeed, there’s a booming demand 
eu ORE arctic mt mL) for it. Experts say that, increasingly, Ameri- 
Meee eee mmm cans treasure their free time and crave leisure. 
UR em To wit: Americans today spend more on chil- 
Porter, victim-turned-advocate Maureen dren’s toys than any (continued on page 268) 
REQ UeR Meroe Ue me eg 
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LHS creates a tranquil home 


away from home for the parents of 


Sick “children Produced by Kimberlie A. Waugh 
he Reverend John Bumgardner, his wife, 
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Kathryn, and their three children have two 
homes. One is in Dillon, South Carolina, 
the place they live when life is routine; the 
other is in Charleston, South Carolina, the 
place where they reside when their lives are 
turned upside down, when their hearts are 
filled with hope and fear. Their Charleston 
house is the Ronald McDonald House—located just 
one block from The Medical University of South Car- 
olina where two of the Bumgardner children, Wen and 
Salley, who have spina bifida, have undergone more 
than eighteen surgeries combined. The house opened 
twelve years ago, the same month that Salley was born. 

The Charleston house is just one of more than one 


hundred sixty-five Ronald McDonald Houses in twelve 


Se al 


countries. The first one was founded in 1974 in Philadel- 
phia by football player Fred Hill, then of the Philadelphia 
Eagles, and his wife, Fran. After the Hills spent an ex- 
hausting, frustrating stay at Children’s Hospital, in 
Philadelphia, while their three-year-old daughter was be- 
ing treated for leukemia, they recognized the need for a 
better system for families like theirs. So the Hills joined 


forces with pediatric oncologist Audrey (continued) 


Dee ar CA ru COR Ue RL a 

Eee se ROR CE Brice ic nie 

theme for the Ronald McDonald House, in 

Charleston, South Carolina. Among them: Calico 

Corners fabrics and Norwalk upholstery. The 
Oy nC ld and lla Pel mei) Khoury bebiha . 


en ae 


(continued) Evans, M.D., to lay the 
plans for a “home away from home” 



























that would provide shelter, solace 
and support. They recruited Eagles 
teammates and local McDonald’s 
franchises to raise the money to buy | 
and renovate the first home. Today, 
at each Ronald McDonald House, | 
managers and volunteers work twen- 
ty-four hours a day, every day, to 
SMTi provide all the comforts of home for } 
fabrics, left, in families of seriously ill children who } 
shades of sage, are being treated at nearby hospitals. 
celadon, seafoam and Though all of the houses experi- 


mist. Below: The TV ence their share of wear and tear, the’ 
PUB Lee TEL 


aah contemporary-style Charleston house 
UT Cem em Ty 


EEE ENTIRE was particularly in need of sprucing 
soft pi wi F 4 up. Over the years twelve thousand} 
throws for added people have slept in the twelve bed- 
Pete a rooms,and shared meals in the com- 
window blinds-from munal kitchen, and the house was 
Kirsch let in light damaged by Hurricane Hugo in 

1989. When LHJ received word last 





spring that the house could use a 
makeover, we were delighted to pitch 
in and help such a worthwhile cause 
LHJ rallied a team of decorating 
partners, led by New York and Los 
Angeles designer Charles Riley, to re- 
furbish the dwelling. “I wanted the 
space to have a distinct personality 
a place that would welcome people in 
need and nourish them,” says Riley. 
Riley chose a soothing but lively 
aature theme of terra-cotta and green 
or the living room, kitchen and TV 
‘oom. “Since durability is as impor- 
ant as style for this house,” says Ri- 
ey, “I selected fabrics in plaids and 
one-on-tone stripes that are sporty 
nd casual—and don’t show dirt.” 
To separate the office area, where 
he house manager and volunteers 
vork, from the living room, Riley 


ised a decorative screen covered in a 
old bird-and-butterfly fabric. The 





focal point of the room, however, is 
a stunning armoire hand-painted by 
New York 
Gail Leddy. 


based decorative artist 


Since the kitchen is 
right off the living room, Riley main- 
tained the theme with pale mauve 
walls and earth-tone laminates. 

‘The final room brought to life was 
the T'V room. As in most homes, it’s 
the most popular spot in the house, 
so Riley maximized the seating with 
‘The 
is less formal than the liv- 


sectional sofas. room 
ing room, but comple- 
ments it with coordinating 
colors and fabrics. 
The results? Every- 

one is thrilled with 

the brighter, sunnier 

home. Says the Reverend Bum- 
gardner, “Walking into this house 
is as good as a shot of medicine. 
It truly raises your spirits—you 


feel like you’re home again.” 





Bonnie Rothman 
Morris 


For more information 
on Ronald MacDon- 
ald Houses, call 708- 
575-7418. 
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Add a few more long layers around the face to help bangs blend in subtly as they grow. [a 
Keep angling the ends—it will take at least a year to grow them out to chin length. 





ake our test—and put your best face forward 


Do you know the five biggest dos that most women don’t? 


Use an eyelash curler before Apply Comb eyelashes between mascara 
>" applying mascara to make 7 sunblock — EE coats to avoid 
GF =<) ) eyes look much bigger. \ to the a gloppy, clumpy look. 


vu,» backs of 
41 hands daily; Replace powder 










Vash hairbrushes and combs 






vreekly to i they’re puffs often; 

ererurnen tt | ree 
emove oil and_ Laat | the place they breed | 
virt buildup. e 4-that aging bacteria. 


7” shows first. 


ait you look Yes. Spritz 





agree wee [Tame id 
a eee oe es 

tT A a Bs pr fle Anas ula 

removing any makeup. Mist | and reblen 
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Elwant to conceal 
or blue-tinged 
eyelids the right way? 


Cover the eyelid with concealer and set with translucent } 
powder. Skip eyeshadow but apply lots of mascara and Ea 
blush to balance the pinky-mauve tint around the eye area. 





(td Guess What 
vhat’s kind of 
ithe hairbrush 


vorst Ore mse cmt | ee 
Htc cMe static electricity? § wae? & 


A large vent brush, Because the bristles are wide- 
spaced, less friction is created while brushing. 










lake? 

 ushing permed 

‘iir, which causes it 

)) frizz. A better 

>‘ lution: Finger- 
*:mb hair to style. 






Prep lips with a moisturizing balm. Then roll the 
pencil tip between your fingers to soften it. Glide 
pencil slowly and carefully over lips. 










Smooth 
a bit of 
conditioner 
in your 
hands, aid 


Blow-dry on hot with a round 
brush for a few seconds. 











run them over hair’s surface. 










-@ Using hypoallergenic products will protect you from 
having an allergic reaction. © You can get a safe tan. 
’ @ Squeezing pimples and blackheads helps clear up 

breakouts. @ Rinsing with hot water opens pores; cold 


7% UNNATURAL 
HAIRCOLOR, 


A TEASED 

CROWN (which 

looks like you’re 

hiding something) 
sal enc NAILS 

iy |) The newest 

4) length is ¥% inch 

Ls rol iD past fingertip 
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BLUSH—You 
can’t fake a 


cheekbone 


What do you do 
about growing out 


ST ed alt 


Shag it. Layer hair to maintain length, but 
UR UE 







NS) & | HEAVY LINER 
= It’s old-fashioned 
i and makes eyes 
> look smaller 


‘ 





What’s the best way to give a blunt 
cut more volume and movement? 







Applying concealer 
with a lip brush is 
the best way to 
cover a blemish 
Lip pencils iy = 
are the a wa 
ultimate long- - 
lasting lipstick 






powder 


Eyeshadow eyeshadows , 
can sub > take second 
brow makeup; to apply and i 


lipstick can don’t require 
stand in m._ precise : 
~ Sapplication | 


Ri) 
‘., 
ht 













< oe ' By looking down into a mirror. 
zo) : . Pull lid taut and draw a line as » 


eh ae saa: cure for close to lashes as possible, 


r starting at the top center of the 


fast-growing roots? lid and going back and forth in 


short strokes to outer corner. 
ate more volume in your hair with mousse or a Velcro We Then go back to center and 


yiller set (roots are more obvious when hair is flat to the head). q work in short strokes toward 
! the inner corner to fill any gaps. 
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ind on a cream blush and dust lightly with face powder, 


1 apply the same shade of powder blush on top. 
® 











family, and learn their seven haoits 
of effective family life By Patricia Burstein 





COMmmMande 


m Ll. 1 ie 
family memt 1e house. Under 


th 
ul 


her watchful eye, the entire party—yv h includes single and married 


ren, in-laws, grandchildren 


doors quickly and effortlessly 
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(continued) Welcome to a typical 
moment in the life of America’s most 
organized family. Time-management 
experts by trade, Rebecca and her 
husband, Roger, have proved that 
a family can be managed even 
more efficiently than most Fortune 
500 companies. 

And with seven polite, energetic 
children aged eleven to twenty-seven, 
the Merrills certain- 
ly have created a 
model “company.” 
There are no fail- 
ures in this family— 
all seven kids are 
successful at busi- 
ness or school, and 
the four oldest are 
all happily married. 
In an age of broken 
homes and kids who 
get in trouble, the 
Merrills, it seems, 
are an oasis of family 
values—a Waltons- 
style tribe living in 


Terra a a Marge and Homer 


(from top): 
Rebecca at her 
computer, 
smelling the roses 
PU rem co 
Cae wag 

Oe ec 
piano lessons 
Ue rac 
ye) 


Simpson world. 

How do they do it? 
Call it the ultimate ex- 
of bringing 
work home from the 


ample 





office. Roger is a con- 
sultant at the Covey 
Leadership Center, in 
Provo, Utah; Rebecca 
does special projects 
for the center. Founded by 
Stephen R. Covey, author 





ICES COLOR VALUES 


pad. cod. 254 





Habits of Highly Effective 
People (Fireside, 1989), the 
center teaches managers to 
organize their goals by de- 
ciding what is most im- 
portant and never losing 
sight of it. 

For the Merrills, spend- 
ing time with their family 1s 
job one, so they place it at 


of the best-seller The 7 


To love each other... To. 


» .sely use our time, talents and resources to | 


the top of their activities list. This is | 
called putting first things first—not'! 
coincidentally the title of the best-| 
selling book they co-authored with 
Covey last year. ‘ 

“If you don’t make the family a fo- ; 
cus, it tends to get lost,” says Roger, | 
fifty, whose gentle voice and broad! 
smile soften his stern looks. “Often, | 
the important things in life get put} 
in third and fourth positions.” 

The Merrills maintain that it’s| 
only when you fail to plan that the! 
buzz of busyness can drown out, 
what’s really important—and plan-, 
ning is something this family does! 
with a vengeance. Preparations for 
this evening’s gathering 
mapped out as part of the family’s 
yearly plan-of-events schedule—right) 


were! 


down to the table decorations and 
the menu (turkey, ham, potato salad, _ 
fruit salad and cherry-cream pie).7 
Even the grocery shopping was done) 
weeks ahead of time and the nonper-_ 
ishable items held in the Merrills’” 
huge storeroom, where row upon) 
row of canned foods line the floor-” 
to-ceiling shelves. 

Is this family for real? Can anyone) 
possibly be that organized? Spend a} 
few moments chatting with Rebecca.) 
the main force behind this manage- 
ment madness, and the answer be- 
comes crystal clear. A friendly, 
no-nonsense woman, her very man-) 
ner oozes organization. “For most 0} 
the last twenty-seven years, I chose 
to focus as a wife and mother,” she 
says in a measured tone. “Sometime: 
some roles recede, and what we think 
of as imbalances—like putting al 
your time into raising a family—actu 
ally contributes to a bigger balance.” 

Roger nods appreciatively. “For Re 
becca, this was never a low-level deci 
sion, as in, ‘Well, I’m just a wife an¢ 
mother,” he says in his best seminar 
leader voice. “Low-level decisions ge 
low-level results, and people wht 
make them end up being mediocre.” 


‘help each other . . . To believe in each other... 


bless others... To worship together .. . Forever 


Mediocrity, like disorganization, is 
something the Merrills simply won’t 
tolerate. “Life is more like a moving 


al- 


ways growing and changing,” Rebec 


picture than a snapshot—we're 


ca adds, giving a mini motivational 
speech of her own. “But while cir 
cumstances change, principles re- 


main the same. That’s what we’ve 


taught our children.” 


Not surprisingly, the Merrills’ four- 
sedroom beige-and-brown ranch 
Ouse 1S well, organized, too. 
[The family room is as functional as 
One 


‘ontains dozens of magazines, all in 


t is neat: wall-to-wall shelf 


cardboard binders and dated by 
ears, just as in a public library. 

But it’s the family’s spacious kitch- 
n, the nerve center of Merrill efficien- 
y, that most impresses. The Merrills 
ve by to-do lists. On the refrigera- 
yr hang numerous rosters, including 
rocery lists and menus (each day’s 
ieals are planned a week in advance). 

. nother list, titled “Chores & Bucks,” 
,etails household tasks that will earn 
\ae children money: Washing dishes 
bierits a quarter; taking out the 
jarbage is worth fifty cents. 
| “We’ve raised our family to be 
: If-reliant,” Rebecca says, admitting 
2.at a little cold cash hasn’t hurt, ei- 
ver. “To have a positive experience 
tid get the job done is more impor- 
nt than just getting the job done.” 
»er husband beams approvingly. 

So perfectly suited is this couple 
lat it’s no surprise to discover that 
ley’ve been happily married for 
‘renty-eight years. Devout Mor- 
:ons, they met in 1966 at Brigham 
»yung University (BYU), in Provo, 
.'ah. She was there on a four-year 
tademic scholarship; he arrived at 
'7U on a golf scholarship. Within a 
tar Rebecca, then eighteen, and 
“ger, twenty-one, were married. 

At BYU, Roger also met Stephen 























a. j 


Covey and his brother, John—b 
professors at the time—and attended Lf ; 
their lectures on organizational be- | fF a 
y 

j o 
havior, Communication and family , fa 
In 1968, Roger graduated with a de- -~-e f | 
gree in business management, but —=y 


Rebecca never earned her diploma; 


she left school in her sophomore year 


to give birth to their rm mg 
first son, Adam. Over i 
the next fifteen years, Le 
the six other Merrill _ friendly game of 
yffspring arrived Cannon deradeoaad 
( Ss 2 arrived. 

et Feel Co Re) 

For years, Roger ESP 

floor to ceiling in 

worked in Manage- the Merrills’ 
ment. Then, in 1985, eT 
Stephen Covey offered ] > aw grace before a 
him a position with big family dinner 
the small leadership-development 


organization he had started one year 
earlier. Roger jumped at the chance. 
It turned out to be a wise decision: 
Today there are more than seven 
hundred Covey associates worldwide, 
and the center’s yearly revenue is 
over $70 million. 

The ideas that Roger began to 
bring home from his new office cap- 
tivated Rebecca. In 1986, when Cov- 
ey began work on The 7 Habits, both 
Merrills, 


subject, eagerly assisted him. 


fascinated by the gy 

Quickly, Rebecca realized 
that the Merrill home might 
be a good laboratory for The 


7 Habits. 


ble arena than a corporation 


“It’s a more flexi- 
for trying out new ideas and 


“And, 


home is a 


systems,” she 


all, 


place to build character traits 


Says 
above the 
and relationships.” 

So she began tO incorpo- 
rate these philosophies into 
She 


Roger explained to their chil- 


her family’s life. and 
dren that they were going to 
create a mission statement— 
something many corpora- 
tions do to state their goals 


and continued on page 267) 


Ala 





A twenty-year Marriage teetering on th¢ 


brink of dégpair. Two loving people, whd 








successfully raised. five children, now wres} 





tle with their own seemingly insurmountabli. 


' 


problem. “I love Rob, but we can’t go ol 
fignting @bout sex,” says Susan. Can Susal 


gud 1.0.16 rekindle the passion? Step insid| 
their therapy sessions By Margery D. Rose 


USAN, forty-two, a homemaker, a 
ft-spoken woman with sun-streaked 
ur: Must every kiss, every caress, be 
prelude to sex? I love Rob very 
uch, and I can’t imagine living 
ithout him. Yet, we can’t go on like 
is. I feel sad, angry and guilty all at 
e same time. Rob has always had a 
uch greater interest in sex than I 
ve, and right now, we’re not com- 
unicating on any level. When I say 
ack, he hears white. Every issue is 
el for an argument—and most of 
r fights are about sex. When he’s 
iset, Rob can be very sarcastic. 
}ostly, though, he withdraws into 
ky silence. 


YB, forty-five, an orthopedic surgeon, 
all, lanky man with dark hair: Su- 
1 hates sex, and if I don’t initiate 
we wouldn’t have any. She shuts 
wn completely. Do you know what 
like to have sex with a woman 
len you know she’d rather be doing 
aething else? Ever since our hon- 
100n, I’ve felt I have to apologize 


/ 
af wanting to make love to my wife. 
. 't sex between two married people 


a . 9 love each other normal? Susan 

# <es me feel like some out-of-con- 
sex maniac. I feel trapped. I can 

sturbate, but from a religious per- 
ia ctive, I’m not comfortable with 

q I could have an affair, but that’s 
“¥ acceptable, either. Or I can have 
‘with my wife—and that I can’t 
é fiivery often. 


— 





DAVID SCHNARCH, PH.D., 
a sex and marriage therapist in 


. _ 7 , y 
Evergreen, Colorado, and the au- 


thor of “Constructing the Sexual 
Crucible” (Norton, 1991): Susan 
and Rob are struggling with 


problems typical of many cou 
ples, whether they’ve been 
married for two years or twen 
ty. They may feel emotionally 
estranged, but in reality they’re 


emouonally fused—to the point 


of inertia. They depend on 
each other far too much to 
make themselves feel better 


and give themselves a sense of 
identity and approval—uinside 
as well as outside the bedroom. 
Rob needs Susan to be sexually 
open and spontaneous in order to feel 
like a man. She needs his approval to 
feel like the good wife she’s trying to 
be. The result: When Susan is sexually 
unresponsive, Rob sees it as an in- 
dictment of his sexual prowess and 
attractiveness. But the more he pres- 
sures her to have sex, the more anx- 
ious and angry she becomes. 





SUSAN: I came in here thinking we 


needed a bandage to patch up our 
sex life, and you’re telling us we 
need open-heart surgery. The trou- 
ble is, Rob is always interested, and 
I’m not. It’s not that I need thirty 
precise minutes of foreplay to 
become aroused—but I'd like him to 


take his time when he touches my 


breasts, to be a little surprising and 
playful as he runs his hands all over 
me. Even just talking first would be 
I want to be seduced; for me, 


erotic. 


that’s the best part. But whenever I 
make those kinds of suggestions, Rob 
gets defensive, and we end up fight- 
ing. Sometimes, I feel used, like I’m 
just any old body to him. In Florida 
a few months ago, Rob could barely 
tear his eyes from the 


away SCXY 


women on the beach. I felt so inse- 
cure. When we got back to the room, 
he was all over me and that made me 
angry. I knew he wasn’t making love 
to me; he was thinking about those 
big-breasted women with taut be- 


hinds and flat stomachs. 


ROB 


love is always conditional. She has 


Susan’s willingness to make 


beautiful breasts, but she won’t let 
me play with them until after she’s 
aroused. I feel like I’m following a 
formula: If I do A, B and C, then I 
get D. The other day I walked into 
the kitchen while she was making a 
salad, came up behind her 
and ran my hand over her 
rear. She snapped at me 
and pushed me away an- 
grily. How am I supposed 
to know she was having a 
bad day? Why can’t she be 
more spontaneous? 


SCHNARCH: A couple’s 
sex life is a mirror for 
what’s happening in the 
rest of their marriage. 
Both of you think the 
problem rests with Susan. 
Let’s flip that assumption 
around: I think Susan is 
It’s not that she 
like sex; sh 
doesn’t like what’s 
pening to her in th 
She doesn’t feel 


angry. 
doesn’t 


1 


tionship. 
has a voice in her marr 
that’s not what she bar: 
Too often, when sexus 
crop up, couples fall b 
dard sexual routines 
usually designed to le 
reach orgasm fair 





~ 


an 


(conti? quickly and thus reas- 


sure themselves that all is well, that 
they are still connecting. But that so- 
lution never provides long-term satis- 


faction. harder path—the one 


I’m suggesting for you—involves 
what's called differentiation, the abili- 
ty 1 inderstand yourself and know 


‘ho you are in proximity to your 
partner. The more you take responsi- 
bility for your own sexual needs and 


desires, the closer you can move to 


someone else. 





SUSAN: To be honest, I didn’t think 
we were coming back. Rob has never 
been comfortable with the idea of 
therapy. But our first session helped 
us talk honestly for the first time in 
months. And that night, something 
happened that shocked us both: As 
we lay in bed sharing our thoughts, 
the floodgates of feelings opened. I 
felt so close to Rob, and when he 
started to gently rub my back, I actu- 
ally had an orgasm. I know it sounds 
incredible—neither one of us could 
believe it happened just like that. I 
realized that I must have a lot of in- 
hibitions and perhaps unreasonable 
expectations for myself and my hus- 
band. I neec to 
well as the long list 
my life. We have < 


marriage—Rob’s the 


let go of those, as 
of “shoulds” in 
pretty traditional 
boss, not in a 


tyrannical way, but when push comes 


to shove, I usually let him make the 
major decisions. I have to take the 
initiative more. Oral sex is a real is- 
sue for us. Occasionally, Rob will do 
it to me. The first time he did, I or- 
gasmed instantly, but he never asks 
me to reciprocate. I can’t convince 
him that I want to be the giver, not 
just the receiver; I want him to trust 
me enough to open himself to me. 


ROB: I had a lot of expectations, 
too—visions of lying in bed naked for 
half the day, leisurely making love. 
Five kids can put a damper on any- 
one’s sex life, and my hectic schedule 
with patients and at the hospital 
makes it difficult to find time for con- 
versation, let alone lovemaking. But 
maybe, in a way, I’m also afraid of 
letting go, of relinquishing my com- 
fortable role of The Boss. Maybe, as 
I learn to trust Susan more, Ill feel 
more comfortable about oral sex, too. 


SCHNARCH: The fact that Susan 
had an orgasm so easily that night 
proves what I suspected all along: 
She high level 
sexuality—probably greater than her 
husband’s—but she needs the situa- 
tion and the stimulation to be right. 
Susan must stop being afraid of her 
sexuality and realize that she, not her 
husband, is in control. If she doesn’t 
want to have intercourse, if she wants 


has a very of 





to spend two hours in lingering ca- 
resses, she must say so. Rob needs to 
understand that if Susan isn’t in the 
mood, it’s not a reflection of her love 
or his sexual attractiveness. 

Once communication and trust are 
in place, old inhibitions vanish. You 
can fake orgasms, but you can’t fake 
foreplay; that’s why even sexual so- 
phisticates complain of boredom in 
the bedroom. Susan and Rob have 
slipped into sexual ruts and forgotten 
the importance of touch in communi- 
cating a range of emotions. At home, 
I suggest you practice the traditional 
sensate focus exercises developed 
nearly thirty years ago by William 
Masters and Virginia Johnson, in 
which partners spend time gently and 
languidly stroking every part of their 
mates’ bodies—the earlobes, the 











neck, around the nipples, the belly, | 
the inner thighs—and eventually the 

genitals. Use your hands, a feather, | 
scented oils and massages. You'll be 
surprised how erotic it can be to hold 
each other skin to skin and let your 
chests and thighs melt into each other. 




























SUSAN: The past few weeks have 
been incredible—emotionally ex4 
hausting and exhilarating at the same 
time. We didn’t wake up one morn 
ing as changed people—suddenl 
wanting to have sex every minute 0 
the day—but there’s no question tha 
we feel closer and more in sync. No 
that we’re connecting intimately, 
feel adventurous. We make love 
while staring deep into each other’: 
eyes. We watch erotic videos and in 
corporate our fantasies into our love} 
making. Im much 
spontaneous; on a recent trip, I actu} 
ally suggested we rent a motel room 
for several hours, and we’ve evel 
made love in Rob’s office. I enjo ii 
Rob’s suggestive touches at odd mo} 
ments of the day and find myself 
playfully responding, “Well, let’s se; 
if you can get me interested.” 


ROB: In fact, I see now that if I sto} 
pressuring Susan to have sex, sh 
seeks me out. She actually threw ou 
her torn T-shirts and flannel night 
gowns, and we sleep nude. And } 
she’s not in the mood, or tries t 
show me how she likes (continued 





Only by 





PER ere 
One e Te taking ee eee Ob ia 


your yh 
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(continued) to be touched, I don’t 
hear it as a complaint or criticism. 
Instead of thinking, ’m doing this 
I think, Oh, here’s 


something new I can try. And if 


wrong, now 
Susan doesn’t want to make love, I 
don’t get angry; now that I under- 
stand how essential masturbation 
can be in a loving relationship, I 
know I can take care of myself. 
The old stigma about masturbation 


is gone. 


SUSAN: The girls on the beach are 
no longer a threat... 

ROB: ... or an enticement. As 
Paul Newman once said, “Why go 
out for hamburger when you’ve got 


steak at home?” 


SCHNARCH: When passion cools, 
it’s tempting to turn to a sex manu- 
al, erotic video or sexy lingerie to 
re-ignite the spark. But great sex is 
not about flowers, candlelight or 
gimmicks. Great sex is about trust- 
ing your partner enough to be fully 
open, to express your own feelings 
and actions instead of blaming your 
mate or taking a suggestion for 
change as a personal affront. 

Within six months, most of the 
sexual difficulties Susan and Rob 
initially faced had been resolved, 
though they decided to continue in 
counseling for several more months 
to discuss career and family issues. 
Susan, in fact, returned to school to 
get her master’s degree in social 
work and, after two years, she is 
now a practicing therapist herself. 
Today, Susan and Rob’s sex life 
ebbs and flows naturally. “Some- 
e make love four or five 
week. Sometimes only once. 
But everything about the sex is dif- 
reports. The tension 
anger. As Rob said 


times 
times a 


ferent,” Susan 
is gone, as is the 
during our last session, “In the past, 
even when we had sex, I never felt 
felt like I was done. 


sfied.” @ 


satisfied, neve 

Now ['m very s 
Margery D. Rosen, 2n editor-at-large for 
LH#, writes frequently about relationships. 


In every relationship, levels of desire fluctuate, 


as do sexual moods and patterns of lovemaking. 
Being strong enough to talk honestly strengthens 
your bond. When we feel loved, we feel sexual. 
Here, ways to be more intimate. 


reassuring or frantically 

passionate, touch marks the 
difference between making love and 
having sex. As David Schnarch notes, 
touch is a reflection of what you feel 
inside: You can convey desire, 
appreciation, delight, a sense of 
safety—as well as boredom, 
resentment or anger. As a marriage 
matures, it’s vital to communicate 
the kind and amount of touch you 
crave. As men and women age, their 
sexuality becomes more alike, 
Schnarch adds. Men become less 
genitally oriented—women more 
so—and by their mid-thirties, men 
respond to touch as much as 
women do. 


Talk every day, even if it’s just 
2 ten minutes in the morning and 
ten in the evening. Many 
couples forget to voice their love—to 
call each other by pet names, even to 
say good-bye in the morning and good 

night before bed—and it can feel 
awkward doing so after a long time. 
Make a point to express your feelings 
and your attraction on a regular 
basis. Don’t fail into the mind-reader 
trap and assume your partner knows. 


] Touch each other. Whether it’s 


Kiss often—not perfunctory 
3 pecks, but sensual, teasing 

kisses. Therapists say many 
longtime couples rarely kiss at all: 
When they have sex, they go straight 
to intercourse. Steal a kiss while 
he’s shaving or preparing a meal— 
and make it a habit. 


Keep your eyes open. The fear 
A of self-disclosure compels 

many couples to turn off the 
lights during sex and avoid eye 
contact. Put the same creative 
energy into making love that you do 
toward taking care of your children 
and your career. Watching your 
partner’s eroticism and enjoyment 
can be a turn-on for both of you. 


feeds on itself; the more you 

do it, the more you want to do 
it. Force yourself, even if you’re 
tired, even if you didn’t shave your 
legs, even if he has an early 
breakfast meeting. Sex doesn’t need 
to follow a prescribed formula, with 
a certain amount of time spent on 
foreplay and intercourse. When you 
worry about technique, pleasure 
turns to pressure. 


5 Just do it. Sexual excitement 
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Now there’s a whole new Swanson to love — 
Lunch and More™ Casseroles. Delicious casseroles 
seasoned just right for that made-from-scratch 
taste. Like Lunch and More Chicken 
and Noodle Casserole, made 
with the goodness of Campbell's 
Creamy Chicken Mushroom Soup 
for a rich, moist traditional meal 
that’s irresistible. Perfect for lunch or 
_ any time, because it cooks up in under 
6 minutes. And with 7 varieties to 
choose from, including Chicken and 
Noodle, Lasagna with Meat Sauce, 
Three Cheese Macaroni Bake, and 
Chicken & Rice Stir Fry, there is a 


' ™ single serve casserole made just fe~ you. 
~*. ad S Just look for them in your Swar 
Te freezer section. 


| SWANSO!- 


4395 Campbell Soup Company 


Great Tacte Mada oy, TM 
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: and Walnut. 
New. from Pillsbury. 


+ 


Choco. 











2 





MOUND VLINV ‘TL 


EES 
WNOl VIOG “ISNALS GOOd Yana 


4 


Sl¥HD ‘SOLOHd 
as call 


- 


Perfect Roast Turkey and 


all the trimmings 





Thanksg 








IV) 








Green Salad with 


Apple-Cider 


Vina 





igrette and 


Cranberry-Orange 


Qu 








k Bread 


Ic 








kbook 


O 
OC 
co 
ON 
= 


¢ 
= 
i 








th Pepper Jelly 





Lattice-Topped 
Cranberry-Pear Pie 
















amily and friends 
may linger all 
ing to savor these 





A classic with a 
twist: Caramelized 
Indian Pudding 
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A Wonderful Part Of Your Past. 
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Welcome To The Present And The Future. 


Land O’Lakes goodness and quality. Made with tradition, but made for today. 
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Wish-Bone 
Southwestern 
Pork Chop 
Marinade 


| cup Wish-Bone Italian Dressing 
cup tomato sauce 
| tablespoon chili powder (optional) 
teaspoon ground red pepper 
» teaspoon dry mustard 


4 pork chops, about 14 inches thick 
In bowl,combineallin- chops, turning once 
gredientsexceptchops. until done.in saucepan, 
Pour '/2 ofthe marinade — bring refrigerated 
into large baking dish marinade toa boil. Pour 
refrigerate remaining over chops. Makes 4 
marinade in bowl. Add servings. Also terrific 
chops to dish; turn to with Wish-Bone Robusto 


coat. Cover and Italian, Classic 












marinate in refrig- House Italian 


erator, turning or Lite Italian 


occasionally, Dressing 

3 to 24 hours 

Remove chops Wish-Bone. 
discard mari World's 
nade Grill 


Most Colorful 
— Taste. 





or broil 














THANKSGIVING COOKBOOK 


Continued from page 229 


For our expandable holiday menu, 
here’s the game plan to serve 12, 16 or 
24 guests: Choose one or two of the 
appetizers for 12; serve both for 16 or 
24. For the side dishes (in addition to 
Cranberry-Orange Quick Bread, 
Cranberry-Pear Sauce and Green Salad 
with Cider Vinaigrette), serve three 
others for 12, four for 16 and six for 
24. Choose one of the stuffings and 
follow our Perfect Roast Turkey guide 
(page 238). For a sweet ending, choose 
three desserts for 12, four or more for 
16 or 24. 


Cheese Wafers with Pepper Jelly 
Artichoke Triangles 


Cranberry-Orange Quick Bread 
Cranberry-Pear Sauce 
Green Salad with Cider Vinaigrette 
Sautéed Winter Greens with Bacon 
Sweet-Potato Bake 
Potato and Apple Gratin 
Roasted Garlic Mashed Potatoes 
Squash, Corn and Barley Casserole 
Green and Wax Beans with 
Shiitake Mushrooms 


Roast Turkey with choice of three 
stuffings: Corn Bread—Pecan; Wild 
Rice and Fennel; or Sourdough with 

Apples, Prunes and Walnuts 


Lattice-Topped Cranberry-Pear Pie 
Orange—Poppy Seed Pound Cake with 
Orange-Rum Glaze 
Caramelized Indian Pudding 
Frozen Pumpkin Praline Torte 
Fruit and Spice Layer Cake 
Orange and Star-Anise Compote 





@ Challenging W Low-fat 


Y Low-calorie 


O Easy 
@ Moderate © Microwave 
*& Can be frozen up to 1, 3, 6, or 9 months 


CHEESE WAFERS WITH PEPPER JELLY 


These buttery bites count on plenty of 
sharp Cheddar cheese and a dollop of 
hot pepper jelly for their big flavor. Just 
slice and bake by the dozen, and you'll 
have plenty for guests to gobble up. 


Prep time: 10 minutes plus 
chilling O *1 
Baking time: 8 to 10 minutes per batch 


2 cups all-purpose flour 
I teaspoon sugar 
’s teaspoon salt 
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’s teaspoon curry powder 
Bu ground red pepper 

2 cup cold butter, cut up (no substitution’ 
8 ounces sharp Cheddar cheese, shredded | 
3 tablespoons water 
Hot pepper jelly 









1. Pulse flour, sugar, salt, curry, red 
pepper and butter in food processor 
2 or 3 umes until mixture Se 
peas. Add cheese and pulse 2 

3 times. Add water, 1 alee at a} 
Gunes pulsing after each addition. 
2. Gather dough into a ball and dividd 
in half. Shape each half into a 10-inc 

log. Wrap in plastic wrap and . 
refrigerate for 2 to 24 hours. 

3. Heat oven to 400°F. Grease 2 cook 
sheets. Slice logs into /4-inch slices an 
bake on prepared cookie sheets 8 to 
10 minutes. Cool on wire rack. (Can / 
made ahead. Wrap and freeze up to one | 
month, Thaw at room temperature, 
30 mmutes, and heat in 350°F. oven, 
10 minutes.) Serve with a dollop of 
pepper jelly. Makes 80 wafers. 


f 
| 
i 


PER WAFER DAILY GOAL 

Calories 35 2,000(F), 2.500(M) 

Total fat 2g 60 g or less (F); 70 g or less ( 
Saturated fat lg 20 g or less (F); 23 g or less (NE 
Cholesterol 6 mg 300 mg or less 

Sodium 36 mg 2,400 mg or less 

Carbohydrates 2g 250 g or more 

Protein lg 55 ¢t0 90g 

ARTICHOKE TRIANGLES 


All wrapped up and ready to go, here 
an elegant and easy appetizer that car. 
be baked up straight from the freezer) 
Layers of phyllo pastry and seasoned 
bread crumbs guarantee extra crispne}.. 


Prep time: 1 hour 10 minutes eo! 
Baking time: 25 to 30 minutes 


2 packages (9 oz. each) frozen artichok 
hearts 

"4 cup all-purpose flour 

1 cup milk 

1 tablespoon butter or margarine 

1 teaspoon fresh lemon juice 

’> teaspoon salt 

"s teaspoon freshly ground pepper 

"3 teaspoon nutmeg 

1 cup freshly grated Parmesan cheese 

1 cup shredded mozzarella cheese 

20 sheets phyllo dough 

’3 cup butter or margarine, melted | 

3 tablespoons Italian-flavored bread cruns, 










1. Cook artichoke hearts according t 
package directions; drain. Pulse in fo 
processor until finely chopped. 

2. Whisk flour into milk in bowl. Me *) 
butter in large saucepan over mediur, 
heat; add milk mixture, whisking 
constantly, and cook, whisking, until 
mixture thickens and boils. Boil 

1 minute. Remove from heat. Stir in| 
lemon juice, salt, pepper and nutme¢ 


tir in artichokes and cheeses. 

Place all phyllo sheets in one stack on 
ork surface. With sharp knife, cut 
‘osswise into seven 2'2-inch-wide strips. 
over top with plastic wrap. Remove 
strips and place one on top of the 
her. Place 2 level teaspoons artichoke 
ixture on one end. Fold up around 
ling (flag-style) to form tangles. 
ransfer seam side down (trimming end 
necessary) to ungreased cookie sheet. 
‘peat process with remaining phyllo 
'd filling, buttering top and sides of 
angles and sprinkling lightly with 
aumbs. Heat oven to 375°F. (Can be 
ide ahead. Place unbaked mangles on a 
Rte sheet. Cover and refrigerate overnight, 
freeze up to I month.) Bake 25 to 

minutes or untl golden brown. (Add 
ninutes if frozen.) Makes 68 tmangles. 


| TRIANGLE DAILY GOAL 

ies 50 2,000(F), 2,500(M) 

il fat 2.58 60 g or less (F); 70 g or less (M 
rated fat lg 20 g or less (F); 23 g or less (M 
) lesterol 6 mg 300 mg or less 
| um 106 mg 2,400 mg or less 
| whydrates 5¢ 250 g or more 
a oe re 


mn 55 ¢t0 90g 

























t too sweet, this biscuit-style quick 
-ad is studded with our favorite 
»iday berry. When selecting 
aberries, look for firm, red fruits, 
-:arding any shriveled berries. 
p time: 15 minutes Ov #1 
ang time: 65 minutes 


(ps all-purpose flour 

up sugar 

teaspoons baking powder 
) zaspoon baking soda 
}easpoon salt 

up butter or margarine 

i p fresh or frozen cranberries, chopped 
hap buttermilk 

vp fresh orange juice 
spoon grated orange peel 
‘spoon vanilla extract 
bige egg 


i} feat oven to 350°F. Grease a 

inch loaf pan. 

' ombine flour, sugar, baking 

der, baking soda and salt in bowl. 
¥) 1 pastry blender or two knives, cut 
/atter until mixture resembles coarse 
ibs. Sur in berries. 

9) "hisk together buttermilk, orange 

» Orange peel, vanilla and egg until 


.00n batter evenly into prepared 
Bake 65 minutes, until toothpick 
ted in center comes out clean. 

Ove from pan immediately; cool. 

be made ahead. Cover and freeze up 
® nonth. Thaw at room temperature 
Ovtrs.) Makes 16 servings. 


» ANBERRY-ORANGE QUICK BREAD 


PER SERVING 


Calones 190 


DAILY GOAL 

2,000(F), 2,500(M 

70 g or less (M 
g or less (M 


Total fat o5¢g 60 g or less (F 


Saturated fat ig 20 g or less (F); 23 
] 9 mg 300 mg or les 
2,406 


29g 250 g 





90g 


32 55 20 





CRANBERRY-PEAR SAUCE 


Just a little fresh ginger lends a touch 
of heat and spice to this traditional 
fruit sauce. To grate the ginger, peel 
first, then use the small holes of your 
grater, discarding the stringy fibers. 


On Avi 


Prep time: 8 minutes 
Cooking time: 15 to 17 minutes 


I bag (12 oz.) fresh or frozen cranberries 
I cup sugar 

2 teaspoons fresh lemon juice 

Pinch salt 

2 pears, peeled, cored and diced 

2 teaspoons grated fresh ginger 

I teaspoon grated lemon peel 


1. Heat berries, sugar, juice and salt in 
saucepan over medium heat. Bring to 
boil, stirring frequently. Reduce heat to 
low; cover and simmer, 10 minutes, 
until berries pop. 

2. Stir pears, ginger and lemon peel 
into cranberry mixture; cook, stirring, 

1 minute. Cool. (Can be made ahead. 
Cover and refrigerate up to 1 week.) 
Makes 3 cups. 


PER 2 TABLESPOONS DAILY GOAI 


Calories 50 2,000(F), 2,500(M 

Total fat Og 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 6 mg 2,400 mg or less 

Carbohydrates 13g 250 g or more 

Protein Og 5520 90g 


GREEN SALAD WITH CIDER VINAIGRETTE 
Fastest Recipe of the Month 


The crisp, fruity flavor of pressed apple 
cider is pure refreshment in this tangy 
dressing. If you want the vinaigrette a 
bit sweeter, whisk in the sugar. 


Total prep time: 20 minutes O 


1 cup apple cider 

I tablespoon cider vinegar 

2 teaspoons minced shallot 

's teaspoon salt 

"'s teaspoon freshly ground pepper 
’s teaspoon sugar (optional) 

3 tablespoons olive oil 

12 cups assorted salad greens 


1. Boil apple cider in small saucepan 
over high heat until reduced to 

2 tablespoons, 15 to 20 minutes. 

2. Combine cider vinegar, shallot, salt, 
pepper and sugar in small bowl. Stir 
in reduced cider. Gradually whisk in 
olive oil. (Can be made ahead. Cover 
and refrigerate overnight. (continued) 




















We make tt 
like you would. 


If you did. 
But you don't. 


So we do. 





We season. We simmer. We stir. You get to say you slaved in the kitchen all day long. 


Heinz. Or is it homemade? 


0) 





Berinued 

Husk before serving.) 

Toss salad greens with dressing. 
i) kes 12 servings. 


) SERVING DAILY GOAL 
Bis 5 2,000(F), 2,500(M 
fat 3.5 g 60 g or less (F); 70 2 ess (M 
ited fat Sg 20 g or less (F); 23 g or s (M 
® sterol )mg 300 mg or less 
> m 53 mg 2,400 mg or less 
m hydrates 4¢ 250 g or mor 
a lg I> gto 90g 





|) TEED WINTER GREENS WITH BACON 


ired on page 226 


1 a smoky hint of bacon, crushed 

| pepper flakes and vinegar, here’s a 

) dish with a touch of Southern 
tality. Select a combination of 

} os from whatever is available: Swiss 
d, kale, collard or mustard greens. 


) king time: 30 minutes 






Buches chard (2 lb.), stems removed 
yach kale (1 1b.), stems removed 

Bes bacon, finely diced 

ispoon crushed red pepper 

HN) Spoon minced garlic 

BY p chicken broth 

lespoons red wine vinegar 

fash greens and chop into 2-inch 

Ps. Fill large saucepot or Dutch 

f with water and bring to boil. 
greens 1 or 2 handfuls at a time 

} iling water for 1 minute per batch. 

# ve with slotted spoon and place 

ander. Drain well. 

»0k bacon in large skillet over 

Him heat until crisp, 5 minutes. 

fed pepper and garlic; cook 

jute. Add greens and broth and 

\\to a boil; cook 5 minutes. (Can 
de ahead. Cover and refrigerate up 

| hours. Reheat in large skillet over 

& eat, 5 minutes.) Add vinegar; cook 

utes. Makes 6 cups. 


CUP DAILY GOAL 

70 2,000(F), 2,500(M) 
| 52 60 g or less (F); 70 g or less (M 
mm fat 15g 20 g or less (F); 23 g or less (M 
BF ol 5 mg 300 mg or less 

283 mg 2,400 mg or less 
Mi rates 5g 250 g or more 

3g 55 gto 90g 





--POTATO BAKE 


tat every Thanksgiving dinner, 
F| sweet potatoes have a lighter- 

ir texture, thanks to the fluffy, 
egg whites. 


me: 50 minutes O 

Hi ; time: 40 minutes 

} 

ahiinds sqweet potatoes, peeled and cubed 
c firmly packed brown sugar 

butter or margarine, softened 

90ns salt (continued) 
| 
1 
.) 


925 


time: 20 minutes O | 











Looking for an easy way to excite your 
eggs? Think Swift Premium® Brown ‘N 
Serve. No other fully-cooked breakfast 
sausage offers more variety. Choose 
from delicious flavors like Maple, 
Country Recipe, Beef or new Hot, 





and let the taste of Swift Premium j : 

Brown ‘N Serve add j press 
ete eee ors 

flavor excitement i = 3 

to any meal in ame 


I on any package of Swift Premium 
j Brown 'N Serve Links or Patties 


é; at 


5S= iny 


5 4530N"4ZiInz. 


just minutes. 


uxt & 


oe 1 ee me COUNTRY Bam 
= 2 > Ma RrciPe = 


J 

















Secretly, all chocolate chips harbor a desire 
to splash around in a colortul candy shower. 







(wo 
Se 





the baking aisle. But these 
special Mini “M&M's” are for 
baking. Smaller and available 
in either semi-sweet or milk 
chocolate. Use them in any 


FMeM's” Mini Chocolate Baking Bits. 
2) Perhaps it was cruel to put them 
so close to other chocolate chips in 










Contact us on the Internet http://www.baking.M-Ms.com 


O 


with 











THANKSGIVING COOKBOOK 
Continued 


/2 teaspoon allspice 

’> teaspoon ginger 

] 

“4 teaspoon cinnamon 


4 large egg whites 


1. Bring sweet potatoes and water to 
cover to a boil in large saucepot. 
Reduce heat to low; cover pan and 
simmer 20 to 25 minutes until potatoes 
are tender. Drain and return to pot. 
Add brown sugar, butter, salt, allspice, 
ginger and cinnamon. 

2. Process potato mixture in batches 
in food processor until smooth, 
scraping side of bowl. Transfer 
mixture to large bowl. (Can be made 
ahead. Cover and refrigerate up to 

24 hours. Reheat in microwave on 

High, 5 minutes.) 

3. Heat oven to 375°F. Grease 
2'2-quart baking dish. Beat egg whites 
in mixer bowl at medium-high speed 
until stiff but not dry. Stir one quarter 
of whites into potato mixture with a 
rubber spatula; gently fold in 
remaining whites. 

4. Spoon mixture into prepared dish. 
Cover with foil. Bake 40 minutes until 
heated through. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calones 165 2,000(F), 2,500(M) 

Total fat 452 60 g or less (F); 70 g or less (M) 
Saturated fat 2.58 20 g or less (F); 23 g or less (M) 
Cholesterol 10 mg 300 mg or less 

Sodium 439 mg 2,400 mg or less 

Carbohydrates 29g 250 g or more 

Protein 3g 55 gto 90g 





POTATO AND APPLE GRATIN 
Test Kitchen Favorite 


Creamy and indulgent, with a touch of 
imported cheese and tart apple, this is 
the ultimate scalloped potato. 


O 


Prep time: 15 minutes 
Baking time: 1 hour 20 minutes 


2 teaspoons butter or margarine, melted 

2 cups heavy or whipping cream 

1 teaspoon salt 

“4 teaspoon freshly ground pepper 

Ys teaspoon nutmeg 

’s pound fontina or Gouda cheese, shredded 

1 large Granny Smith apple, peeled and 
shredded 

3 pounds baking potatoes, peeled 


1. Heat oven to 350°F. Grease a 
13x9-inch baking dish. Combine 
cream, salt, pepper, nutmeg, cheese 
and apple in bowl. 

2. Slice potatoes 's inch thick; stir into 
cream mixture. Pour into prepared 


recipe that calls for chocolate 
chips. Or if the colors really 
inspire you, call 1-800-627-7852 
for more recipes. 
But no matter what you bake, don’t 
put the results next to anything made 


Ordinary chips start to feel naked. | 
2 e@ 










“M&M's” Mini Baking Bits are 


'/3 the size of regular “M&M's” 





chocolate chips. 











baking dish. Cover with foil. Bake 

45 minutes. Remove foil; bake 

35 minutes more until top is golden 
and potatoes are tender. (Can be made § 
ahead. Cover and refrigerate up to 2 days 
To reheat: Let stand at room temperature 
2 hours. Bake, covered, in 350° F. oven 
25 minutes until bubbly.) Makes 

16 servings. 







Here are two toll-free numbers you can 
call with questions about preparing } 
your holiday turkey: 

@ The Butterball Turkey Talk Line 

Call 800-323-4848, November 1 to 22; 
weekdays from eight a.m. to eight P.M., 
C.S.T.; November 18 to 19, eight a.m. 
to six p.m.; Thanksgiving Day, six A.M. 
to six P.m.; November 24 to December 
22 eight a.m. to six p.m. weekdays. 

@ The USDA’s Meat and Poultry Hotline 
Call 800-535-4555 (in Washington, 
D.C., call 202-720-3333) year-round; 
weekdays from ten a.m. to four P.m., E.T. 














ER SERVING DAILY GOAL 


)Calones 190 2,000(F), 2,500(M 

fotal far l4g 60 g or less (F); 70 g or less (M) 
sjaturated fat 85g 20 g or less (F); 23 g or less (M) 
cholesterol 50 mg 300 mg or less 

jodium 214 mg 2,400 mg or less 

tarbohydrates  l4g 250 g or more 

rotein 4g 55 gto 90g 


_ {OASTED GARLIC MASHED POTATOES 
%ctured on page 226 


toasting the vegetables brings out their 
weet flavor—and yes, you'll need all 
‘ie shallots and a whole head of garlic 
)or these anything-but-ordinary 
» otatoes. 


-Tep time: 15 minutes plus roasting O 
| ooking time: 45 minutes 


head garlic, outer skin removed 
)) ounces small shallots, peeled and trimmed 
| tablespoon olive or vegetable oil 
| 2 pounds baking potatoes, peeled 
and cubed 
' cup butter or margarine, softened 
4 cups warm milk 
| teaspoons salt 


Heat oven to 450°F. Place garlic 
).d shallots in an 8-inch square baking 
).n; drizzle with oil. Cover with foil. 
ast 40 minutes, turning shallots 
casionally, until garlic and shallots 
»2 tender and golden. Cool. 










. 


Lipton Recipe Secrets: 
‘ne Secret Good Cooks Know. 


2. Squeeze garlic cloves from skins: 
place in food processor with roasted 
shallots and any oil remaining in pan. 
Process until smooth. (Can be made 
ahead. Cover and refrigerate 24 hours.) 
3. Bring potatoes and water to cover 
to a boil in large saucepot. Reduce 
heat to low; cover pan and simmer 
25 minutes until potatoes are tender. 
Drain. 

4. Return potatoes to saucepot. Mash 
potatoes with butter. Add milk, garlic- 
and-shallot puree and salt. Mash until 
smooth. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calories 155 2,000(F), 2,500(M 

Total fat 6g 60 g or less (F); 70 g or less (M) 
Saturated far 3g 20 g or less (F); 23 g or less (M) 
Cholesterol 14 mg 300 mg or less 

Sodium 427 mg 2,400 mg or less 

Carbohydrates 23 g 250 g or more 

Protein 4g 55 gto 9g 





SQUASH, CORN AND BARLEY 
CASSEROLE 


Budget Recipe of the Month 


What better way to grace your holiday 
table than with this great grain 
casserole, tossed with golden winter 
squash? We suggest butternut, but any 
variety will do. 


Prep time: 30 minutes 
Cooking time: 25 minutes 


OV 


RECIPE SOUP MIX 








With Lipton’s special 
blend of herbs and 


2 tablespoons olive or vegetable oil 
4 boneless, skinless chicken breast halves 


seasonings, you can create p i 3 se . 
RECIPE SECRETS tao 
NEG ime @ ais) ivowtwist” pee 


1 envelope Lipton Recipe Secrets 


1% cups water 
1 tablespoon honey 
1 teaspoon soy sauce 


In 12-inch skillet, heat oil over medium-high heat and 
brown chicken. Stir in Golden Herb with Lemon Soup Mix 
blended with water, honey and soy sauce. Bring to a boil 
over high heat. Reduce heat to low and simmer uncovered 
10 minutes or until chicken is done. Serve, if desired, 

over hot cooked noodles or rice. Makes about 4 servings. 
“Also terrific with Lipton Recipe Secrets Savory Herb 
with Garlic or Golden Onion Soup Mix. 


2 cup pearl barley 

Salt 

1 tablespoon butter or margarine 

I cup finely chopped onions 

4 cups (2 1b.) peeled butternut squash, cut 
into '/2-inch dice 

‘4 teaspoon freshly ground pepper 

'' teaspoon thyme 

3 cups frozen whole kernel corn 


“4 cup chopped fresh parsley 


1. Bring 4 cups water to boil in medium 
saucepan. Add barley and | teaspoon 
salt. Return to boil. Beil gently, 30 
minutes, or until barley is tender. Drain. 
2. Meanwhile, melt butter in skillet over 
medium heat. Add onions and cook 
unul translucent, 5 minutes. Stir in 
squash, 2 teaspoon salt, pepper and 
thyme. Cover and cook until tender, 

10 minutes. Stir in corn and cook 

10 minutes more. Stir in barley. (Can 
be made ahead. Cool, cover and refrigerate 
up to 24 hours. Reheat in shallow baking 
dish, covered, 30 minutes in 350°F. oven. ) 
Str in parsley. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calories 115 2,000(F), 2,500(M) 

Total fat 15g 60 g or less (F); 70 g or less (M) 
Saturated fat 52 20 g or less (F); 23 g or less (M) 
Cholesterol 3 mg 300 mg or less 

Sodium 199 mg 2,400 mg or less 

Carbohydrates 25 g 250 g or more . 
Protein 3g 55g 90g (continued) 














(about 1 Ib.) 









Golden Herb with Lemon Soup Mix” 



























THANKSGIVING COOKBOOK 


Continued 





GREEN AND WAX BEANS WITH SHIITAKE 
MUSHROOMS 


Wild mushr and garlic bread 


crumbs dr fresh beans for a flavor 
n that even the kids will 
kk hen preparing ahead, be sure 
yeans are at room temperature— 
crowave them on High 1 minute, and 
ou’ll be ready to complete the dish. 


comod 


Prep time: 30 minutes O 
Cook time: 15 minutes 


1 pound each green and wax beans, 
ends trimmed 

1 cup coarse, fresh, white bread crumbs 

1/2 teaspoons minced garlic, divided 

Salt 

Freshly ground pepper 

2 tablespoons olive oil 

’> cup minced shallots 

2 pound shutake mushrooms, stems 
discarded, sliced 

/4 teaspoon thyme 


/3 cup chicken broth 


1. Bring salted water to boil in Dutch 
oven. Add beans and cook until tender, 
6 to 8 minutes. Drain. (Can be made 
ahead. Cover and refrigerate up to 

24 hours.) 


2. Heat oven to 350°F. Combine 
bread crumbs, 2 teaspoon garlic, 

’y teaspoon salt and ’s teaspoon 
pepper. Spread on cookie sheet and 
bake 5 to 10 minutes, until golden. 
Set aside. 

3. Heat oil in skillet over medium 
heat. Add shallots and cook until 
translucent, 3 minutes. Add 
mushrooms and cook 5 minutes more. 
Add thyme and remaining garlic and 
pepper. Cook 3 minutes. Add broth 
and beans. Bring to a boil; cook 

2 minutes. Spoon into serving dish. 
Sprinkle top with crumbs. Makes 

8 servings. 


PER SERVING DAILY GOAL 


Calories 95 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 5g 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 201 mg 2,400 mg or less 

Carbohydrates 13g 250 g or more 

Protein 3g 55 g10 90g 





CORN BREAD-PECAN STUFFING 


Count on homemade corn bread to 
make this stuffing a winner. It’s easy to 
whip up corn bread in one bowl—just 
be sure not to overmix the batter. 


Prep time: 55 to 60 minutes plus 


cooling Oo 


Baking time: 1 hour 


ur roasting method guarantees a juicy, golden-brown bird and pan gravy. 
1. Heat oven to 325°F. Loosely fill neck and body cavities of a thawed or 
fresh turkey with stuffing. (Transfer any remaining stuffing to a shallow 
baking dish. Cover with foil and refrigerate.) Fold neck skin over back of 
turkey and fasten with a skewer or toothpicks. Tie legs together with a string. 
2. Place stuffed turkey, breast-side up, on rack in shallow roasting pan. Rub skin with 
softened butter or brush lightly with vegetable oil. 
3. When skin is a light golden brown, about two-thirds done, shield breast loosely 
with a tent of foil to prevent overbrowning. One hour before turkey is ready, bake 


reserved stuffing. 


4. Using roasting guide, start testing for doneness (see page 241 for a guide) a half 
hour before recommended end times. (Times may vary depending on how tightly the 
stuffing is packed into the bird.) 

5. To make pan gravy: Transfer turkey to serving platter and let stand 15 minutes 
before carving. Pour off and reserve drippings from roasting pan. Skim off fat, 
reserving / cup; discard remaining fat. Return reserved fat to pan. Stir in % cup 
flour and cook over medium heat, stirring, 2 minutes. Add skimmed pan drippings 
plus enough chicken or turkey broth to equal 3 cups. Bring to a boil and cook, 
stirring, 3 minutes more. Season with salt and freshly ground pepper. Makes 3 cups. 
(If you want extra gravy for leftovers, double the recipe.) 





m Sourdough 
a ta 





> 
es 


Corn bread 
11s cups yellow cornmeal 
1 cup. all-purpose flour 
3 tablespoons sugar 
1 tablespoon baking powder 
1 teaspoon salt 
I cup milk 
2 large eggs, lightly beaten 
’s cup butter, melted 





4 thick slices bacon, diced 
2 cups chopped onions 

2 cups chopped celery 

/2 teaspoon salt 


2 teaspoon freshly ground pepper 

/2 teaspoon thyme 

1 can (1374 or 14/2 oz.) chicken broth 
4/4 cup toasted pecans, chopped 

"Ys cup chopped fresh parsley 


I 
1 
1 


1. Make corn bread: Heat oven to 
400°F. Grease an 8-inch square 
baking pan. Combine cornmeal, flour 
sugar, baking powder and salt in 
medium bowl. Add milk, eggs and 
melted butter, stirring just until flour 
is moistened. Pour batter into 
prepared pan. Bake 20 to 25 minutes 
until toothpick inserted in center 
comes out clean. Cool. 
2. Cook bacon in large skillet until 
crisp. Drain on paper towel. Reserve 
drippings in skillet and add onions, 
celery, salt, pepper and thyme. Cook 
over medium heat, stirring until 
vegetables are tender, 10 minutes. 
3. Crumble corn bread into large 
bowl. Stir in vegetable mixture, bacor) 
chicken broth, pecans and parsley 
until blended. (Can be made ahead. 
Refrigerate, covered, up to 24 hours.) . 
4. Heat oven to 325°F. Loosely fill 7 
cavity of turkey with stuffing and roasi_ 
according to roasting chart, or place © 
stuffing in a greased 13x9-inch baking — 
dish and cover with foil. Bake 
45 minutes. Remove foil and bake 
15 minutes more. Makes 10 cups. 
(continued 
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\ new Jell-O" Holiday Cranberry Mold 
for Thanksgiving! I could eat the 


whole thing myself. 





Then there’ll be 
two stuffed turkeys 


at the table. 








eS Sm me ms 71 

i i 

4 ! 

ze) JELL ‘0 HOLIDAY CRANBERRY MOLD ! 

7 1 t 

: 2 cups boiling water 11/2 cups cold ginger ale* or water : 

' 1 package (8-serving size) or 2 packages (4-serving size) 2 cups halved green and/or red seedless grapes ; 

1 JELL-O° Brand Cranberry Flavor Gelatin” 1 can (11 ounces) mandarin orange segments, drained i 

! | 

1 *Oruse JELL-O° Brand Cranberry Flavor Sugar Free Low Calorie Gelatin Dessert and diet ginger ale ! 

! ! 

y / 1 STIR boiling water into gelatin in large bow! 2 minutes or until completely dissolved. Stir in cold ginger ale 1 

j ! Refrigerate about 11/2 hours or until thickened (spoon drav vn through leaves definite impression). Stir in fruit i 

| : Spoon into 5-cup mold ; 
} 

| 1 ! 

fi 1 5 ee 4 hours or until firm. Unmold. Garnish as desired ! 

i ! Makes 10 servings ! 

| ! i 

fi ! ome J in warm water tor about 15 seconds. Gently pull gelatin from ar : 

it 1 cranberry ceiatin dessen q:0 ‘fie Place moistened serving plate on top of mold. invert mold and : 

! Id and ' 

' 1 

i ! 

L Sy pe. — — — J 


New Cranberry JELL-O: 
Make a Thanksgiving Classie. 














_. WRAP KITCHENS Home c 
ie Co 
NS 
M 
[Ss 


A 
nx 
. Ss 


“Around the holidays 

Heavy Duty Reynolds Wrap is perfect 
for lining, tenting and baking. 

But Pat just wouldn't stop there." 





Use Heavy Duty Reynolds Wrap® aluminum foil for tenting your turkey to keep it moist, lining pans for ake : 
cleanup, and baking batch after batch of holiday treats. One more reason, Reynolds has it all wrapped up), 


mts 
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) IANKSGIVING COOKBOOK 


mH winued 


\ % CUP DAILY GOAL 
he ries 180 2,000(F), 2,500(M 
h | fat lig 60 g or less (F); 70 g or less (M 
} rated fat 4g 20 g or less (F); 23 g or less (M 
i: esterol 34 mg 300 mg or less 
um 440 mg 2,400 mg or less 
ohydrates 17 ¢ 250 g or more 
» sin 4g 55 g10 90g 


{ 





.D RICE AND FENNEL STUFFING 


yon into the bird, or serve this 
Herrant medley of long-grain and wild 
tas a side dish. To cook the wild 
, gently simmer just until tender 
the grains have burst. 


p time: 55 minutes O 


) ing time: 1 hour 12 minutes 


ip long-grain white rice 
ip wild rice 
blespoons olive oil 
ips diced onions 
ips diced fennel (anise) 
'p chicken broth 
aspoon grated orange peel 
raspoon sage 
te 2aSpoon thyme 
Wa! 2spoons salt 
ue caspoon freshly ground pepper 
tp toasted pine nuts (pignoli) 
1 <p chopped fresh parsley 


IM) (ook white rice and wild rice 
$1 rately according to package 
Gi ctions. Cool. 
2\ feat oil in large skillet over medium 
|. Add onions and cook 3 minutes. 
| fennel and cook 5 minutes more, 
tender. Add broth, peel, sage, 
vie, salt and pepper. Cook 
3; nutes. Cool. In bowl, combine 
* rices, pine nuts, vegetable mixture 
#adpparsley. (Can be made ahead. Cover 
@) refrigerate up to 24 hours.) 
feeat oven to 325°F. Loosely fill 






The only way to tell when the turkey is done is to 
use an instant-read or rapid-response thermome- 
ter. Insert the metal shaft at least 2 inches into the 
inner thigh of the bird, then allow 15 to 20 seconds 
for the thermometer to reach between 180°F. to 
185°F. For the stuffing, insert the thermometer 
into the center part of the stuffing—the tempera- 
ture should reach between 160°F. to 165°F. If the 
turkey needs more roasting, remove the thermome- 
ter before returning the bird to the oven. 

7 You can order an instant-read meat thermome- 
ter by sending a check for $5 (includes shipping and handling) to the Na 
tional Live Stock and Meat Board at: Meat Board Test Kitchens, Meat 
» Thermometer Offer, 444 N. Michigan Avenue, Chicago, |L 60611. Offer 
#2000 while supplies last. Allow 3 to 4 weeks for delivery. 


cavity of turkey with stuffing and roast 
according to roasting chart, or place 
mixture in greased 13x9-inch baking 
dish and cover with foil. Bake 

45 minutes. Remove foil; bake 

15 minutes more. Makes 9 cups. 


PER ‘2 CUP DAILY GOAL 

Calories 115 2,000(F), 2,500(M 

Total fat 4g 60 g or less (F); 70 g or less (M 
Saturated fat 5g 20 g or less (F); 23 g or less (M 
Cholesterol 0 mg 300 mg or les 

Sodium 323 mg 2,400 mg or less 

Carbohydrates 17 g 250 g or more 

Protein 3g 55 gto 90g 





SOURDOUGH STUFFING WITH APPLES, 
PRUNES AND WALNUTS 


In this distinctive stuffing, sweet 
apples and dried fruit balance tangy 
sourdough bread. You'll want the 
bread to be nice and dry, so cut it up 
a day ahead and let it stand at room 
temperature. 


Prep time: 35 minutes O 
Baking time: | hour 


16 ounces day-old sourdough bread, cut 
into °*/4-inch pieces (92 cups) 

3 tablespoons butter 

2 cups chopped celery 

1°/s cups chopped onions 

1 teaspoon salt 

¥4 teaspoon sage 

’> teaspoon freshly ground pepper 

"4 teaspoon thyme 

2 cups diced Golden Delicious apples 

2 teaspoons minced garlic 

1 can (13°/s to 14'2 oz.) chicken broth 

¥4 cup pitted prunes, chopped 

¥4 cup toasted walnuts, coarsely chopped 


Ys cup chopped fresh parsley 


1. Place bread in bowl. Melt butter in 
large skillet over medium heat. Add 
celery, onions, salt, sage, pepper and 
thyme. Cook, stirring, until vegetables 
are tender, 8 to 10 minutes. (continued) 
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UUI-UI- Tie - bad 

Sandwiches 
To 

eynolds Wrap. 


a Re 








These hearty sandwiches are too 
much for a sandwich bag. So 
wrap them fresh and tight in 

feynolds Wrap aluminum foil. 


NUTTY HAM AND CHEESE 


1 sub roll (8-inch), 2 leaves curly lettuce 
split 4 ozsliced ham 


te 


Tbsp cream cheese, 9 


slices Swiss cheese, 
softened 


halved diagonally 
cup alfalfa sprouts 
Reynolds Wrap 
aluminum foil 


2 Tbsp coarsely y, 
chopped pecans 


bo 


Tbsp chopped green 
onion 


% tsp garlic salt 

Combine cream cheese, pecans. green onion and 
garlic salt; spread on roll. Layer ingredients in order 
listed. Wrap in Reynolds Wrap aluminum foil. 


SMOKEHOUSE CALIFORNIAN 


slices whole grain 
bread 


to 


2 slices Cheddar 
cheese 


to 


‘Tbsp mayonnaise 2 slices cooked 
1 Tbsp thick & chunky | turkey bacon 
salsa, drained % medium avocado, 


> - . lice 
6 fresh spinach leaves sliced 


Reynolds Wrap 
: aluminum foil 
3 oz sliced smoked turkey 


2 slices tomato 


Combine mayonnaise and salsa; spread on bread 
Layer ingredients in order listed. Wrap in 
tevnolds Wrap aluminum foil 


QUALITY ALUMINUM FOIL 





Vrap it up right with Reynolds Wrap. 
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of pie just for 


\ 


a little old me! 


In your dreams, | 





DREAM PIE 


2 envelopes DREAM WHIP 
Whipped Topping Mix 


23/4 cups cold milk, divided 
1 teaspoon vanilla 


2 packages (4-serving size ) JELL-O Chocolate 
Flavor Instant Pudding & Pie Filling 


1 baked pastry shell (9 inch), cooled or 1 
prepared graham cracker or chocolate flavor 
crumb crust (6 ounces) 


BEAT whipped topping mix, 1 cup of the milk and 
vanilla in large bow! with electric mixer on high 
speed 6 minutes or until topping thickens and 
forms peaks. Add remaining 1 3/4 cups milk and 
pudding mixes; blend on low speed. Beat on high 
speed 2 minutes, scraping bow! occasionally. 
Spoon into pastry shell 


REFRIGERATE at least 4 hours. Garnish as 
desired. Store leftover pie in refrigerator 
Makes 8 servings. 


\ big beautiful slic 


Well. lookee here, 
someone saved a 


e 





\ 








THANKSGIVING COOKBOOK 


Continued 


2. Stir in apples and garlic; cook, 
stirring, until apples begin to soften, 

2 to 3 minutes. Add to bread in bowl. 
3. Stir in chicken broth, prunes, 
walnuts and parsley until blended. 
(Can be made ahead. Refrigerate, covered, 
up to 24 hours.) 

4. Heat oven to 325°F. Loosely fill 
cavity of turkey with stuffing and roast 
according to roasting chart, or place 
stuffing in a greased 13x9-inch baking 
dish and cover with foil. Bake 

45 minutes. Remove foil and bake 

15 minutes more. Makes 12 cups. 


PER '2 CUP DAILY GOAL 

Calories 115 2,000(F), 2,500(M) 

Total fat 4.52 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 4 mg 300 mg or less 

Sodium 316 mg 2,400 mg or less 

Carbohydrates 16g 250 g or more 

Protein 3g 55 gto 90g 


LATTICE-TOPPED CRANBERRY-PEAR PIE 


With a combination of harvest fruits, 
crowned with a fancy lattice top, this 
pie is a must on every Thanksgiving 
table. The lattice is functional as well 
as decorative; it helps the fruits to 
cook evenly and steam to escape 
during baking. 


Prep time: 45 minutes © 


Baking time: 1 hour 10 minutes 


Pastry 
2/2 cups all-purpose flour 
1 tablespoon sugar 
”> teaspoon salt 
’> cup cold butter or margarine, cut up 
Ys cup vegetable shortening 
8 to 9 tablespoons cold water 
Filling 
3 pounds ripe pears (anjou or bartlett) 
3 cup sugar 
’3 cup all-purpose flour 
"2 teaspoon cinnamon 
¥4 cup cranberries, coarsely chopped 
1 tablespoon fresh lemon juice 


2 tablespoons butter or margarine, cut up 


1 tablespoon heavy or whipping cream 
1 teaspoon sugar 


1. Make pastry: Combine flour, sugar 
and salt in medium bowl. Cut in butter 
and shortening until mixture resembles 
coarse crumbs. Add water, 1 tablespoon 
at a time, tossing with fork after each 
addition, until pastry holds together. 
Shape pastry into a ball. Divide in half; 
flatten into disks. Wrap and refrigerate. 
2. Make filling: Peel and core pears; cut 
into ¥4-inch pieces. Toss with sugar, 
flour and cinnamon in bow]; stir in 
cranberries and lemon juice. 

3. Adjust oven rack to lowest position. 
Heat oven to 400°F. On a lightly 
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floured surface, roll one half of pastry 
into a 12-inch circle. Fit into a 9-inch j 
pie plate. Trim overhang to | inch. Fill) 
with pear mixture and dot with butter. | 
Brush pastry rim with water. 

4. Roll remaining pastry half into an 
11-inch circle. Cut circle into /2-inch- 
wide strips. Arrange strips in a lattice 
pattern over filling and trim. Fold in 
overhang and flute. 

5. Brush lattice and edge with cream; 
sprinkle with sugar. Place pie on cookit), 
sheet. Bake 45 minutes. Cover edge of} 
crust with foil; bake 25 minutes longer) 
until filling is bubbly. (Can be made 
ahead. Cool; wrap and store at room 
temperature up to 24 hours. Reheat in 
350°F. oven 15 minutes or until warm.) 
Makes 10 servings. 


PER SERVING DAILY GOAL 
Calories 420 2,000(F), 2,500(M) 
Total fat 18g 60 g or less (F); 70 g or less (M 


Saturated.fat 9g 20 g or less (F); 23 g or less (M) 


Cholesterol 33 mg 300 mg or less 
Sodium 7 228 mg 2,400 mg or less 
Carbohydrates 62g 250 g or more 
Protein 4g 55 g¢to 90g 


ORANGE-POPPY SEED POUND CAKE 
WITH ORANGE-RUM GLAZE 


Extra moist, thanks to an orange-rum 
glaze, this pound cake is great for gift 
giving. Bake at least one day ahead to 
let the flavors develop, but cover tigh 
to ensure freshness. 


Prep time: 30 minutes Ow 
Baking time: 45 to 50 minutes plus 
cooling 


11/4 cups sugar 

1 cup butter or margarine, softened 

4 large eggs 

3 cups all-purpose flour 

"3 cup poppy seeds i 
1 tablespoon baking powder 

"> teaspoon salt 

¥4 cup milk 

’; cup fresh orange juice 
2 teaspoons grated orange peel S 
1 teaspoon vanilla extract 


Orange-Rum Glaze 
23 cup sugar 
"> cup water 
1 tablespoon fresh orange juice 
’4 teaspoon grated orange peel 
2 tablespoons dark rum 


1. Heat oven to 350°F. Grease and 
lightly flour 12-cup bundt pan. 

2. Beat sugar and butter in mixer bov 
at medium-high speed until light and 
fluffy. Add eggs, one at a time, beatin 
well after each addition. 

3. Combine flour, poppy seeds, bakin} 
powder and salt in medium bowl. St) 
together milk, orange juice, orange pe 
and vanilla in small bowl. ti 


add flour mixture 


| 
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very year, the Cosby family 


Double Layer Pumpkin Pie. 





And every year, the Cosby kids 
give thanks you didn’t eat 
the whole thing yourself. 


pot JBLE LAYER PUMPKIN PIE 


PREP TIME: 15 minutes REFRIGERATING TIME: 4 hours 1 cup cold milk or half-and-half 
4 ounces PHILADELPHIA BRAND” Cream Cheese, softened* 1 can (16 ounces) pumpkin 
1 tablespoon milk or half-and-half 2 packages (4-serving size) JELL-O° Vanilla Flavor Instant 
1 tablespoon sugar Pudding & Pie Filling 
1 1/2 cups thawed COOL WHIP” Whipped Topping 1 teaspoon ground cinnamon 
1 KEEBLER READY CRUST” Graham Cracker Pie Crust 1/2 teaspoon ground ginger 
(6 ounces) 1/4 teaspoon ground cloves 


MIX cream cheese, 1 tablespoon milk and sugar in large bowl with wire whisk until smooth. Gently stir in y whipped topping 
Spread on bottom of crust 
POUR 1 cup cold milk into bowl. Add puri ny puciing mixes and spices. Beat with wire whisk until well mixed. (Mixture will 
—- be thick.) Spread over cream cheese layer 
REFRIGERATE 4 hours or until set. Garnish with additional 
whipped topping, if desired. Store leftover pie in refrigerator. 
Makes 8 servings. 






KEEBLER and READY CRUST ave registered trademarks of Keebler Company 














VONES secmenn 
i “Helpful Hint: Soften cream cheese in microwave on HIGH 
JELLO..-/ 15 to 20 seconds m3 
| INSTANT 3 Double Layer Pecan Pumpkin Pie Si 
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Make a Thanksgiving Classic. 
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Enjoy the crisp, 

oven-baleed goodness of your 
favorite fish and seafood entrees with 
sreat tasting Oven Easy Coating mixes 
from Golden Dipt, including Lemon @ 
Pepper, Shrimp & Seafood and Cajun Style. 
Just dip, roll and bale for delicious 
fish and seafood every time. 


Look for it in your grocer s seafood department. 
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Continued 


and milk mixture, beginning and 
ending with flour. 

5. Pour batter into prepared pan. Ba 
50 minutes, until toothpick inserted i 
center comes out clean. Cool on wire 
rack 10 minutes. Remove cake from 
pan; cool completely on wire rack. 

6. Make glaze: Combine sugar, water, 
orange juice and peel in saucepan. 
Bring to boil over medium heat. Boil 
5 minutes until mixture thickens 
slightly. Remove from heat; stir in ru 
7. Brush warm mixture over cake, 
allowing glaze to soak completely. (C 
be made ahead. Cover and freeze up to 
one month. Let thaw at room temperatu 
overnight.) Makes 16 servings. 


PER SERVING DAILY GOAL 

Calories 340 2,000(F), 2,500(M) 

Total fag, 5g 60 g or less (F); 70 g or less ( 
Saturated fat 8g 20 g or less (F); 23 g or less (NY 
Cholest€rol 86 mg 300 mg or less 

Sodium 300 mg 2,400 mg or less 

Carbohydrates 45 g 250 g or more 

Protein 5g 55 gto 90g 


CARAMELIZED INDIAN PUDDING 
Food Editor’s Favorite 


For a new take on old-fashioned 
cornmeal-molasses pudding from Ne 
England, we’ve prepared individual 
custards topped with caramel. 


Prep time: 40 minutes plus chilling 
Baking time: 35 minutes 


2 teaspoons plus 2 tablespoons butter 
112 cups sugar, divided 

” cup yellow cornmeal 

’> teaspoon ginger 

’4 teaspoon cinnamon 

4 cups milk, divided 

4 large eggs, lightly beaten 

’3 cup light molasses 


1. Heat oven to 350°F. Brush ten 
6-ounce custard cups with 2 teaspoo 
melted butter. 

2. Melt 1 cup sugar in medium skill 
over medium heat until deep amber 
color, 10 minutes, stirring to dissolv 
lumps. Spoon 1 tablespoon carameli 
sugar into each prepared custard cu 
3. Combine cornmeal, remaining 
’> cup sugar, ginger and cinnamon 1 
small bowl. Heat 3 cups milk in lar 
saucepan over medium heat until ve 
hot. Slowly stir in cornmeal mixture 
Reduce heat; cook, stirring constan 
10 minutes, until mixtures thickens. 
Stir in remaining 2 tablespoons butt 
Cool 10 minutes. 

4. Meanwhile, combine remaining 
1 cup milk, eggs and molasses in 
medium bowl. Gradually add molas 
mixture to cooled cornmeal mixture 
whisking (continued on page 4 










“lwo SL gy Neue) Sate 
Shells and Cheese. met nas 


homemac 


LL 


r 
TT ga ROT Toa va 
fi ae i 


Qa ix 4 J ibs 
Ne LAL in 


Fried Chicken Dry 
ra with whipped potatos ats) 





OD to 50% more MUAY 


Ge BE Le 


More Foud! 


bre Ty ne 
rr nm 
EY Cy ron = , — G Ww 
re ri REN 


Ca e 
a by | ge a 


aed 
me 


a | 





J 


homemade taste you love. Bl a for 
oy ee 


Dre Luce 


¥ (Stouffer 7 Dee ES a, 
ES ae Say LLL ALLA 
ee r A 


Brut ipa(e 
fr a eho Se pate 
héddar Cheers « anew 





rs A 


& 
} 
y 


= oh 


Aaa aie azar fas Ot 


“alt ae Nothing Comes 
LOI (2 UG 
* Closer to Home 








> Fifozen Food-Com Yan 





Ce 5 a a Oe » & ~~ hag =» ™M 

iwo delicious to be true | 
¢Rich Flavored Lowfat Yogurt, Like | 
Cheesecake And “Bavarian Cream.” 


¢ Delicious Fruit Topping. | 
°Onlv 170 Calories In All Six New FIQuOYLs, esos te omnnoncomal’® 
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DISTINCTIVE 


Selectio 


Rich, Refined. Special. 


temember 


S.The taste of fine cookies brings out the 
*2st in folks. Our Distinctive Selection is perfect for holiday parties or as a gift. And 
S the only place you'll find Naples and Lisbon, our newest choco] 


ate-dipped delights, 


Seasoned Turkey. 
No recipe required. 
Not much time either. 

10 minutes from package to table. 
Just head for your grocer’s 
fresh meat case. 

You'll quickly become a regular 
there. | guarantee it. 
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) LABS. Black. Yellow. Chocolate. Young and 
)) mischievous today...destined for greatness 
) (or at least better behavior) tomorrow. 


© Now, Larry Chandler, winner of num- 
it 2rous Best of Show and Artist of the Year 
awards, paints loving portraits of the 
; 2uppies he knows all too well for The 
} Loveable Labs Plate Collection. There’s 
} rouble developing in Photo Labs...a 
) orush with a pasty problem in Dental 
| -abs...and an object at rest remains at 
est in Larry Chandler’s Science Lab. 


Ere NOx. SI 


The world’s most loveable labs in 
a Lenox plate collection 


What a pleasure it will be to display all 
eight plates crafted of Lenox ivory china 
and rimmed with 24 karat gold. Each 
plate will bear the artist’s signature, the 
Lenox™ hailmark and an individual reg- 
istration number on the reverse. 


The Loveable Labs Plate Collection is 
available by subscription, and only from 
Lenox. Each plate is just $39.50, payable 
in installments. And your satisfaction—and 
delight—are guaranteed. To acquire the Labs 
you'll love, mail your subscription today 


1152271 


NCE 1-@ 6 9 


Clockwise from left:Photo Labs, 
Dental Labs, Space Labs and Science Lab. 





© Lenox, Inc. 1995 


"SUBSCRIPTION FORM. 
Not sold in stores 
Mail by November 30, 1995 


a eet eae 


| I wish to enter my subscription to The Loveable 


Labs Plate Collection by Larry Chandler, eight fine 


| china plates rimmed with 24 karat gold. I will 
| receive one plate every other month and may 


cancel my subscription at any time 
I need send no money now. Bill me for each 


, Plate in two monthly installments of $19.75* 


each, with the first payment due before shipment 














Signature Speers 
Name ot = 
f EARLY 

Address— ee a 
City _ State Zip 

1152271 
Telephone(__)) ——— 
* Plus $3.98 per plate for shipping. handling and insurance. Sales tax 


will be billed if applicable. Al subscriptions subject to acceptance 


Mail to: Lenox Collections * P.O. Box 3020 
Langhorne, Pennsylvania 19047-9120 








Journal Classic 
Potato Icebox Rolls © November 1954 


A delicious alternative to conventional bread rolls, this recipe celebrates the 
world’s best-known, most versatile vegetable: the potato. Golden and tender, 


these rolls are lighter than air. 


Prep time: 65 minutes plus rising 
Baking time: 12 to 15 minutes per batch 
1. Place % pound baking potatoes, 
peeled and quartered and enough water 
to cover in saucepan. Bring to boil over 
high heat. Reduce heat to low; cover 
and simmer 15 to 20 min- 
utes until tender. Drain. 
Press through ricer, food 
mill or seive. 

2. Dissolve 1 package ac- 
tive dry yeast in 1/2 cup 
warm water (105°F. to 
115°F.); let stand 5 min- 
utes until foamy. Heat 
1 cup milk and 12 cup 
vegetable shortening in & 

small saucepan over 

medium heat until bubbles form around 
edge of pan; remove from heat. Cool 
slightly. 

3. Beat 2 large eggs, 14 cup sugar and 
1/2 teaspoons salt in mixer bow! at 
medium speed. Add yeast mixture, milk 
mixture and riced potatoes; beat until 
well blended. Gradually beat in 4 cups 
all-purpose flour. Stir in 112 cups more 
flour with wooden spoon. 


THANKSGIVING COOKBOOK 


Continued from page 244 


constantly. Pour into prepared custard 
cups. Place cups in a shallow baking 
dish and pour boiling water halfway up 
sides of cups. Bake 35 minutes, until 
custard is set. Remove from water 
bath. Cool. (Can be made ahead. Cover 
and refrigerate up to 2 days.) To serve: 
Cut around edge of custards; invert 
onto plates. Makes 10 servings. 


PER SERVING DAILY GOAL 

Calories 290 2,000(F), 2,500(M) 

Total fat 8.5 ¢g 60 g or less (F); 70 g or less (M) 
Saturated fat 45g 20 g or less (F); 23 g or less (M) 
Cholesterol 107 mg 300 mg or less 

Sodium 109 mg 2,400 mg or less 

Carbohydrates 48 ¢ 250 g or more 

Protein 6g 55¢10 90g 


FROZEN PUMPKIN PRALINE TORTE 


For something light but still indulgent, 
choose this creamy torte layered with 
low-fat pumpkin ice milk and crunchy 
pecan praline. For easy cutting, 
unwrap and refrigerate up to 1 hour 
before serving. 


4. Turn dough onto floured surface and 
knead 8 to 10 minutes until smooth and 
elastic, kneading in 12 to 1 cup flour if 
needed. Place dough in large greased 
bowl, turning to coat top. Cover dough 
with plastic wrap, weigh down with 
heavy plate and refriger- 
ate overnight or up to 
48 hours. 
5. About 22 hours before 
baking time, punch down 
dough. Grease 3 dozen 
2'2-inch muffin-pan cups 
or 3 cookie sheets. Divide 
dough into 36 equal 
pieces; roll each piece into 
a ball and place each into 
prepared muffin-pan cup 
or on cookie sheets. Cover with clean 
kitchen towels and let rise in warm, 
draft-free place until doubled in size, 
2 to 242 hours. 
6. Heat oven to 425°F. Bake rolls 12 
to 15 minutes until golden brown. 
Makes 36. 


PER ROLL: 135 calories, 4.5 g total fat, 1.5 g saturated 
fat, 13 mg cholesterol, 99 mg sodium, 20 g carbohy- 


drotes, 3g protein 





Prep time: 1 hour 15 minutes plus 


freezing ovVV #1 


1 container (8 oz.) plain low-fat yogurt 


Praline 
1 cup sugar 
’2 cup toasted pecans 
Pumpkin Ice Milk 
1 can (16 oz.) solid-pack pumpkin 
1% cups milk 
1 cup sugar 
1 teaspoon vanilla extract 
1 teaspoon fresh lemon juice 
Ys teaspoon salt 
Ys teaspoon nutmeg 
1 envelope unflavored gelatin 


1. Drain yogurt in sieve lined with 
paper coffee filter, 15 minutes. 

2. Make praline: Grease a jelly-roll pan. 
Melt sugar in medium skillet over 
medium heat until deep amber in 
color, 10 minutes, stirring to dissolve 
any lumps. Sur in nuts. Spread in 
prepared pan and cool. Break into 
chunks and process to a fine powder in 
food processor. Makes 1% cups. 





3. Make Pumpkin Ice Milk: Place 9-inch 
springform pan in freezer. Combine 
drained yogurt, pumpkin, milk, sugar, 
vanilla, lemon juice, salt and nutmeg in 
large bowl. 

4. Sprinkle gelatin over 4 cup water in 
small microwaveproof bow]; let stand 5 
minutes. Microwave on High, 30 to 45 
seconds or until completely dissolved. 
Whisk 2 cup pumpkin mixture into 
dissolved gelatin. Whisk gelatin mixture 
into remaining pumpkin mixture. 
Freeze in ice-cream maker according to 
manufacturer’s directions. 

5. Spread half of ice milk evenly into 
chilled pan; sprinkle with 4 cup 
praline. Spread remaining ice milk over 
praline and sprinkle with 2 cup 
praline; reserve remaining praline. 
Cover and freeze until firm, 4 to 

6 hours. (Can be made ahead. Cover and 
freeze up_to 1 month.) Remove side of 
pan and-place on platter; sprinkle with 
remaining praline. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calories 210 2,000(F), 2,500(M) 

Total fat 5g 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 5 mg 300 mg or less 

Sodium 55 mg 2,400 mg or less 

Carbohydrates 40 g 250 g or more 

Protein 3g 55 gto 90g 


FRUIT AND SPICE LAYER CAKE 
Indulgent But Worth It 


Lighter than the typical fruitcake, this 
tender version still has plenty of dried 
fruits plus applesauce and brandy. 
Because of its cooked base, this old- 
fashioned icing is sometimes called 
“gravy frosting,” whipped up to extra- 
fluffy heights when beaten. 


Prep time: 50 minutes plus cooling 
Baking time: 25 to 30 minutes © #1) 


V4 cup walnuts 
"> cup pitted prunes 
’> cup dried cranberries or cherries 
"% cup dried figs 
2'3 cups all-purpose flour, divided 
12 cups sugar 
1 cup butter or margarine, softened 
4 large eggs 
1 teaspoon vanilla extract 
1 teaspoon each grated orange and 
lemon peels 
1 cup applesauce 
Ys cup brandy 
2 teaspoons baking powder 
¥4 teaspoon cinnamon 
¥4 teaspoon ginger 
¥4 teaspoon salt 
Spiced Buttercream Frosting 
V4. cup sugar 
3 cup all-purpose flour Ih 
”> teaspoon ginger 
"4 teaspoon cinnamon 


¥4 cup milk (continued) 
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1/2 package (17 1/4 ounces) PEPPERIDGE FARM 5/4 cup sugar 
Frozen Puff Pastry Sheets (1 sheet) 2 eggs 
4 squares BAKER'S Unsweetened Chocolate | teaspoon vanilla 
1/4 cup (1/2 stick) margarine or butter 2 tablespoons flour 






1. THAW pastry sheet at room temperature 50 minutes. Heat oven to 400°F 


> 


2. MICROWAVE chocolate and margarine in medium microwavable bow! on HIGH | minute or until margarine is melted. 

Stir until chocolate is completely melted. Stir in sugar. Mix in eggs and vanilla. Stir in flour 
. UNFOLD pastry sheet on lightly floured surface. Roll into 15x12-inch rectangle. Cut into 20 (3-inch) squares. Press | square into 
bottom of each 5-inch muffin cup. Spoon | tablespoon chocolate mixture into center of each pastry square. 
4. BAKE 15 to 20 minutes or until pastry is golden. Remove from muffin pans. 
Cool on wire racks. Sprinkle with powdered sugar, if desired. Makes 20. 
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'B) | Kraft Foods, Inc. 
+, Pepperidge Farm, Inc. 


Call 1-800-769-8301 for more 
easy Pepperidge Farm Pastry recipes. 
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17s cups cold butter, cut up 
I teaspoon vanilla extract 





2 tablespoons chopped dried cranberries 


1. Heat oven to 350°F. Grease and 
flour three 9-inch round cake pans. 

2. Pulse walnuts, prunes, cranberries, 
figs and 3 cup flour in food processor 
until finely chopped. Set aside. 

3. Beat sugar and butter in large 
mixer bowl on medium-high speed, 
until light and fluffy. Add eggs, 1 ata 
time, beating well after each addition. 
Beat in vanilla, grated orange and 
grated lemon peels. 

4. Combine applesauce and brandy in 
small bowl. Sur together remaining 

2 cups flour, baking powder, 
cinnamon, ginger and salt in medium 
bowl. 

5. With mixer at low speed, add flour 
mixture to batter alternately with 
applesauce mixture, beginning and 
ending with flour, beating just until 
blended. Stir in fruit mixture. 

6. Divide batter evenly between 
prepared pans. Bake, 25 to 30 minutes, 
until toothpick inserted in center of 
cakes comes out clean. Cool in pans, 
10 minutes. Remove from pans and 


~~ 


cool completely. 

7. Meanwhile, make Spiced Buttercream 
Frosting: Combine sugar, flour, ginger 
and cinnamon in small saucepan. 
Whisk in milk until smooth. Bring to a 
boil over medium heat; boil 1 minute, 
whisking constantly. Remove from heat 
and cool completely. 

8. Place cooled mixture in large 
mixing bowl]. With mixer at high 
speed, add butter 1 piece at a time, 
beating until butter is completely 
incorporated after each addition. Add 
vanilla; continue to beat until light 
and fluffy. 

9. To assemble cake, place 1 layer on 
cake plate. Spread top evenly with one 
third of frosting. Top with second 
layer; spread with another one third 
cup frosting. Top with third layer; 
spread with remaining frosting. 
Sprinkle top of cake with dried 
cranberries. (Can be made ahead. Cover 
and refrigerate up to 24 hours. Let stand 
at room temperature I hour before 
serving.) Makes 16 servings. 


PER SERVING DAILY GOAL 


Calories 545 2,000(F), 2,500(M) 

Total fat 32 g 60 g or less (F); 70 g or less (M) 
Saturated fat l7g 20 g or less (F); 23 g or less (M) 
Cholesterol 125 mg 300 mg or less 

Sodium 451 mg 2,400 mg or less 

Carbohydrates 61g 250 g or more 

Protein 6g 55210 90g 






ORANGE AND STAR-ANISE COMPOTE 


Star anise, available in Asian markets, 
makes a beautiful garnish for this 
refreshing compote—just be sure to 
remove before serving. 


Prep time: 40 minutes OvVv 

Cooking time: 12 minutes 

1 cup water 

1 cup sugar 

3 pods star anise or 1 teaspoon anise seeds 

"> cup white zinfandel or reisling wine 

10 large navel oranges, peeled and 
sectioned (6 cups) 


Combine water, sugar and anise in 
small saucepan over high heat. Bring to 
boil, stirring, and cook 10 minutes. 
Remove from heat. Stir in wine. Pour 
over fruit, through a fine sieve if using 
anise seeds. (Can be made ahead. Cover 
and refrigerate up to 2 days.) Makes 

12 servings. 


nt 
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PER SERVING DAILY GOAL 





Calories 110 2,000(F), 2,500(M) 

Total fat Og 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) , 
Cholesterol 0 mg 300 mg or less ] 
Sodium 2 mg 2,400 mg or less } 
Carbohydrates 27 g 250 g or more i 
Protein lg 55g 90g ; 








Recipes by Lisa Brainerd, Fraya Berg, 
Cynthia DePersio and Kathy Nolan. 





2. Make white sauce: Melt 2 table- 


‘Italian-Style Crepes spoons butter in a saucepan. Add 


) Dear LHJ, 2 tablespoons flour and cook, stir- 










won i ; Here is a listing of recipes in this issue. 
j' My husband and | had a derful appetizer, ring, for 2 minutes. Whisk in 2 cups Advertisers’ recipes are underlined. 
- Crespelie alla Fiorentina, at Germano’s d a ats 
. Ze ; milk and bring to a boil, stirring. Prunes and Walnuts p. 241 
| | Trattoria Petrucci, in Baltimore, Maryland. Radice bene aan a aes es 7 = a2 quale! Cord ama Weriey 
titi vou’ cet this recipe? It was to die for! educe hea and simmer pana ene eee pany Conese gh 37 
Joy Smith, Fayetteville, Pennsylvania. S™!TTINg occasionally. Add '/4 cup nae nh ee 
heavy cream and 2 teaspoon salt. 241 
This Italian version of crepes is filled Pour 1 cup of sauce into a 13x9-inch Beef Vegetable Soup p. 253 
with ricotta cheese and spinach and __ baking dish. “asker ee ae Scse t ee 
ri /O sauces. akes a 3. Make g: Heat ove 400°F eae Double Laver Pumpkin Pie 
‘topped with two sauces. It makes a _ Make filling: Elcat oven to 400 E. ee ae poe 
delightful first course. Combine 1 container (15 02.) ri- QmePamPotatoes and Pork a. bie» 247 
: Provencale p. 259 
1. Make crepes: Whisk 2 large eggs, cotta cheese, /2 teaspoon salt and Qyea-Bsked Orange Chicken Phe peentay 
: Fi ‘ Pp. 
1¥%s cups milk, % cup all-purpose 1 teaspoon pepper with 1 package i aes Fruit and Spice Layer Cake 
flour, /s teaspoon salt and 2 table- (10 oz.) frozen chopped spinach, ae ee 
Chicken Fudgy Brownie Cups p.249 
~ P. 
spoons butter, thawed and squeezed dry. Spoon _ Southern-Style Honey JELL-0@ Holiday Cranberry 
Ited afore NS Se scant’ Vantin Ailine 3 “Barbecued” Chicken Mold p. 239 
memelted, in a scant /4 Cup filling into p. 255 Lattice Topped Crankerry Pour 
bowl. Refrigerate . s ' each crepe and roll up.  —Samshine Chicken p. 254 ee 
: . Wish-Bone Southwestern Pork Orange Anise Compote 
30 minutes. Heat an Arrange in prepared Chop Marinade p. 232 p. 250 
8-inch, nonstick skillet dish, cover with re- MSN ee ee 
over medium heat; add “ maining white sauce and p. 238 p. 242 
3 tablespoons batter. ye a. top with 2 cup pre- (a 3 2P 
Cook until golden on ve by pared marinara sauce. Shatake Mushrooms p.238 (TOTTI 
bottom, 2 minutes; Sprinkle with Ys cup Potatoes p. 251 gage Seon obras 
Potato and Apple Gratin p. 236 pm 
turn and cook, 30 sec- freshly grated Parme- pare ees a Cranberry-Pear Sauce p. 233 
! . . Potatoes p. 237 Green Salad with Cider 
ponds. Slide onto a san cheese. Bake for ca ca oa 
dlate. Repeat (makes 15 minutes, until bub- Bacon p. 235 Potato Icebox Rolls p. 248 


Sourdough Stuffing with Apples, Thai Honey Peanut Dip p. 255 





10 to 12 crepes). bly. Makes 5 servings. 












RECIPE 


» 
1. Cut potatoes into chunks 












or wedges. In bowl, toss j » 
with Recipe Secrets for Potatoes. ri e @ ¢ . 
2. Turn into large baking pan. * ’ sa = 
Bake until potatoes are tender TP naiy 5 % % 
a ae 







and golden brown. See bottle & 4 
for complete directions. 7 4 





7 
5 
a 
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New RECIPE SECRETS™ FOR POTATOES 
Pour on and bake for a roasted-in taste 

that’s deep-down delicious. Look for it in the 
Bread Crumb/Coating section of your store. 











Enjoy Near East 7 


all-natural rices, pilafs 







and couscous. 


Distinctive side dishes 
RICE cous 


PILAF ‘sits 






| 4 with intriguing blends 


100 NATURAL 


WaArar 


"OO 


Honey, What's For Dinner? 


A great meal, whipped up by each I 


eS 


of these husbands who really cooks!} 


John Pickarski, Springfield, Ohio 
2 ohn, forty-eight, grew up in 
a family where everyone 
helped out in the kitchen. 
Now a financial planner at 
Consolidated Insurance, he 
learned how to cook at the 
elbow of his father, a first-genera- 
tion immigrant from Poland who 
specialized in vegetable soup. John 
started cooking on his own after 
college and now makes dinner for 
his wife, Sally, and their kids up to 
three times a week. His boys, aged 
fifteen, thirteen and ten, are “meat- 
and-potatoes guys,” and the middle 
one won’t eat anything exotic. So 
when John cooks up his Beef Veg- 
etable Soup, he puts in lots of meat 
and recognizable vegetables. He 
also encourages the kids to help 
“so they know what’s in it.” In the 
kitchen, John says, he’s always ex- 
perimenting “because Midwestern- 
ers believe in having fun.” 


Al Barron, Baton Rouge, Louisiana 
l’s mom worked when he was 
a kid, so whoever got home 
first had to start dinner. Al 
became the family chef, 
giving his parents grocery lists. His 
wife, Belinda, doesn’t like to cook, but 
Al, thirty-six, a director at Southern 
University Career Counseling & 
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CS es ae | 


BEEF VEGETABLE SOUP 
Prep time: 45 minutes O V 


Cooking time: 4’ hours *&3 


1. Fill large stockpot with 
2 gallons water. Add 2 beef 
soup-bones (1 1b.) 


2 pounds beef chuck, cut into 


and 


Y2-inch cubes; bring to a 
boil, lower heat and 
simmer, uncovered, 
2 hours. 

2. Add 6 all-purpose 
potatoes, peeled and 
cubed, cups sliced 
celery, cups sliced 
carrots, 2 cups chopped 


onions, 1 can (15 oz.) 


5 
5 


whole kernel corn, drained, 1 package 
(10 oz.) frozen green beans, 1 pack- 
age (10 oz.) frozen lima beans, 1 cup 
pearl barley, 1 bay leaf, 2 teaspoon 
each rosemary, oregano and thyme; 
return to simmer and cook 30 
minutes. 


Placement Center, in Baton Rouge, 
loves it so much he runs a weekend 
catering business. Their kids, aged 
ten and eight, are excited about cook- 
ing, too. Al says, “Cooking is an ad- 
venture. Put a little love in it, and, 
man, it just comes out great.” One 
of Al’s favorite dishes is quiche. 
However, since he thinks most quiche 
recipes don’t have enough substance 
shrimp, cheese 
and crabmeat. 
Real men will 
eat this quiche. 


CAJUN 
QUICHE 

Prep time: 

20 minutes O 






paste and 2 


ahead. 
storage containers and freeze up to 
3 months.) Makes 8 quarts and 
3 cups soup. 


Per cup 


or flavor, he loads his with plenty of 


AY eC BPE 
her husband, 

pT ig es de: 
super pot of soup ‘ 


3. Stir in 1 can (28 or 


, 35 02.) 





whole tomatoes 
with juice, chopped, 
(6 oz.) 
tablespoons salt; cook 
(Can be 


Transfer to 1-quart 


I can tomato 


1 hour longer. made 
Cool. 


Baking time: 50 to 55 minutes 


1. Heat oven to 350°F. Prick bot- 
toms of 2 deep-dish, prepared frozen 
pie shells with fork. Bake 10 to 12 
minutes, until lightly browned. 

2. Meanwhile, combine 6 large eggs, 
beaten, 12 cups (6 oz.) shredded 
American cheese, 2 cup shredded 
Monterey Fack cheese, 1 lb. crabmeat, 
flaked and picked over, 2 lb. medium 
shrimp, shelled and deveined, 1 bunch 
green onions, chopped, 2 cups heavy 
cream and 1 teaspoon creole seasonin 
in bowl until well blended. 

3. Divide filling evenly into each 
pie crust. Bake 50 to 55 
until filling is set in center. \ akes 


nutes 


12 servings. 
Per serving: 540 ca e 


este 42 mg so 














Tim Harper, Ridgewood, New Jersey 





perfect for a crowd 


= 


im, forty-five, a free- 
lance writer and the 
author of The Good 
Beer Guide to New 
York (Running Press, 





1995), says he learned to cook the 
same way he learned to surf the 
Internet, by “fumbling around.” 
He thumbs through cookbooks for 
ideas but ultimately concocts an 
original recipe. Tim’s interest in 
cooking began at the outdoor 
grill; before long he moved indoors 
as an assistant slicer/dicer and is 
now the main cook in the family. If 
the kids, aged nine and six, are 
around, they help Dad out. On 
weekends, he and his wife, Nancy, 
cook together. Tim’s paella is dif- 
ferent every time, depending on 
what’s available—and it’s his fa- 
vorite dish to serve to friends. 


PAELLA 
Prep time: 20 minutes 
Cooking time: 60 minutes 


1. Pour 3 cups water into a large 
skillet; add 12 littleneck clams, 
scrubbed and ¥« pound mussels, 
scrubbed and debearded. Cover, 
bring to a boil, checking to see 
when shells open, 6 to 8 minutes. 
When shells open, stir in % pound 
medium shrimp, shelled and de- 
veined, cook 1 minute. Remove 
shellfish to a large bowl with slotted 
spoon. Strain broth through cheese- 
cloth-lined sieve into a medium 
bowl; return broth to skillet, reduce 
heat to low. 

2. Meanwhile, heat J tablespoon 
olive oil in a large Dutch oven. 









]- 
Sp 


Add 2 cups chopped 
onions; cook 5 to 6 
minutes over medi- 
um heat until soft- 
ened. Increase heat to 
high. Add 1/2 pounds 


boneless, skinless chicken thighs, cut into 


mch chunks; sprinkle with 4 tea- 


oon salt and ‘/4 teaspoon freshly 


ground pepper; cook 8 minutes, stir- 
ring occasionally. Stir in 8 ounces 
chorizo sausage or kielbasa, quartered 
lengthwise and sliced, 2 teaspoons 


chopped garlic and I teaspoon oregano; 


cook 2 minutes more. Sur in %4 pound 


monkfish, cut into /s-inch chunks, and 


13 











4 cups long-grain rice. 


Tom Parvis, Plano, Texas 
om, forty-eight, was 
the designated cook 
when he lived in his 
first apartment after 
college. It wasn’t until 
after he married and 
began to help his wife, Beth, then a 
home-economics teacher, that he 
learned proper cooking techniques. 
Tom, now a business manager at 
Occidental Chemical Corporation, 
likes to prepare entrées that are “not 
too complex yet are a little special.” 
His Sunshine Chicken is definitely 
that: Ir won Tom $10,000 in the 
National Chicken Cooking Contest 
in 1976. “With a teenage daughter 
and a working wife, you do whatev- 
er’s necessary,” says Tom, which 
means cooking for the family at 
least once a week. 


SUNSHINE CHICKEN 
Prep ume: 30 minutes 


Baking time: 1 hour 


O 


Heat oven to 350°F. 


, eee bes Th CU 
is Tom’s prize- 



























3. Stir reserved broth and 12 cup 
white wine into rice mixture. Bring 
to boil. Reduce heat to medium; 
cook covered 12 minutes, stirring 
occasionally. 

4. Stir in J can (15 oz.) whole 
in juice, drained and 
chopped, and 1 package (10 oz.) 


tomatoes 


frozen peas, thawed. Reduce heat to 


medium; cover and cook 10 min- 
utes, stirring twice. Place shellfish 
on top of rice, cover and cook 8 to 
10 minutes more until rice is ten- 
der. Remove from heat; let stand 
covered 5 to 10 minutes before 
serving. Makes 8 servings. 


Per serving: 540 calories, 18.5 fat, 5.5 g soturated fat, 161 mg 


cholesterol, 70! mg 


g sodium, 45 g carbohydrates, 42 g protein 





1 1 


Combine 4 cup soy sauce, 4 cup 
ketchup, 2 tablespoons honey, 2 table- 
spoons vegetable oil and 1 clove garlic, 
minced, in small bowl. Cut J chicken 
(32 lb.) into 8 pieces. Sprinkle 
evenly with 1% teaspoon salt, 1 teaspoon 
freshly ground pepper and 1/4 teaspoon 
basil; place in shallow roasting pan 
skin side up. Set aside half of the 
sauce. Bake chicken, basting fre- 
quently with remaining sauce, 1 
hour or until cooked through. 
2. Meanwhile, combine 13 cup wa- 
ter, /2 cup sugar and 17/2 tablespoons 
slivered orange peel in medium 
saucepan over medium heat. Bring 
to a boil; simmer 8 minutes or un- 
til reduced to 7s cup. Place 3 navel 
oranges, peeled and sectioned, in 
syrup. Reduce heat to low; sim- 
mer, 3 minutes. Remove from 
heat; stir in J tablespoon orange- 
flavored liqueur 
i and set aside. 
3. Combine re- 
served sauce with 
the poached or- 
ange sections. 
Remove chicken 
from roasting pan 
to platter. Pour 
orange sauce 
over chicken. Arrange or- 
ange sections on top, serve 


immediately. Makes 4 
servings. 

Per serving: 695 calories, 30.5 g fat, 7.5 g saturated 
fat, 154 mg cholesterol, },487 mg sodium, 54g 


carbohydrates, 50 g protein 
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“WATCH ME MAKE 
A CHICKEN DISAPPEAR’ 












JUST SAY ABRACADABRA, HONEY OVEN-BAKED ORANGE CHICKEN 
Preparing a meal the 6 chicken breast halves, (4 to 6 oz. each) 
En whole family will love can skinned if desired 


take some real wizardry. 1/4 cup (1/2 stick) butter or margarine, melted 
The trick? Start with ] can (6 02.) frozen orange juice concentrate, thawed 

x honey. Honey can 1/4 cup honey 

\ turn an ordinary 
* chicken into a 

| hi ‘cal ] tsp. paprika 
® / something magical. 1/4 tsp. thyme 
* ™/ Just try one of the V2 
% % oy recipes below. And then 


3/4 cup fine bread crumbs 
1/2 cup all-purpose flour 


tsp. salt 





* 7 Brush chicken breasts 
“~~ stand back. Because wine Butiee Caine 
dishes made with honey undiluted orange juice and 
tend to vanish. honey in shallow dish. Mix 
bread crumbs, fiour, 
SOUTHERN-STYLE HONEY paprika, thyme and salt. 
“BARBECUED” CHICKEN Roll chicken in honey 


mixture, then in bread crumb mix. Place 
chicken in a large greased baking pan 
and drizzle with any remaining butter or 
honey mixture. Bake at 375° F for 45 to 
50 minutes or until tender and no longer 
pink. Makes 6 servings. 


1 (2-1/2 to 3 lbs.) chicken, cut-up 
Salt and pepper to taste 


























1 cup thinly sliced onions 
3/4 cup tomato sauce 
1/4 cup honey 


1/4 cup vinegar 
THAI HONEY PEANUT DIP 


Combine 1/2 cup honey, 1/4 cup 
peanut butter, 2 Tbsp. soy sauce, 
1 Tbsp. chopped fresh coriander 
(cilantro) and 1/8 tsp. crushed red 
peppers. Mix until blended. Serve 
with grilled, broiled or sauteed 
chicken. Makes 3/4 cup. 


2 Tbsp. Worcestershire sauce 
l (sp. paprika 
1/4 _ tsp. bottled hot 


pepper sauce 


Place chicken, skin 
side down, in a large baking 
dish. Sprinkle with salt and 
pepper. Combine remaining 
ingredients; mix well. Pour 
mixture over chicken. Bake, 
uncovered, at 375° F for 30 
minutes. Turn pieces and 
bake 20 minutes longer or 
until chicken is glazed and 
no longer pink. Makes 4 
servings. 


For more delicious recipes, order the 96-page 
cookbook “Sweetened With Honey, The 
Natural Way.” Send a $2.50 check or money 
order to: National Honey Board, Dept. AD, | 
PO. Box 7760, Marshfield, WI 54449. = 
Allow 4-6 weeks for delivery. se 


1 lney 


National Honey Board, 
390 Lashley Street, Longmont, CO 80501 
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A Holiday Treat 
rom Nestlé® Toll House® Morsels 
and Diamond® Walnuts 
to sweeten the winter season. 


mR mR 
pe hoe olate 


| alnut 
Seite 


| cup (2 sticks) butter or margarine 
cup granulated sugar 

» cups (12-0z. pkg.) NESTLE® TOLL 
| HOUSE® Semi-Sweet Chocolate 
Morsels, divided 

| cup finely chopped DIAMOND® 

| Walnuts, divided 


“Candy 


|HEAT butter and sugar in medium-size, 
heavy saucepan to boiling over medium 
1eat, stirring constantly. Boil for 6 min- 
lates or until golden colored, stirring 
lzonstantly. Pour into buttered 9-inch 
ilsquare baking pan; let stand for 3 min- 
lutes or until top begins to firm. 


‘SPRINKLE 1 cup morsels over candy. 
Let stand for 5 minutes or until morsels 
are shiny; spread chocolate over sur- 
face. Sprinkle '/; cup walnuts over 
‘chocolate; press down slightly. Chill for 
/15 minutes or until chocolate is firm. 


INVERT candy onto waxed paper-lined 
tray. Microwave remaining morsels in 
/small microwave-safe bowl on HIGH 
'(100%) power for 1 minute; stir. Micro- 
wave for additional 10 to 20 second 
intervals, stirring until smooth. Remove 


| excess moisture from candy surface. 


Spread chocolate over candy. Sprinkle 
with remaining walnuts; press down 
slightly. Chill until firm. Break into 
bite-size pieces. Store in refrigerator. 


Makes about 3 dozen pieces. 


| Preparation time: 12 minutes 








































Gary Simpson, Milford, Delaware 
y wife and kids enjoy my 
cooking, and that’s why I 
love to do it,” says Gary, 
forty-eight, the assistant 
director of University Re- 
lations at the University of 
Delaware, in Newark, and father of 
three daughters, aged nineteen, fif- 
“The appreciation 
When they 
were first married, his wife, Debbie, 
worked full-time and . 
the couple shared 


teen and twelve. 
makes it all worthwhile.” 


cooking equally. 
Now, Gary helps out 
on weekends and oc- 
casionally during the 
week to give his wife 
a break. Meatloaf 
with mashed pota- 
toes was a weekly feature when he 
was growing up. “It’s real comfort 
food. It signifies a good childhood 
memory: a warm kitchen where my 
mom baked bread and pies.” 


JUST PLAIN MEATLOAF 
Prep time: 10 minutes plus standing 
Baking time: 60 to 63 minutes O 


1. Heat oven to 350°F. Lightly 
spray an 11x7-inch baking dish with 
vegetable cooking spray. 

. Combine J pound lean ground beef, 
1 large egg, 1 cup fresh bread cubes, 
1 medium onion, chopped, 2 cup ket- 
chup, 1 tablespoon chopped fresh pars- 
ley, */s teaspoon salt, 2 teaspoon sugar, 


Journal Shopping Center 
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CEO mT ME Stitt 
MC te ie 
favorite comfort food 


"2 teaspoon minced garlic at 
> teaspoon freshly ground pepp 
3. Transfer mixture to p 
pared dish; shape into los 
Bake 55 minutes; spred 
"4 cup ketchup on top 
' meatloaf, bake 5 to 8 mip 
utes more. Let stand 5 minute. 
Makes 4 servings. 


Per serving: 415 colories, 25 g fat, 10 g soturated fat, 138 mg 
cholesterol, 1,095 mg sodium, 21 g carbohydrates, 23 g protein 































DIRTY MASHED POTATOES 
Prep time: 5 minutes 
Cooking time: 35 minutes 


1. Boil 6 medium all-purpose potat@® 
with skins, scrubbed, in 3 quarts wa . 
with / teaspoon salt until tender. Dra 
2. Mash potatoes with 7/4 cup ha 
and-half cream, 2 tablespoons butter 
margarine, /2 teaspoon salt and "4 t¢ 
spoon freshly ground pepper usij 
potato masher or hand-held elec 
mixer until fluffy. Makes 4 servings) 


Per serving: 275 calories, || g fat. 7 g saturated fat. 32 mg 
cholesterol, 643 mg sodium, 40 g carbohydrates, 6 g protein 
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TOLL House® G 






1 cup packed brown Ib Toe by 
1 tsp. ED abet soda 
1/4 tsp. salt 


l cup (2 sticks) butter, melted 
ats, brown Sete eye) 


ARAMEL Bars 


_ 11/2 cups cho 


King soda an 





2 cups (12 oye 


OBC aT House | 
Semi-Sweet 


Chocolate Morsels 

pped Diamond Walnuts . 

1 cup (12.25 OAR DONC N TT ice cream — 
topping 
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Food-safety 
ora Mey 
Kanner finds 


orget about 
polishing the 
chrome in 
your bath- 
room. Never mind 
the dust under 
the sofa. If you 
really want a 
spotless home, 
you should be focusing more of 
your energy on the kitchen. 

That’s right: The kitchen is the 
room in the house that’s most likely 
to harbor germs potent enough to 
give the entire family a stomach 
bug—or worse. Studies show that 
even the most conscientious home- 
makers neglect to keep their sinks, 
countertops and appliances suffi- 
ciently sanitized. 

That fact was driven home when 
LH] invited a food-safety expert into 






Citas ial 
eC) \ 
PCR A LCE 
Leslie Lampert 


the kitchen of one of its 
editors. “I’m absolutely 
fastidious about cleanliness,” senior 
editor Leslie Lampert boasted when 
we were seeking a volunteer for this 
project. So we decided to put her 
kitchen to the test: Was it, in fact, 
as clean as she thought? 

LHJ asked Morey Kanner, a chef 
who teaches food safety at the Culi- 
nary Institute of America, in Hyde 
Park, New York, to do the inspec- 
tion. When he walked into Leslie’s 
spacious and sunny kitchen, he ac- 
knowledged that everything looked 
spotless—but quickly added that you 
can’t see the bacteria that cause 
food poisoning. 

“Microorganisms from meats, 
fruits and vegetables thrive and grow 


germ-free? What we 









in a kitchen’s warm and moist envi- 
ronment,” Kanner explained. “When 
a contaminated food source comes 
into contact with countertops, uten- 
sils and other foods, germs spread.” 

To Leslie’s surprise, Kanner 
found several areas in her kitchen 
that were likely breeding grounds for 
dangerous germs. “Okay, so ’'m not 
as fastidious as I thought,” she said 
with an embarrassed shrug. 

How clean is your kitchen? Learn 
by taking a look around Leslie’s: 


Does your board 
make the cut? 


If they’re used for raw meats, cutting 
boards (whether 
wood or plastic) 
harbor germs. Clean 
them thoroughly af- 
Clam Ce Ma a 
hot water and disin- 
fectant or a small 
PCM mee iC) 
bleach. Replace old 
boards, like the one 
Tim ss ee 














TA a 
ut into 3/4-inch 
TOM Teg ||US 
I to 10 minutes until tender 
UN EUG OTT 
| LL 
pet into thin strips 
ip cherry tomatoes 
| eT UL MALL 
bsp» Dyon-style mustard 
i ile. potatoes cook, heat oil in large skilbet 
| Tae CLA OS 
t ique. Drain. Add potatoes and tomatoes; 
id mustard; toss until marmalade is 
WOES LL LLL 1) 


ne: 20 minutes Servings: 4 
Serving: 375 cal., 12 g fat, 50 mg chol., 
) mg sodium, 50 g carb., 5.g fiber, 20 g pro. 


ROUND WHITE 


ale "a 


ite and toss 3 minutes. Add marmalade . 


THE POTATO BOARD 





















” Bring a (amie eee 
back to the table this Thanksgiving 
Campbell’s: Green Bean Bake | 


Prep Time: 10 min. Cook Time: 30 min. =a _ 





1 can (10 3/4 oz.) Campbell’s® condensed 1. In 1 1/2-qt. casserole mix soup, milk, soy, 
em of mushroom soup pepper, beans and 1/2 can onions. 

ie ae ae 2. Bake at 350° F. for 25 min. or until hot. 
| tsp. soy sauce 

Dash pepper 3. Stir. Sprinkle remaining onions over 

4 cups cooked cut green beans bean mixture. Bake 5 min. more or 


1 can (2.8 oz.) French’s® French fried onions _ until onions are golden. Serves 6. 


Campbell’s Makes Everything M'm! M'm! Better.. 








PY.V.) i » Pee en eo eo eee eee 


Bacteria thrive in a damp sponge 
and then spread to every surface 
that’s wiped “‘clean.”’ Leslie 
rinses her sponges, but she 
should disinfect them (as well 

as dishrags) regularly. Tip: Toss 
them in the dishwasher each 


ome 





night, and 
. —— replace them 
——— | pf every few 
. Thawing weeks. Or 
can be better yet, 
double ea 
towels. 


trouble 





eaving poultry out 

| to thaw, as Leslie 
\ did, is a no-no on 

I two counts: The 
W) acteria from meat juices 
1 an contaminate not 
+ nly the countertop but 
/ thatever else you place 
}n the surface. Room- 
smperature' thawing 
} tises the risk that germs 
) il grow on the outside 
f the meat before the 
iside defrosts—germs 
iat may not be killed 
. cooking. Avoid prob- 
ms by thawing on a 
ate in the fridge, or, in 
pinch, in the microwave. 


Was Leslie’s face red when our inspector 
zeroed in on this grungy specimen! The 
rust is relatively harmless, but the built-up 
grime is likely 
to contain germs 
that could conta- 
minate the con- 
tents of the next 
can it opens. “T’ll 
get a new one,’ 
Leslie vowed. 
Meanwhile, more 
frequent trips to 
the dishwasher 
would help. 












































Be sharp about 
storing knives] 


Pa e t’s fine to store knives in a 


holder like this, but if they’re 
» not thoroughly washed and 
in dried, they can bring germs 

ni into storage with them. 

“| confess—sometimes when I’m 

) hat measures can you take to make sure your preparing meals, I’ll put a knife 


i nily isn’t exposed to food-borne germs? Here’s 2k between uses,” Leslie 
hecklist: admitted sheepishly. 





Wipe counters and appliances often using a 

iution of hot water and chlorine bleach (one tablespoon per gallon of water) 
other disinfectant cleaning solution. 

Wash your hands thoroughly before preparing foods and after touching raw 
at, fish and eggs. Use soap and hot water and scrub for thirty seconds or 

te. Dry with a dean towel. 

Peel all fresh fruits and vegetables or scrub them with a soft-bristle brush to 
nove surface dirt and traces of pesticides. : ee oe ra iis eee 
heck expiration dates on a product before using, and throw out food with a Se ated eee a ania 
'e that’s expired. Never use canned foods that are leaking, bulging or dented. ; teat a rata Melilid 
Keep your refrigerator set at 40°F. or below, and your freezer at 0°F. 9 ian eomagh aapereaasaedl 
ms can’t flourish in cold temperatures. em Tle) eee Te 


| Cook eggs, fish and meats thoroughly. Meat juices run clear when the meat is a eatlcnisis Io ey ap nets °c ptaiommmamrnd 
“ficiently racked reer eM elite me tae yi arg 


would prevent juices from leaking out. 








“we've been getting thousands of 
questions about fashion dilemmas. 
So we started this special column to 
‘give vou some answerfs...after all, no 
_one knows style like Virginia Slims 


| Should | wear a fashionable 
hair style? Or one that suits my 
age? Mousse This, LaFoliette, TN 
i 

| 


| 
| 


| 


| 


What is the correct dress 
length? Inch That, Parma,OH 


Have a pressing fashion issue? Fill out 
the form below and send it with 

- questions to: Ask Virginia Slims, PO Box 
| 20505, New York, NY 10021-0071 

| 
| 
| 


Ms M7 
Mrs. 

Mr 

\ddress —___ Apitisas= = — 
City State. ZIP. 

Phone Number ( ) 


Regular Brand Smoked 


Due to the volume of letters received, we cannot guaran- 
tee individual responses. We reserve the right to edit for 
space and clarity. By signing below, I grant Philip Morris 
the right to use my submission and biographical informa- 
tion for commercial purposes and certify that lama 
smoker 21 years of age or older. | am also willing to re- 
ceive cigarette coupons and branded incentive items in 
the mail, subject to applicable state and federal law. 


Signature 
(required) 











We want to hear from you. 


Send your letters 


Backtalk, Ladies’ Home Journal, 100 Park Avenue, NW 
York, NY 10017. Please include a daytime phone numbe] 


AIDS Touches Everyone 


ileen Getty’s article (“So Much 
To Lose,” September) com- 
pelled me to write. I think Aileen re- 
minds us that AIDS can touch 
anyone from any class. Recently, at a 
luncheon with several well-educated, 
uptown women, someone said, “AIDS 
only touches the lower segments of 
society.” Aileen reminds us that this 
is not the case. Also, thank you for 
showing what a helpful friend Eliza- 
beth Taylor is to Aileen. I wish the 
tabloids could show this beautiful 
side of her to the world. 
—Very Touched in Abilene 
(name withheld) 


One Smart Pretty Woman 


hree cheers for Julia Roberts 
(“Truly Julia,” September). She 
is intelligent, articulate, confident, 
humorous and kind-hearted. Her 
beauty radiates both inside and out. 
As a physician, I see many teenage 
girls focusing on the external world 
and less on developing their self- 
esteem and natural talents. Ms. 
Roberts is a shining example of a 
woman who is both attractive and 
smart and not afraid to be just that. 
—Mary L. Ballard, M.D. 
Maple Valley, Washington 


Help For Restless Legs 


was interviewed for the August 

Medinews piece on restless- 
leg syndrome (“Ask The Doctor”). 
Your article quoted me as saying 
that walking and exercise will help 
this condition, which is true—but 
only for those who have a mild case 
of RLS. Some people do experience 
RLS in a form so extreme that they 
need to seek medical attention and 
require prescription medications to 
get a decent night’s sleep. If patients 
need help and support, they should 


Raleigh, North Carolina 27603. 
—Arthur S. Walters, 


Robert Wood Johnson Medical Sc lol 
New Brunswick, New Je : r 


Gun Talk On-Target 


p In Arms” (August) is the 
@ balanced article that I have rée 
on the gun issue in a women’s ¥ 
gazihe. My husband and I grew ip 
around guns, and to us, a gun i 
tool. Guns have their place in | 
society—but you should never pa 
a gun at anyone or anything 
don’t intend to shoot. That way, ¥ 
can’t make a mistake. | 
—Lila Freent 
Crescent City, Califo le 


Why Endorse Adulter\ 


was very disappointed to 
that you have joined the cro 
glorifying The Bridges of Mad } 
County (“Meryl in Madison Count” 
August). I guess it should not surpiie 
me that in a society with low m@ 

standards, adults glorify a movie 
Bridges, whose main theme is ad: 

tery. There are many fine bo 
movies and TV shows that we cog@ 
choose instead. —Anne Caluwai 
High Springs, Flor| 


During the early 1900s, LHJ fre 
quently offered original blueprint 
for readers planning to build ne 
homes. If you live in an LHJ hous¢ 
we’d like to hear from you. Pleas 


write and tell us what you know ¢ 
the history of the house and sen) 
current photos (sorry, but we cann¢ | 
ensure their return) to: Backtal) 
House Plans, LHJ, 100 Park Avenud} 
New York, NY 10017. 
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SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 

























EHIND THE PEEPHOLE 

Continued from page 197 

cut into the wall. They could also 
confirm that it was indeed a two- 
way mirror. 

Terry was already packed to go. 
She was so upset, she wanted to 
leave the Sherwood Inn altogether. 
“I didn’t want to stay because I 
was so embarrassed and humiliat- 
ed,” Terry says. But Pete, in an at- 
tempt to salvage what he could of 
his engagement plans, wanted to 
move to the standard room he had 
booked for the second night. Terry 
relented, and they checked into the 
other room. Pete immediately 
checked the locks and mirrors. Ev- 
erything seemed secure. But neither 
of them could relax, let alone have 
a good time. 

Pete and Terry expected an im- 
mediate explanation of their disturb- 
ing experience from the management. 


The peephole and two=—way 


Terry wanted no part of another 
night at the Sherwood Inn, even if it 
was free. But Pete said he wanted to 
give it a try. After some discussion, 
Terry finally agreed to go back, but 
later said that she was uneasy the 
entire weekend. Pete, too, admitted 
it had been a mistake to return. 

In fact, as time went by, the fall- 
out from the incident intensified. 
Terry and Pete began to get para- 
noid. “In a public rest room, I’d 
have to check and make sure that 
the mirrors weren’t two-way mir- 
rors,” Pete says. “I have gone so far 
as to take a mirror off a wall.” 

Even walking around town made 
Pete and Terry uncomfortable. Hav- 
ing lived in Iowa City all their lives, 
they began to wonder who could 
have been behind the peephole spying 
on them. Was it someone they knew? 

Furthermore, in a community the 
size of Iowa City, the discovery of 


Sherwood Inn, claiming invasion 
of privacy, based on an intrusion 
theory—that Pete and Terry’s 
solitude had been intruded upon 
in a manner that was highly of- 
fensive to a reasonable person. Al- 
though the couple could not prove 
who had actually spied on them 
(or indeed that anyone had), they 
felt that the peeping setup and 
noises were solid evidence that 
someone had been behind the 
two-way mirror looking in—and 
they were holding the management 
of the hotel responsible. The gist 
of their claim was that manage- 
ment either knew, or should have 
known, about the peeping setup 
and put’a stop to it. 

The Sherwood Inn was covered 
by a standard business insurance 
policy on which the limit was 
$1 million. The insurance company, 
Maryland Casualty Company, hired 


mirror were 


common knowledge among the inn staff 


When they had heard nothing by 
July 6, five days after the incident, 
Pete called the inn and asked for the 
manager, Ned Taylor. 

Pete McCall and Ned Taylor re- 
member their first conversation dif- 
ferently. According to Pete, Ned 
said, “I’ve heard that rumor for 
years, and I’ve checked it out; 
there’s no two-way mirror in that 
room.” Pete says Ned agreed to 
look into it only after he reported 
that Ray Fowler had seen the two- 
way mirror as well. 

Ned Taylor insists that their 
phone conversation was the first 
he’d ever heard of a two-way mirror. 
Nevertheless, Ned and a mainte- 
nance worker did find the two-way 
mirror concealing a peephole in the 
penthouse suite. Ned immediately 
told the maintenance worker to seal 
the hole and replace the mirror. 
Ned then phoned Pete to apologize, 
and he offered him a gift certificate 
for a free weekend stay. Pete accepted. 


a peephole at the local inn was no 
small event. Pete and Terry no- 
ticed that people in town began to 
stare at them and point them out 
as the couple who had made love 
in front of a Peeping Tom. Some 
acquaintances began to make jokes 
about photographs and videotapes. 
The prospect was enough to cause 
them terrible anxiety. 

Terry especially could not shake 
her sense of violation, and seeing 
her so upset riled Pete even 
more. For both, their initial shock 
and embarrassment was giving 
way to anger and a determination 
to do something. 

After a couple of false starts, they 
found Tom Riley, a lawyer who spe- 
cializes in personal-injury cases. He 
had never tried a privacy case before 
and was aware that much of the law 
in this area was untested. Neverthe- 
less, he felt sure that Pete and Terry 
had a strong case. 

Riley filed a lawsuit against the 


a local attorney, Keith Stapleton, to 
defend the suit. The inn’s defense 
was that there was no proof that 
anyone had actually used the peep- 
hole and mirror to spy on Pete and 
Terry that night. Furthermore, no 
one in management had known of 
the setup, and therefore the inn 
could not be held responsible. 

In preparation for the trial, Pete 
and Terry learned that the peeping 
setup at the Sherwood Inn came as 
no surprise to some people. Tom 
Riley found several former employ- 
ees who were willing to testify that 
the existence of the peephole and 
two-way mirror was common knowl- 
edge among many of the workers. In 
fact, some even admitted to looking 
through the peephole, although all 
said they had done so when no one 
was using the suite. 

All of this new information 
made Pete and Terry more deter- 
mined. “One of the things we 
wanted out of the lawsuit was public 
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awareness,” they said. “It was our responsibility to 
let other people know.” 

McCall vs. the Sherwood Inn began on June 22, 1992, 
in the Johnson County Courthouse, in Iowa City. Pete 
McCall took the stand first. He walked the jury through 
the events of the engagement night. He said that there 
was no doubt in his mind that the noises they had heard 
meant that someone had been spying on them. He re- 
counted his first telephone call with Ned Taylor. Then 
he told the jury of the gossip and jokes he and Terry had 
endured; of his own humiliation; and especially of the ef- 
fect the whole incident had had on his fiancée. 

During cross-examination, Keith Stapleton emphasized 
the fact that two of Pete’s siblings worked at the inn’s 
restaurant. If the existence of the peephole was such 
common knowledge among employees, didn’t it stand to 
reason that McCall’s siblings would also have known 
about it? Furthermore, Pete had waited until morning to 
notify the front desk, had not asked to have his money 
refunded and indeed had stayed the next night at the 
inn. In fact, he and Terry had used the gift certificate to 
spend yet another weekend at the inn. Finally, he asked 
Pete if he had seen any pictures or videos that could sub- 
stantiate the alleged peeping. Pete said no. 

Tom Riley then called several former employees at the 
inn who established the existence of the snooping setup 
and explained in detail how it was used. The former 
head of housekeeping reported that she had overheard 
two women in her department talking about the two-way 
mirror. She said she told Ned Taylor about this conver- 
sation and that Ned had said he would follow up on it. 

Cal Johnson, a maintenance worker at the hotel from 
1980 to 1987, testified that he had seen the peephole 
when he replaced some insulation, and that he had 
talked freely about it to co-workers. Two more witnesses, 
from the housekeeping department, testified that they, 
too, had seen or heard of the peephole and discussed it 
with co-workers, but had not told the management. One 
of these, Janet Fulton, said that a former co-worker, 
Dave Fitzpatrick, told her that he’d checked out the 
peephole and talked about it with some other people— 
among them, Pete McCall. 

Tom Riley was stunned. Janet Fulton was his own wit- 
Ness, supposedly testifying for the plaintiffs, and he had 
never heard this damning account. Pete said he had no 
idea what Janet was talking about. When Riley got his 
chance to question her again, he brought out the fact 
that Janet had never mentioned this conversation with 
Fitzpatrick in any of her pretrial interviews. She said she 


was angry about having been called as a witness in the 


first place and that she had told someone in Riley’s office 


that she was not going to help Pete McCall cheat the 


Sherwood. On cross examination Stapleton had her con- 
firm that she had been fired from the Sherwood Inn. 
When the court took a midmorning recess, Tom Ri- 


ley immediately put a call in to his office for someone 
‘to locate Dave Fitzpatrick. Riley believed that Pete had 
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never met the man and wanted Fitzpatrick to say so. But 
someone had to find him first. 

After the break, Tom Riley called Terry Nelson to 
the stand. She testified that she had never met Fitz- 
patrick and that, to her knowledge, Pete had never met 
him, either. She said that before her engagement night, 
she had never heard anything about a two-way mirror 
in the penthouse, and she would never have stayed in 
the suite if she had. 

Then Terry told of finding the mirror that night. She 
also testified about her anguish, telling the jury that she 
was still angry and embarrassed. Like Pete, she said she 
had developed a paranoia about mirrors in public places 
and was uncomfortable everywhere from public rest 
rooms to store dressing rooms. In fact, it turned out 
that part of Terry’s job at the hospital was to feed a pa- 
tient while a therapist on the other side of a two-way 
mirror observed him for feeding problems. Terry was 
now so uncomfortable with the mirror arrangement, she 
had to be reassigned. 

Riley then recalled Pete, who testified that he had 
never met Dave Fitzpatrick and had certainly never 
heard anything about the two-way mirror prior to 
spending his engagement night in the suite. At that 
point, with Fitzpatrick nowhere in sight, Tom Riley 
rested the plaintiffs’ case. 

Keith Stapleton then opened the defense (continued) 
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THE PEEPHOLE 
id 
lling his primary witness, 
ws_4 Taylor, who testified that in 
all of the time he’d worked at the 
inn, since 1972, he had never 
heard a rumor about a two-way 
mirror untl Pete McCall called him 
on July 6, 1988. The head of 
housekeeping had indeed told him 
that she had overheard a conversa- 
tion between two employees about 
the mirror, but that was after the 
lawsuit had been filed. During 
cross-examination, Ned confirmed 
that he was a part owner of the 
hotel. Clearly, he had a large stake 
in its continued success. 

After Ned Taylor’s testimony, Tom 


was trying to deceive the court and 
the jury into believing Pete McCall 
had masterminded a fraud rather 
than owning up to its responsibility. 

Keith Stapleton countered that 
Janet Fulton had been fired from 
the inn, so she had no reason to 
go out of her way to help the de- 
fense. In addition, Stapleton said, 
it was believable that although 
several employees knew of the 
two-way mirror, the management 
did not. And if the employees 
knew, then wouldn’t Pete McCall’s 
siblings—the ones who had helped 
arrange for the room—have known 
as well? Finally, while Pete and 
Terry had testified about their 
distress, they offered no actual 


Keith Stapleton planned an 
immediate appeal. But before the 
appeal process even got under way, 
Tom Riley called to say he would 
recommend that his clients settle for 
the $1 million in insurance proceeds. 

Riley’s recommendation was not 
based on charity. The state of Iowa 
has a special rule regarding punitive 
damages. In many states, if an ap- 
pellate judge decides that a jury’s 
punitive award is excessive, the 
judge has the power to simply re- 
duce the award. But in Iowa, the 
judge must either let the award 
stand or throw it out altogether and 
order a new trial. Thus, Pete and 
Terry faced the very real possibility 
of having to start all over again. 


Everyone in the courtroom was stunned 
by the amount awarded for damages 


Riley asked permission to reopen the 
plaintiffs case. Riley’s associate had 
located Dave Fitzpatrick. He was 
waiting outside the courtroom. 

Fitzpatrick testified that he knew 
about the two-way mirror; in fact, 
he had seen it for himself. Yes, he 
said, he also knew Janet Fulton— 
but he had never laid eyes on Peter 
McCall until this moment. So, Fitz- 
patrick continued, he had certainly 
never told Pete McCall about the 
two-way mirror, nor had he ever 
told Janet Fulton that he had done 
so. Then, under further questioning 
from Riley, Fitzpatrick 
dropped a bombshell of his own: 
Taylor had not only known where 
he was, he had spoken to him 
about the case a few days before 
the trial. Ned Taylor knew what 
Fitzpatrick’s testimony would be. 

In his closing argument, Tom 
Riley said that not only had Peter 
McCall and Terry Nelson’s privacy 
been invaded in the basest way, 
but now the hotel was trying to pin 
the incident on them. Riley said 
the defense had sprung Janet Ful- 
ton’s surprise testimony, knowing all 
the while that Fitzpatrick was out 
there to refute it. He said the inn 
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documentation of their damages. 
Thus, a jury award, if any, would 
have to be quite modest. 

The jury received the case late in 
the afternoon on June 24, 1992. By 
one-thirty P.M. the next day, the ju- 
rors had reached a verdict. The 
forewoman read it aloud: 

“We, the Jury, find in favor of 
the Plaintiff Peter McCall and fix 
the amount of his recovery against 
the Defendant, Sherwood Inn, 
Ltd., at $100,000 on his claim for 
invasion of privacy. 

“And We, the Jury, find in favor 
of the Plaintiff Terry Nelson and 
fix the amount of her recovery 
against the Defendant, Sherwood 
Inn, Ltd., at $200,000 on her claim 
of invasion of privacy.” 

But that was not all. The $300,000 
combined covered only compensa- 
tion for the harm Pete and Terry 
had suffered. The jury also awarded 
punitive damages, in the amount of 
$2 million. Each. 

Everyone in the courtroom was 
stunned, including the plaintiffs and 
their attorney. Tom Riley says, “In 
my wildest imagination, I didn’t ex- 
pect a verdict that would approach a 
million dollars, let alone exceed it.” 


Iowa had another special law that 
cut into Pete'and Terry’s settlement. 
When punitive damages are awarded 
in a case that is really on behalf of 
the public good, a portion of the 
money goes to the state. The peep- 
hole at the inn was clearly a danger 
to the community; thus, a part of 
Pete and Terry’s punitive damages 
would go to the government. After 
their lawyer and the state each took 
a share, the couple received a total 
of $375,000. 

Nevertheless, it was far more than 
Pete and Terry had expected, and 
they felt that the original jury ver- 
dict was extremely important as 
well. “We wanted to send a mes- 
sage, and they sent a message,” Pete 
says. “Most everybody has heard 
about this, and they will think—and 
check their mirrors.” 

He still does. “For me, it’s like, I 
wash my hands, I check the murror,” 
he said. “P’ll probably do that for 
the rest of my life. Whether that’s 
good, I don’t know.” 

Good or bad, for Pete and Terry 
it is necessary. “The government is 
there for certain reasons,” Pete 
adds, “but in the end, you’ve got to 
watch out for yourself.” e 
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THE EFFICIENCY EXPERTS 


Continued from page 217 


philosophy. This, she said, would keep the family fo- 
cused on what was most important to them as a group. 

“At first, the kids were like, ‘Mission statement? Give 
me a break!’ ” Roger recalls with a chuckle. But Rebecca 
persisted, and together, the family came up with a decla- 
ration of interdependence—about loving and respecting 
one another and worshiping “together forever.” 

But the real key to Merrill-style efficiency is the family 


meeting. At precisely six A.M. every day, the entire clan | 


(or at least those who live at home) gathers in the living 
room. Each child reads a few lines from the Bible or oth- 
er uplifting books, and after a discussion period, the 
group sings hymns or children’s songs. For a grand fi- 
nale, they often recite their mission statement as if it 
were a football cheer. 

Although most other teens wouldn’t be caught dead 
singing and cheering with their parents, let alone getting 
up at six A.M. to do so, it didn’t take long for the Merrill 
kids to realize that the Covey philosophy could actually 
work in their favor. For instance, if one of them missed 
his curfew, Roger and Rebecca would listen to the reason 


(following the Covey saying seek first to understand) rather | 


than automatically giving him a punishing lecture. 

By the time The 7 Habits was published in 1989, the 
book was already a critical success with the Merrill children. 
“Our parents gave us kids the gift of what it’s like to live 
with a sense of mission,” says Adam, now twenty-seven, 
a younger—but just as organized—version of his father. 
“We grew up with Covey’s principles. It’s in our blood.” 


An organized woman 


| For Rebecca, of course, it was the philosophy of firsr 


things first that was the most transforming. “[It’s] so free- 
ing,” she says. “If I accomplish only seventy percent of 


| what I set out to do in a given week, at least the impor- 


tant things get done.” 

It’s a lesson she puts into practice every day. On this 
garticular Monday, she’s made breakfast, conducted the 
family meeting, gotten the kids off to school, cleaned the 
1ouse and written a few pages of a book she’s working 
mn—and it’s only noon! It’s hard to imagine that this 
night be only 70 percent. 

While other women struggle to balance family and ca- 
‘eer, how does Rebecca keep her many duties from over- 
vhelming her? Working at home as a writer, she admits, 


lows her leeway to shuttle between priorities. And be- 


tause her children are so self-reliant, she knows she can 
‘Ount on them to pitch in. 
But no matter how busy she is, Rebecca’s family involve- 


‘nent knows no bounds. For instance, each month she 


md Roger take a married child, plus spouse, to dinner. 


ind every year, the entire family goes on a short holiday 


ogether. While many families might chafe at such to- 


jetherness, the Merrills seem to thrive on it. 


But Rebecca and Roger do find time for (continued) 
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LHJ SPECIAL OFFER 


xtend holiday greetings to the neighborhood this season 

with these easy-to-make wooden yard ornaments. Simply 

follow our full-size patterns for each design, then cut, 

sand, paint and assemble. (You can lay the pieces flat 
for storage.) 

Sizes are as 
follows (clockwise, 
from top left): 
Angels, 4' tall; 
Santa, 4’ tall; 
Large Reindeer, 
3x4"; Two Small 
Reindeer, 9" and 
28" tall: and 
Sleigh, 56"x35". 

PSU CRO Cia aide Ce ces 
ra 95. hes one pattern costs $12.95; two cost $23.95; 
three cost $34.95; and four cost $44.95. All prices include 
Ty ram LT ae ee PS tax, if applicable. To order, 
specify which pattern(s) you would like and calculate the to-- 
CC Ce CUCM ae lorem Tumis 
DEMO cme Mo em Cm Cm Cc 
EE rea | Re 1) 
9381, Des Moines, IA 50306-9381: To order using Master- 
Ta See ke ks ke 














CY EXPERTS 


oments as well. They go 
t alone together once a month. 
And every year, they get away to 
renew their own mission statement 
on marriage. 

All this planning, they insist, does 
not cancel out romance on the home 
front. “We date each other,” Rebec- 
ca says, smiling. “It might be a night 
out at the symphony or dinner in 
bed by candlelight.” 

Clearly, they give new meaning to 
the term family planning. 


Family hour 

At four P.M. it’s time to get ready 
for the family party. Rebecca heads 
to the kitchen, where her daughters 
and daughters-in-law have already 
gathered. Together, they put the 
food on serving plates. 

Once the sudden storm forces the 
gala indoors, everyone takes a place 
at the dining table. “Okay,” Roger 
says, “first things first.” They all say 
a prayer, then rise to their feet and 


SUPERTRENDS 

Continued from page 205 

generation before. We pile into big- 
ger movie theaters every day of the 
year, even Christmas. We watch more 
TV and flip through more choices 
than the creators of the original 
seven-channel dial could have ever 
dreamed. We are buying CDs, CD- 
ROMs, videos and computer games 
in record numbers. Entertainment 
has become news, and news has be- 
come entertainment (case in point: 
the O.J. Simpson trial). 

What’s behind our lust for enter- 
tainment? Caplan believes that 
Americans feel powerless in the face 
of violence, economic uncertainty 
and moral disarray; they feel weary 
from working hard and from jug- 
gling the competing demands on 
their lives. “When they’ve got time 
off, they want to relax and enjoy 
themselves,” she says. 


TECHNOLOGY 


At the same time that we’r 
ing new ways to have fun, we’re 


seek- 


begin a family cheer. “Go, go, go!” 
they all chant as they line up—in or- 
derly fashion, of course—at the buf- 
fet table to fill their plates. 

Then the eating—and the conver- 
sation—begins. Gathered close, 
chatting and laughing, the Merrills 
could have easily stepped out of a 
Norman Rockwell painting. 

While more jaded types might 
scoff, Rebecca insists that her fami- 
ly’s happiness is the result of being 
organized, effective and, most of all, 
principled. “I’ve taught my children 
that success means being able to say 
that you did what was most impor- 
tant. As long as you can look back 
and see that what was important got 
done, that’s what counts. That,” she 
says triumphantly, “is what con- 
tributes to our inner peace.” 

That, and the fact that you al- 
ready know what you’ll be serving 
for dessert next November. @ 


Patricia Burstein 1s the co-author of 
“Legwork: An Inspiring Fourney Through 
a Chrome Illness” (Scribners, 1994). 


also working harder to cross into 
a new frontier: cyberspace. A de- 
cade ago, the term Jnternet sounded 
like something you’d spray on your 
hair. These days, everyone wants 
to surf it. 

“Technology is changing virtually 
every aspect of our lives in very sig- 
nificant ways,” notes Barbara Cap- 
lan. Consider: 

e The texture of the American eco- 
nomy is increasingly silicon. Micro- 
chips drive everything from home 
computers to our cars. Just as the 
Auto Age spawned Henry Ford, the 
Information Age has produced the 
richest man in the world, Bill Gates, 
founder of Microsoft. 

e Technology is changing the way 
we work: Home computers, cellular 
phones and fax machines have 
spurred the creation of “virtual of- 
fices,” 
telecommuting to their jobs. 

e It’s changing the way we inter- 
act: Widespread use of voice mail 
is making communication more ef- 


with more and more people 


ficient, if less personal, and e-mail 





THINS OF 
EFEGTIVE FAMILIES 


Here, Rebecca and Roger Merrill’s 
surefire strategies for a better, more 
organized family life: 






@ Have regular family meetings. 
Take the time to talk together—and 
listen to each other. 

@ Don’t worry about your way or my 
way; instead focus on our way. 

@Try to solve problems before they 
arise. Involve all family members and 
work out a solution together. 

@ Encourage your family to work on 
ways they can contribute to others. 
This fosters a team effort and builds 
strength and unity. 

@ Mamiage is not a 50-50 proposition. 
It’s 100 percent and 100 percent. 
Both partners must give their all. 

@ Strive always to put first things 
first. It keeps you focused on what’s 
truly important. 

@Think win-win, not win-lose. 

And if at first you don’t succeed, 

| find out why! 























and on-line services are linking 
far-flung strangers into vibrant 
new communities. 

e It’s even affecting the way we 
live and die: Technological advances 
have prolonged the lives of people 
with diseases that were considered 
a death sentence a decade ago. 

As technology continues to evolve, 
Americans will be forced to grapple 
with the complex issues it presents, 
trendwatchers say. Will our society 
be divided into a new class system: 
the technological haves and the 
have-nots? How much of our com- 
munication will become electronic 
as opposed to face-to-face? How 
much information do we really have 
the capacity to absorb? And to what 
extent do we want biotechnology to 
propel human life? 

Says Caplan: “This is the chal- 
lenge for the future. We’re all will- 
ing to embrace new technology, but 
we're still ambivalent about how to 
come to terms with it.” @ 


Additional reporting by Erica Lumiere. 








ie < “Who knows what the 
— future may bring? Maybe 
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Lhe megaselling 
british novelist 
fells why she 
likes women of 
substance 


By Barbara 
Taylor Bradford 


few years back, 
a friend with a 
ten-year-old 
daughter called 
a halt to his ca- 
reer. He was not 
had 
just enough to retire on a very mod- 





rich—he 


est income—nor was he tred of his 
work as a publicist. He had, howev- 
er, won sole custody of his daughter 
and was thoroughly convinced that 
he could not raise her and continue 
to work—even with the live-in help 
of the child’s grandmother. 

His women friends never under- 
stood, he told me with some sur- 
prise. Of course they didn’t. Women 
in similar positions simply soldier 
on, juggling careers, single mother- 
hood, cooking and cleaning, 
and still manage to have a 
life for themselves. 


TLE 
Taglar 
Bradford 





These are the women I write 
about. I celebrate them because their 
resilience touches a chord in all of 
us—and their struggles toward self- 
reliance make for a better story than 
those of wimpy women who wallow 
in victimization. Invariably, my 
women, both young and old, are in- 
domitable. They meet setbacks and 
tragedies with courage and resolu- 
tion, and forge ahead, even when the 
losses they face are overwhelming. 

My readers respond to these 
women. Over and over, in personal 
encounters and in letters from all 
over the world, readers tell me what 
an inspiration these women are in 
their own quest for independence. 

I am grateful my own journey to 
independence was completed during 
my Yorkshire childhood, when I was 
surrounded by examples of strong 
women. My mother, Freda Taylor, 
tested by war and other vicissitudes, 
loved life all the more for what she 


AUTHRoT Author 


Barbara Taylor Bradford has published eleven novels (her first in 
1979), which have sold more than fifty-two million copies worldwide. 
Six of her books have been made into TV movies, and a seventh, 
Everything To Gain, is in production now. For BTB fans, this has 
been a banner year: Dangerous To Know came out in July, and this 


Ps month marks the publication of her latest, Love in Another Town. 










ere Great 


had endured. She passed along to me 
her enthusiasm for knowledge and 
encouraged me to seek powerful role 
models. I read not about Cinderella 
looking for a rescuer but about 
Boadicea, the warrior queen of the 
early Britons; Elizabeth I, the 
formidable English monarch who sur- 
vived and thrived against all odds; the 
well-bred Florence Nightingale, who 
shocked her family by nursing sol- 
diers in the Crimea at a time when 
ladies swooned at the sight of a man’s 
naked ankle. Madame Marie Curie, 
Catherine the Great as well as the 
Bronté sisters—my Yorkshire neigh- 
bors of an earlier era—also gave me 
confidence in the abilities of women. 
I have always appreciated Ernest 
Hemingway’s line, “I love tough 
broads, but I can’t stand hard 
dames.” The slang may be out of ie 
date, but the sentiment isn’t. I extol [¢ 
this woman of the millennium— 


equal to men in the bedroom and 
in the boardroom. @ 
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Beautiful, the endlessly romantic fragrance. 
A thousand flowers that never fade. 
Warmed with woods and delicate spices. 
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(Journal exclusives 


18 CAN THIS MARRIAGE BE SAVED? “Why Did I Marry Him?” By Margery D. Rosen 
100 HOW AMERICA LIVES: “Santa Inc.” For one Illinois family, Christmas is a year-round way of life. By Shana Aborn 


. , 128 CHICKEN SOUP FOR THE HOLIDAYS Heartwarming stories from the 
“fee authors of the best-selling Chicken Soup For The Soul. By Jack Canfield and 


Mark Victor Hansen 


Pe. “tinthe news 









¥ one? 44 CNN NEWSLINE REPORT Fertility foods; help for chronic fatigue syndrome; 
bp Us : pe on-line grocery shopping; and more. ao 
7 A2 \ 126 HOW THE POWER RANGERS 4 

P oe o STOLE CHRISTMAS If kids see it 

oat nts: i ~~ e on TV, they want it in the playroom. 

ra gates That’s entertoyment. A special 

3 Erma Bombeck report. By Mary C. Hickey 


personalities 


74 “WHAT WE DID FOR LOVE” After years of 
struggling with infertility, actress Deidre Hall shares her 
dream-come-true story of becoming a mother. 

As told to Dean Lamanna 

110 REBA’S GIFT OF LOVE Our exclusive interview. 
By Jim Jerome 


body and mind 


48 INDULGE WITHOUT THE BULGE Holiday parties 
mean eggnog and tempting sweets and treats, but we’ve 
got strategies that let you eat what you want without 
gaining an ounce. By Donna Christiano 

60 MEDINEWS Holiday health savers; stress on the 
job; how to stop a nosebleed; and more. 

82 UNCOMMON REMEDIES FOR THE 
COMMON COLD Beyond the feed-a-cold/starve-a- 


fever formula: Natural ways to prevent and treat what § a : Page 110 


ails you this winter. By Ilene Springer 


Te eae oi REBA’S GIFT OF 
93 “TIS THE SEASON TO GO CRAZY Cooking, Le i ae * , LOVE The queen 
cleaning, shopping, wrapping. No matter how much ; ; Pea oe . of country tells 
you do to prepare for the holidays, why does it never ae Sk eee : what made her 


feel like enough? By Megan Rosenfeld 


marriage strong 
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that works best for you, call 


1-800-OLAY-4YOU |} 


welt (fleece of | 
heat git cher | 








































e 106 PASSION ENVY If you turn into a green-eyed monster whenever 
you see a couple who can’t take their eyes off each other, find out 


what you can learn from them. By Meredith Berkman 


oT families today 


, CHRISTMAS IN THE 
Pee 56 MOTHER KNOWS BEST The merits of parenting the 
4 UU icra) old-fashioned way 
Victorian holiday 


By Danielle Crittenden 

66 AGAINST ALL ODDS From welfare to well-paid: Meet 
three women who put poverty far behind them. 

96 FAMILY JOURNAL The 10 best coys under $10; whose home for 
the holidays?; carving out couple time; and more. 


We, Style 


27 BEAUTY & FASHION JOURNAL Best beauty 
bargains; help for hat head; the most-wanted soap; and more. 


. 


114 CHRISTMAS IN THE CITY The golden, glowing 
trees and trims that make for a glorious Victorian 
Tan f ee Nae Christmas at me mayor's mansion in New York City. 
aaa _ By Leslie Lampert and Kimberlie Waugh 
BUC ear . + my } §=120 HOW NOT TO LOOK TIRED If you’re feeling—and looking— 
cookie erica , & sleepy and stressed-out, check out these fast and easy ways to perk up 
: Hy a ured face. By Lois Joy Johnson 





122 50 UNDER $50 Fifty fabulous gift ideas for everyone on 
your list—they’ll save you time and money. 


LOT ft O O d 


MUR 133° FOOD JOURNAL Whats cooking in December. 


Repeat! 134 THE MORE... THE MERRIER Terrific cookie 
Ue gala Si 
recipes to bake and share. Plus, tips to help you set up your 
own cookie exchange. By Jan Turner Hazard 


148 TOP CHEFS’ FAVORITE HOLIDAY MEALS 
Special menus from award-winning chefs that are sure to 
delight your family and guests. 


164 INSIDE THE JOURNAL KITCHEN/RECIPE INDEX 


regular features 


8 EDITOR’S JOURNAL By Myrna Blyth 


38 A WOMAN TODAY “I Forgave My Sister’s Killer” 
By Elizabeth S. Menkin, M.D., with Lori K. Baker 


54 CONSUMER NEWS Know your credit-card rights; 
end-of-year tax tips; where to get last-minute 


Page 122 Christmas gifts; and more. 


= 50 UNDER $50 174 BACKTALK Our readers respond. 
a (Ty 176 WISE WORDS “The Oldest Living Fruitcake” 


aks to Ug your 
list will love, By Erma Bombeck 


What would Christmas be without it? 














EDITOR’S JOURNAL 


Making a Christmas issue doesn’t always 





tas 


make us merry. In a lot of ways it’s not very 





Me different from your own holiday preparations. First of all, the 
ee © fact that Christmas is coming always seems to -catch us 
surprise. We say: You mean it’s time to start working on the Christmas issue oe 
Just the way you probably express astonishment when the catalogs start spilling out 
q of the mailbox and the decorations go up at the mall. 
Our biggest Yuletide decision is, again, like yours. Should we do what we’ve | 
always done for the season or try something really different 
this year? To decide, we have lots of meetings and do lots ie 


of looking through past issues. Of course, we know we 














could never leave out what everyone expects and wants— 
like simply marvelous cookies. (We test the recipes in 


August, and this year’s better-than-ever batch 






Christmas brings 
cookies from our kitchen was as perfect with iced tea as it is with eggnog.) ~ 

and a staff dressed all 
in holiday style 






Still, tradition can only be part of the mix. 
I think you'll be interested, this 














issue, in an insightful piece on the 
way toys are being sold today to our LHJ’s 

: : Lifestyles 
kids, a holiday excerpt by the authors of the grew trims 


current best-seller Chicken Soup For The Soul, and ur tree as 









; ‘ the Copy 
right-now advice on health, relationships elves are 

. . making their 
and coping with the season. aad 
So, a Christmas issue, like the holiday checking 


them twice 
itself, almost always turns out to be \ 


truly worth all the planning and the fuss. That’s why Pll 
just have to remind the staff next week that there’s only 
two hundred or so editing days till the next Christmas issue. 
Happy, healthy, joyful holidays to you all. 

MYRNA BLYTH 
Editor-in-Chief 
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EET OUR CONTRIBUTORS 


Jack Canfield and 
' Mark Victor Hansen 


_ Co-authors of the best-selling 

\ Chicken Soup For The Soul (Health 
} Communications, 1993), Canfield 
and Hansen have compiled more 
inspirational stories exclusively for 
LHJ. Their “Chicken Soup For The 
Holidays” appears on page 128. 
They lead seminars on motivation 
and self-esteem. 


Erma Bombeck 


An award-winning columnist 

and well-known humorist, 

Bombeck is this month’s 

| contributor to our “Wise 
Words” column. “The Oldest 
Living Fruitcake” (page 176) 
is an excerpt from her most 
recent book, All | Know About 
Animal Behavior | Learned In 

| Loehmann’s Dressing Room 

(HarperCollins, 1995). 















Alan Richardson 

As a photographer and a 

filmmaker, Richardson specializes 
~— in still-life food and lifestyle 

shoots. His work appears in “Top 
| Chefs’ Favorite Holiday Meals” 
(page 148). Richardson is 
currently working on an Italian 
cookbook, featuring notable cooks 
and their dishes. 









Megan Rosenfeld 
As a reporter at The 
Washington Post, Rosenfeld 
has covered everything from 
politics to theater, television 
and movie reviews. In her essay 
“Tis the Season to Go Crazy” 
(page 93), she humorously 
explores the insanity brought 
on by the hectic holidays. 
Rosenfeld lives in 
Washington, D.C., with her 
husband and two children. 







; Ilene Springer 

» “This article opened my mind up to possibilities | 
 hadn’t even considered,” says Springer, author of 
“Uncommon Remedies for the Common Cold” (page 
82). While she was researching the piece, Springer’s 
ae . nine-year-old daughter caught a cold. “I tried some 

. of these home remedies,” she says, “and she started 
/@ feeling better in no time.” 
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Shelly’s Turn 


feel like I married my fa- 
ther,” said Shelly, a twenty- 
nine-year-old stockbroker. 
“Eric treats me like a child: 
He’s always giving me the 
third degree—just like my 
father did when I was a kid: 
‘Where were you?’ ‘Who 
were you with?’ I don’t feel 
I have to justify my every minute. 

“My father, a businessman, was a 
stoic, domineering man who kept 
his feelings and thoughts to himself. 
I know he loved me, but he was 
never demonstrative. 

“My mother died when I was 
only twelve. I took on a lot of re- 
sponsibility for running the home as 


THE MOST POPULAR, 
most enduring women’s 
magazine feature in the 
world. This month’s 
case, about a couple 
engaged in a cold war, 
is based on interviews 
with clients and 
information from the 
files of JANE GREER, 
Ph.D., a marriage and 
family therapist in New 
York City. The story 
told here is true, 
although names and 
other details have been 
changed to conceal 
identities. 

CAN THIS MARRIAGE BE 
SAVED? is a registered 
trademark of Meredith 


By Margery D. 
Rosen 


well as caring for my younger sister. 

“My father was very strict. He 
had every reason to trust me, but he 
never did and I really resented that. 
I got good grades, I hung out with a 
nice crowd, and Eric, whom he real- 
ly liked, was my only boyfriend all 
through high school and college. Be- 
cause I couldn’t reason with my fa- 
ther, on occasion I’d tell him that I 
was sleeping at a friend’s house 
when I was really out with Eric. 

“Eric and I met at a party when I 
was sixteen, and from that night on 
we were a couple. In fact, Eric used 
to help me devise plans to get 
around my super-strict dad. 

“We went to separate colleges 
near home: I majored in finance and 
got a job in a brokerage firm selling 


securities after I graduated. Eric 
went to graduate school to get his 
master’s in mechanical engineering. 
We both wanted to work for a few 
years before marrying, and by the 
time we'd set a wedding date, we 
had saved enough to buy a small 
house. I thought we were going to 
live happily ever after. 

“But almost immediately, every- 
thing changed. Eric says I ignore 
him, that I don’t care about spend- 
ing time with him. I think he’s just 
jealous of my work and the time I 
put in. I love my job, and I’ve been 
working hard to get ahead. Taking 
clients out for dinner or drinks is 
essential for my professional liveli- 
hood. My husband seems to think 
I’m gallivanting around town be- 
cause I don’t want to be with him. 

“The way Eric carries on, you’d 
think I was out every night of the 
week. We’re talking about three 
nights a month at most! Yes, most 
of my clients are men. And yes, they 
are my friends. But I’m not flirting. 

“Eric was a little possessive when 
we were younger, but not like this. 
Lately, it’s gotten to the point that 
I’m afraid to tell him anything. I 
want to be able to share what’s hap- 
pening in my life with my husband, 
but Eric doesn’t want to hear it. 

“Eric has quite a temper when he 
gets going. He'll either start yelling 
about how I’m ignoring him, or he'll 
simply not acknowledge my pres- 
ence for days. And if he’s not pun- 
ishing me by giving me the cold 
shoulder, he tries to get back at me 
by playing this disappearing act. 
Last Tuesday, I came home hoping 
to spend a quiet evening together. 
Eric wasn’t there, and he didn’t 
leave a note. It turns out he was 
playing basketball with his friends. 
How did I know he hadn’t been in 
a car accident? (continued) 
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CAN THIS MARRIAGE BE SAVED? 
Continued 

“As hard as I’m working, Eric stil! 
expects me to do everything around 
the house—like ’'m Donna Reed! 
Now that the holidays are here, it’s 
even worse: We talked about having 
a Christmas party, but it’s clear that 
I’m the one who’ll do the planning, 
the inviting, the cooking and—no 
doubt—the cleaning up. 

“Last month we had a huge 
blowup over something really trivial. 
My father was coming over for din- 
ner, and I asked Eric to vacuum 
while I was at the grocery store. 
Well, he did the living room—and 
that’s it. If I don’t spell out precisely 
what needs to be done, down to the 
tiniest detail, he doesn’t do it. 

“Eric says he loves me, but the 
only time he’s affectionate is when 
he wants sex—which rarely happens 
anymore, since we’re almost always 
in one of our not-talking-to-each- 
other phases. Counseling is my last 
hope to melt 
that ice.” 


Shelly 
has certainly paint- 


ell; 


ed a nice picture of 
said Enric, thirty, 
in a sarcastic voice. 


” 


me, 


“She’s not exactly an 
angel herself. It’s not easy living 
with a woman who has to have 
everything her way. If I don’t do 
something she’s asked me to do, in 
her time limit, all hell breaks loose. 
Nothing is good enough for Shelly. 
Does it ever occur to her that her 
priorities aren’t always mine? 

“A few weekends ago, Shelly came 
home with three boxes of ceramic 
tiles and announced that I was go- 
ing to lay a new kitchen floor that 
weekend. Well, that wasn’t exactly 
the weekend I’d had in mind—and 
she got angry. 

“Shelly wasn’t like this before 
we were married. These kinds of 
things—like vacuuming every room 
in the house—never used to bother 
her. So what if I didn’t do every 
room? We weren’t entertaining in 


the bedroom. I don’t think she even 
hears the tone of her voice. The first 
thing she says to me is, ‘How come 
bedroom, too?’ 


you didn’t do the 


How about a nice hello and a kiss? 
“Shelly and I have been together 
along time... but being married is 


a totally different experience. It’s 
hard to know when or why things 
went bad. I was always a jealous 
type, even in high school, though 
there was no reason for it. I suppose 
I carried all those adolescent feelings 
into my marriage. 

“Shelly tries to reassure me that 
her going out is just part of the 
job, but hers is a male-dominated 
industry, and hey, I know what men 
are like. She’s a very good-looking 
woman; you should see the way she 
gets all dressed up when she goes 
out. You want to tell me that those 
guys aren’t hitting on her? She in- 
sists they’re all choirboys. I doubt it. 

“Look, it’s not that I don’t trust 


Shelly. I just don’t understand why 


CE SULA ROLL Lc 


she has to have a 
job that keeps us 
apart so much. My 
parents had a very 
traditional marnage. 
My mother was a 
My 
father is a mechan- 


homemaker. 


ic. I’m the oldest 





of three—the only 
boy—and, yes, I 
suppose I was my 
mother’s favorite. 
Mom was the one 
I'd talk to if I had a problem, and 
she was always there for me. But | 
have to say, she was also a nag. 
Sometimes she’d go on and on about 
things, and the only way I could 
deal with it was to tune her out. 

“T pretty much knew since high 
school that I wanted to go into engi- 
neering. I now work for a small firm 
that specializes in building public 
housing. My hours are long and I 
love my job, too, but I still like to 


be with my wife when I come home 


Shelly doesn’t like it when I play 
basketball with my friends or go ou 
for a drink. Why is it okay for her tc 
go out and not me? 

“Shelly has as much of a tempe! 
as I do. Our arguments escalate un- 
ul we don’t talk for weeks on end. 
Now, Shelly and I are playing a tit- 
for-tat kind of game that we both 
know is ridiculous, but neither of us 


knows how to end it.” 


The Counselor’s Turn 


his was a real cold-wa1 
marriage,” said the coun- 
“When 
came in, you could feel the 


selor. these twc 
tension in the air. Thougt 
they had been a couple 
they 
didn’t really know eack 


for a long time, 
other when they married. Wher 
their unspoken expectations bumpec 
up against the reality of marriec 
life, it was a rude awakening. 


“Shes a good-looking woman. You want to tell me those 





“Smart and independent, Shelly 


grew up with a tremendous sense 0} 
responsibility. Raised by an over- 
bearing father, she would devise 
schemes to skirt his strict rules. Now 
that they were married, Eric subcon- 
sciously worried that Shelly was be- 
ing as evasive with him as she hac 
been with her father. When he criti- 
cized her, his judgments sounded very 
much like her father’s, so Shelly be- 
gan to rebel against him (continued 
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CAN THIS MARRIAGE BE SAVED? 
Continued 
just as she had rebelled as a teen. 

“Eric was the pampered older son 
in a traditional family who found 
himself caught in a bind: Intellectual- 
ly, he wanted to give his wife the 
freedom she yearned for, but emo- 
tionally, he was scared. Eric had a 
hard time with the fact that his wife 
seemed more devoted to her career 
than to him. But instead of express- 
ing his feelings, he responded with 
criticism or icy silence. 

“The first step in helping them 
was to point out that they were relat- 
ing to each other now in much the 
same way they had related to their 
parents when they were younger. The 
more overbearing and smothering 
Eric was, the more resistant Shelly 
became. And Eric learned to tune 
out Shelly’s demands in the same 
way he had ignored his mother. 

“Once they understood these pat- 
terns, Shelly and Eric were able to 
work on breaking several bad habits. 
For example, Eric had fallen into the 
habit of negative thinking. He would 
subconsciously make all-or-nothing 
statements. If Shelly was out one 
night, he would think: She’s always 
out late. Once he learned to say, ‘I 
feel lonely when you’re gone so 
much. Can we make time to be to- 
gether?’ Shelly responded to him 
more positively when he no longer 
sounded like her controlling father. 

“Shelly had to break her own bad 
habit of mind-reading. She frequently 
jumped to conclusions or made plans 
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without checking first with her hu 
band. Eric found this insulting ar 
provocative, and his reaction was 
stonewall and ‘forget’ to consult he 
too. She had to learn to stop assu 
ing and ask whether Eric was av 
able for the projects she planne 
Once she did this—and stopped cri 
cizing if his methods weren’t t 
same as hers—she found him mu 
more receptive to her ideas. 

“We spent several sessions talki 
about Eric’s jealousy and how he co 
learn to trust his wife more. I t 
him that he had to be more active 
this process. For instance, instead 
retreating into silence, Eric learn 
to use words that expressed his fe 
ings Without blaming Shelly, su 
as | feel anxious, I’m concerned, I 
sad. Shelly could thus hear his pa 
without perceiving it as controlling 

“T also asked Shelly to think ab 
whether Eric’s mistrust and jealo 
had any merit. Was she leaving h 
out of her life? Was she not infor 
ing him of her activities? Shelly did 
realize how unavailable she rea 
was. Ultimately, she decided to 
cept a job in a brokerage house t 
didn’t require as much after-ho 
entertaining. As Shelly’s actions 
gan to match her words, Eric fou 
his jealousy dissipating. 

“These two still disagree, but 
are no longer afraid of conflict. Thy 
have learned to referee their own 1 
sponses and listen to the meaning t- 
hind their partner’s words. Eric ail 
Shelly can now recognize and resole 
issues before they become divisive. j 


LFicds Special Offer 


si au ow, for the first time, “Can This Marriage Be 
Saved?” has been compiled in a book containing 
stories of real-life couples in distress and 

their efforts to overcome it. The 352-page softcover 
book is offered by a special arrangement with 

Workman Publishing. 

To order, indicate how many books you would like 

and send a check or money order for $14.95 per 

book to Ladies’ Home Journal Shopping Service, 

Dept. L1295, Box 9381, Des Moines, IA 50306- 
9381. To use your Visa or MasterCard, call 800- ) 
763-6393. (Price includes shipping, handling and 
applicable sales tax.) . 
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Finally, a welcome sign for both smokers and nonsmoker 
Call 1-800-494-5444 for more information 






SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 





15 mg “tar.” 1.1 mg nicotine av. per cigarette by FIC method 
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There’s one pain reliever that starts off strong, stays strong, and at the 11th hour provides 
Ee stronger pain relief than a dose of Advil’* Longer-lasting relief than Extra-Strength 
: Sens It’s Aleve? And no other brand is like it. A fast-acting form of the medicine 
in Naprosyn, a top-selling prescription brand for more than 10 years. At the end of 


_ the day Aleve proves stronger. Not such a bad way to start off a day. Or end it. 
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‘le 2-pill dose pain relief comparison at 11 and 12 hours. Directions: Adults: Take | tablet every 8 to 12 hours while symptoms persist. With experience, some people may find th 
eA Aartallaxaaihgccrahlatclo hanyvelater ifnarcaceary will. sive hetter relief Aduite:qver age. 65" Do:-not-take-mare-than 1-tablet:ever:-12-hovure nniecs directen facia eo hua dace 
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No caffeine. No alcohol. No sushi. When you're a . 

z pregnant role nursing mother there are lots of tot sel mearas 

“is one big yes. Milk. And there’s practically nothing your 

. body needs more rightinow than all that calcium. 

rae but let’s be realistic. - fabs 
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TWUK VOCTOR BEFORE BEGINNING ANY EXERCISE PROGRAM 
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Mascara 


Coty’s Naturally Smooth 
Ce 


hey are, of course, a winter ba- 
1. sic, but this year boots are mak- 
ing a fashion statement, too. 
Thanks to a slimmer fit, sophisticated 
heels and dressy patent leather or stretch 


rica m rl 
» § can be revived 


t’s freezing cold, and you know 
you should wear a hat, but you 
hesitate to put one on for fear 

of hat head—hair plastered to 

the top of your head and 


Deir mee e101] 


ae 
tatege’ 
: 
¥ 
% 
. 
‘ 
; 
¥ a 
§ 
Neteants 
, 
: 
iaess 


iFas stest | ummy Fla 








PM Lt] 
Strawberry N’ 
Peer 


fabrics, these boots look great with pants 
and tailored skirts. Slide zips are trendy 
and practical. Below, six hot styles, from 
left: Stuart Weitzman, Calico, Guess?, 
Anne Klein fl, Enzo Angiolini, DANY. 





ttener 


got her tummy back 







into Sports Illustrated shape after the birth of 
her son Liam last year with the Hip Lif 
developed by fitness pro Tony Cortes 


poofed out to the sides. What to do? 
Top hairstylist John Frieda says, 
“When styling hair in the morning, 
create volume at the roots by applying 
a spray gel. Reactivate the gel when 
you remove the hat by finger-styling 
hair with a little water.” 


Lie on back, legs up, knees slightly bent. 
Place hands above head, grasping leg 


a heavy chair. Lift hips, exhaling 


len sl 
lower hips while inhaling. Touc 


lightly; repeat. Do two sets of 








_ Acountry quilt stitched with love. 


A family history of fabric and thread... 
bright bits and pieces of colorful cotton... 


layers of memories to last a lifetime. 
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A Unique Square First Edition. An Affordable Art Treasure. 

is Limited-edition plates offer the opp 
nity to live with fine art at an afford 
cost. And “The Wedding Ring” is t 
charming work...a timeless and col 
interpretation of a glorious art form 
remains a cherished and colorful pa 
many a family’s heritage. 


A new bride dressed her wedding bed 





with this glorious quilt long ago. It was a 
special gift from her closest friends, 
whose hands stitched strips of brightly 
colored cotton into the traditional 
Wedding Ring pattern. She would trea- 
sure its warmth and significance forever. 
Quilts were, without question, prac- 
BE xcentionat Plates Gene 
Strong Interest. Given the cur 
popularity of folk and American 
among collectors, demand should p 
friendships and trace family lineage. strong for “The Wedding Ring.” 
They were created as mementos that whimsical plate, with its warm and 
as coming symbol of love, unity, mar 
and fidelity, will be issued in an ed 
limited to a maximum of 95 firing 


tical and functional. More importantly, 





they were created to celebrate the births 
of precious children. Mark engagements 
and marriages. Symbolize cherished 





spoke directly from the heart. Now the 


timeless art of the quilt has been re-cre- ——— = 
You JR Br ADFORD 


ated in Mary Ann Lasher’s colorful image EXCHANGE ADVANTAGES: 


and appears for the very first time on a ee oA hand: nunabered limited-edition Folk art collectors and quilt enthu 
; se ea eadits : 5 | 4} plate with a correspondingly hand- Pay « : 
fine limited-edition collector's plate. HUH ttumbeced Certificate of Authenticity are advised to order “The Wedding 
nA complete plate story introducing immediately. 
S tunning Plate Details Add fee You fo theZarest-and detailing We 
; oe -)%) significance of this stunning plate I : 
Interest and Value. “The Wedding Fal) “A one-ofa-kind work of at; the t’s Easy To Order—-Send No Ma@) 
Ring,” the first issue in the Lae first collector's plate to re-create Now. To acquire “The Wedding Rin: 
Ol hed Traditi llecti «as . _ the traditional art of the quilt its $29.90 is ; hacked be 
herished Traditions collection, Can | The Bedtord rahe its $2 ; issue price—backe y 
features a unique new square ‘he d‘The Heart of Plate Collecting” unconditional 365-day guarantee—si) 
7 —yesterday, today and for the 


plate shape with gentlyrounded  _—\ Ss Aca ee : fill out and mail the coupon. You 
corners that enhances the simple a send no money now. You will be 
beauty of the quilt in all its brilliant color, when your plate is shipped. Don’t ¢ . 
intricate textire and classic olory Order “The Wedding Ring” todav. 
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i) \8. Please enter my order for “The Wedding Ring.” 

#1derstand | need SEND NO MONEY NOW. | will be billed 

9.90* when my plate is shipped. Limit: one plate per order 
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(HE BRADFORD EXCHANGE 


345 Milwaukee Avenue Niles, Illinois 60714-1393 











(Cd. Bk @total of $3.69 postaae and handling Illinois residents add < 





x Pending credit aporoval 


signature 


Mr. Mrs. Ms 


Name (Please Print Clearly) 


Address 


City ity te inde SAS 


Telephone ( ) 














Men’ 's Sce 
pS 





ove to tuck a 

new cologne in 

his Christmas 
stocking each season? 
LH] editors conducted 
a blind sniff test in our 
office to determine 


which of the 


nts new mens 


Of the eleven we tested, 
these four were hands- 
down winners. From 
left: Brut Actif Blue 

by Fabergeé, Joop 
Nightflight, Safari for 
Men by Ralph Lauren, 
and NFL Cologne. 


veryone knows that wearing a hothouse bright 
can boost your spirits, but what you may not 
realize is that if you wear a bold shade near your 
face it can drain your skin of color. To get the 
most from a bright, pay attention to your makeup: Add 


oF. warmth to your skin with a yellow-base foundation or 


oliday events can re- 
quire a more elaborate 
hairstyle than you 
have time to create. 
Our advice? Style 
while you sleep! No, we’re not 
dreaming: Pin Curl It! foam 
rollers, developed by two Chicago 
hairdressers, are soft enough to 
sleep on and let you wake up with 
luxurious curls ($3.99 for a set 


f eight; call 800-605-CURL). 


powder; dust on a pure pink or apricot blush so you don’t 
look washed out; choose a lipstick that complements, 
« but doesn’t match clothes; and use neutrals on eyes. 


Sleep On It 


scents we think are best. 





hey’re perfectly 
appropriate for 
parties, not to 
mention the 
ultimate in comfort 
and fast, fuss-free 
dressing. Paired with 
simple blouses and 
chunky heels, these 
pants will take you 
everywhere, from a 
low-key office get- 
together to a New 
Year’s Eve bash. 


Then you'll want to 
party in a pair made 
Oe 
velour, by Hot Sox 


Slip on striped 
pajama pants in 
eS 
Cnet a (oy 


fee ea ey 
slimming pair in 
Pa CR 
uae) 











This year, give yourself the 
gift of a great figure. 
The last thing you want for the 


holidays is an extra ten pounds, 


especially when you're trying 
to lose weight. But who can resist 
those holiday temptations when 
you're hungry and your sister’s 
double fudge chocolate cake and 
grandma’s extra buttery butter 


cookies are staring you in the face. 


So this holiday season, get 
the help you need to defend 
yourself against temptation with 
Maximum Strength Dexatrim® 
Just one in the morning helps control 
your appetite all day long. 

The Dexatrim Plan will help give 


you the willpower to resist overeat- 
ing so you'll eat less and lose weight, 
in spite of those holiday temptations. 
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—_ as 
Get the willpower. 
Lose the weight. 


) 2 aS directed with enclosed diet plan. Read a 


package statements. © 1995 


DEFEND 
YOURSELF 
AGAINST 

TEMPTATION 
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FASHION JOURNAL 


* Do You Have 
» Sensitive Skin? 


ost Hollywood 





aa 







ac= 
tresses say they do, 
says makeup artist 


Carol Shaw, whose tony clientele in= 


cludes Nicole Kidman, Meg Ryan and 


Farrah Fawcett. So do an estimated 


twenty=four million American women 


Over age eighteen, according to an 


Oil of Olay study. If your skin tends 


to be overly dry or easily irritated, 


wash with soap=free beauty bars or 


cleansers, avoid toners, use water= 


base lotions and always test a new 


product on several 


Farrah Fawcett _ Bitet-was 


your tforearm tor 


before putting it on your face. 


The Most-V Wanted Soap 


oft Seaweed De- 
fat Soap, a Chi- 
nese product, is 
currently such a <: 
rage in Japan 
that consumers 
are willing to pay $30 a bar! 
The label claims that the natu- 
ral product “can clean the 
dirtiness out of capillary holes and dlecharee the underskin fat out of hu- 
man bodies.” Sounds too good to be true? It probably is. But the soap’s 
popularity proves that any “slimming” product has worldwide appeal. 


TR] 


ra 
body fat? 





ccording to a University of 





Minnesota study, sweater 
styles are among the best 






Xe 


predictors of the wearer’s — 
personality. The findings: A deep 
V-neck conveys a romantic, sensual @ 
PW raid personality; a medium-bulky style 
ntoe Cae] 
ral ae 





connotes a person who is logical and 4% 
efficient; a dark, bulky, patterned a 
sweater indicates friendliness; a thin, 
supple sweater says the wearer is 

sophisticated and mature. 


> THE SWEATER QUID“) ce 
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cardigan says 
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Not only does a cold make you feel awful, it can nl 
your looks. How to put on a healthy-looking face: 


Switch to a yellow concealer, such as 
Physicians Formula Gentle Cover 
Concealer Stick, to cancel out bluish tone 


Apply a light layer of your regular i 
concealer with a makeup sponge to hide 
redness; follow with foundation 


Keep eye makeup to a minimum and use 
only waterproof mascara so you avoid | 
dark smudging around eyes 


Under-eye 
Circles 







Red Nose 











Runny Eyes 







Use a heavier moisturizer all over face. | fi 
For the areas that get extra chapped, 
like the lips and nose, apply a bit of 
petroleum jelly with your fingertip and 
gently rub it in 


Use a clear ointment like A And D Ointme. 
for intense moisturization, topped with — 
sheer lipstick or gloss 


Mix a bit of concealer with moisturizer 
and blend onto nose 


Dry Skin 







Chapped 








Raw Nose 







‘A big, chunky 

sweater means 

PM eB G 
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sweater says 
uns tichtabtahatet 


















NO OTHER RAZOR 

ADJUSTS FOR SMOOTH LEGS, 
READJUSTS FOR SENSITIVE 

UNDERARMS AND HAS A 

POP-UP BIKINI TRIMMER. 
IT’S ALSO WET/DRY. 
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New Ultress Lets You £ Your Inner Sel 
LVeEw tress _ets ou Express our inner Velf. 











QO, Perhaps We Should ee Selves. 


fi this glorious, this radiant this expressive Coul 1 on Come from New ( L{ress That 
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Menkin today 










arly on the morning of 
April 28, 1993, I was 
exhausted after having 





been up almost all 

night at the San Jose 
hospital where I work as an internist 
and geriatrician. As I was eating 
breakfast, Barbara, one of my three 
older sisters, called me; I could hear 
her fighting to control her tears as 
she said, “I have some bad news.” 
Our sister Elaine, forty-seven, had 
been heading home just hours earli- 
er from a night class in payroll ac- 
counting. On the dark two-lane 
highway, a minivan going in the op- 
posite direction had crossed into her 
lane and had hit her car head-on. 
“The police think she was killed in- 
stantly,” Barbara said quietly. 

I’ve never cried so long or so hard 
as I did that morning. Elaine was a 
wonderful, compassionate woman 
who was just about to celebrate her 
twenty-seventh anniversary with her 
husband, David Myers. During 
Elaine’s last visit, I had told her how 
much I loved her, not knowing it 
would be the last time. 

I paced in circles, sobbing, before 
calling my employer to ask for leave. 
Then I drove to the elementary 
school where my husband, Bill, 
teaches first grade, and he put his 


*Name has been changed. 


arms around me as I wept on his 
shoulder. Next, we faced the terri- 





ble task of telling our daughters: 
Nora, then thirteen, Aileen, nine, 
and Josie, five. Aileen was espe- 
cially devastated; she and Elaine 
had always been so close. 

Elaine’s funeral was held in the 
community hall of her small town. 
Barbara and our other sister, Bever- 
ly, sat together; a symbolic empty 
chair separated them from me, 
draped with one of the sweater vests 
Elaine had knitted. People from 
three counties overflowed the aisles. 

Shortly thereafter, our family’s 
pain was compounded by utter fury 
when we learned that the driver who 
had hit Elaine, a young woman 
named Patty*, had a blood alcohol 
level of .20—twice the legal limit in 
Washington State. Patty also had one 
prior conviction for drunk driving. 

Patty was a single mother and 
had never finished high school. On 
the night of the 
crash, she had 
been drinking 
peppermint 
schnapps” at 
the home of 
Two 


before 


friends. 
miles 

the crash site, 
Patty had 
stopped at a 
tavern to use 
the bathroom. 
She tried to get 
a ride home, 
but failed. 
Soon after, her 












I couldn't begin to heal 
until 1 let go of my hatred 





By Elizabeth S. Menkin, M.D., 
with Lori K. Baker 





minivan had hit my sister’s car. 

Mingled with my grief was a 
vengeful rage against the woman 
who had killed my sister. When I 
heard that Patty had nearly died in 
the crash herself, I wanted her to 
live just so she could suffer horribly. 
When she pulled through, I wanted 
someone to gouge out her eyes so 
she’d never drive again. I was that 
full of pain. 


y family was over- 

come with grief. 

Josie cried at night, 

and Aileen’s school 

grades dropped. 
My father became withdrawn and 
depressed. My mother angrily re- 
ferred to Patty as “the human weed 
that ought to be pulled up.” 

I attended meetings of a local 
chapter of Mothers Against Drunk 
Driving (MADD), hoping to find 
some relief. But hearing stories 
of other vic- 
tims killed or 
maimed by 
drivers with a 
string of drunk- 
driving convic- 
tions only fu- 
eled my anger. 


Even if 
Pte ee Patty Sor 
Elizabeth; the maxi- 
a tcuice mum jail 
Ngee sentence, 
eatin what was 
law and there to 
daughter stop her 
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A WOMAN TODAY 

Continued 

from driving drunk once she served 
her time? 

In June, my father called me to 
say that he’d heard about a program 
in Oregon that might help all of us: 
the Victim Offender Reconciliation 
Association (VORA), one of a hun- 
dred such services nationwide. In 
these programs—which are volun- 
tary—criminals and their victims are 
united and a mediator encourages 
them to share their feelings. In most 
cases, the crimes are minor (petty 
theft, vandalism), but a small per- 
centage do involve more serious of- 
fenses like rape and murder. 

The aim of the program is to help 
offenders come away with an under- 
standing of the suffering they caused 
and a willingness to right the wrong. 
In turn, they agree to restitution be- 
yond their court sentence, such as a 
fine or community service. 

Although my father was still dis- 
traught, he thought mediation could 
do more to turn Patty’s life around 
than jail would. In the process, he 
hoped to find peace and closure for 
himself. But I wasn’t interested in 
participating. Why would I want to 
meet the woman who had taken 
away someone I loved? 

My father contacted Marty Price, 
founder of the Oregon VORA pro- 
gram, about conducting a medi- 
ation. In November 1993, Patty 
pleaded guilty to vehicular 
homicide, sparing us the agony 
of a trial. After that, Marty and 
his fellow mediator, Brenda In- 
glis, met with Patty and her 
lawyer. Seeing that she was repen- 
tant and willing to admit her guilt 
to my family, they agreed to pro- 
ceed with the program. 

We were invited to submit state- 
ments to the judge giving our opin- 
ions on an appropriate punishment 
before the sentencing. As I wrote 
mine, my thoughts kept turning to 
the Jewish High Holy Days, which 
we had celebrated just a few months 
earlier. Rosh Hashanah, the new 


year, and Yom Kippur, the Day of 


Atonement, are a time to reflect on 


gardening: show 


the past, seek forgiveness for our 
sins and start the year with a clean 


slate. I had felt alienated from the 


services at the time because | 


couldn’t reconcile my feelings about 


Patty. Now I used the teachings of 


Yom Kippur—recognition, remorse, 
repentance, restitution and reform 
as a means to finding forgiveness. 

I wanted Patty to admit her guilt 
and to feel truly awful about it. But 
she’d have to do more than apolo- 
gize; she’d have to earn my forgive- 
ness by giving up drinking and 
doing what she could to stop others 


from driving drunk. Realizing that I 
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PFT TS was a gifted 
potter and an avid 


gardener who sold might see thi: 
miniature woman’s remorse 
ae and ask her to 
WC commit to repara- 


tion led me to de- 
cide to participate in the mediation 
after all. 

One by one, other family mem- 
bers joined in our decision—even 
Elaine’s husband, David. Barbara’s 
husband, Dave, came to support his 
wife, but he could also empathize 
Patty: 
through no fault of his own, Dave 


with Several years ago, 
had been in a car wreck in which 
the other driver had been killed. 
Aileen also asked to come; though 
children don’t usually go to media- 


tions, I let her. Beverly couldn’t 


hee aS 


attend, but we kept in touch and 
updated her along the way. 
1994, 


nervously in a small hotel confer- 


Last January 17, we sat 
ence room in Oregon, not knowing 
what to expect. Patty, accompanied 
by her lawyer and a close friend, en- 
tered the room cautiously, as though 
she expected to be attacked. Tiny 
and gaunt, she walked with a limp; 
the strain and fatigue on her face 
made her look much older than 
twenty-five. 

Patty was asked to speak first, but 
she broke into uncontrollable sobs 
before she could say a word. When 
she pulled herself together, 
she announced, “I want to 
tell you I’m sorry. I know 
that’s not good enough, 
though.” I thought, You’re 
© right—that’s not good 
enough! But her apology 
was heartfelt, and she 
didn’t try to make excuses. 

The 


hour meeting was emo- 


rest of the five- 


* tional for us, but there 
was no name-calling or 
yelling. My mother said 
the tragedy had changed 
my much that 
she felt she’d lost her hus- 
David talked 
about his loving marriage 
and tearfully added, “In 
the end, my world will 


father so 


band, too. 


never again be right, and I 





will always have to live knowing the 
horror of Elaine’s death.” Patty 
brushed tears from her cheeks as 
his words sank in. 

Patty’s injuries had wiped out the 
memory of the night of the crash, 
but since that time, she had been 
deeply depressed and had lost 
weight. She recently had been eval- 
uated and was surprised to learn 
she showed signs of alcoholism. “I 
thought it was normal to go out 
with my girlfriends to drink every 
weekend and some weeknights,” 
she told us. “Now I know it’s not.” 
Now she was aware of the dangers 
of driving drunk. Looking at her 
and 


tear-swollen eyes shaking 


hands, I thought: Maybe (continued) 
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your guests begins right here. 
We're offering you a special 
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A WOMAN TODAY 
Continued 
I don’t have to hate her. 

Once we were satisfied that Patty 
was ready to atone for what she 
had done, we discussed the terms of 
the restitution “contract.” We wanted 
Patty to attend Alcoholics Anony- 
mous meetings regularly; work to get 
other drunk drivers off the road; 
study for her high-school equivalency 
degree; contribute 10 percent of her 
earnings to charity; attend church; 
build her parenting skills; write 
letters weekly to her children while 
serving her sentence; and write a 
quarterly progress report to my fa- 
She agreed to all of our re- 
quests, and we submitted the contract 


ther. 


to court for consideration before 
the sentencing. 

The day after the mediation, I felt 
a great sense of relief. All the tension 
that had been weighing on me for 
months had vanished. I had let go of 
my vengeance and despair and was 
ready to find enjoyment in life again. 
The rest of my family seemed to be 
feeling the same way; David wrote in 
his journal the next day that he felt 
like a renewed man. 

One week after the mediation, a 
judge sentenced Patty to thirty-four 
months in prison. She served nine- 
teen months at a correctional center 
before being moved to a prison work- 
release program. 

Patty often writes to us about her 





I have this extra drink?’” 


The Greatest Holiday Hazard 


The holiday season—when alcohol flows freely at parties—is still one of the deadli- 
est times to be on the road. Studies from the National Commission Against Drunk 
Driving (NCADD) reveal that in 1993 during the Christmas and New Year holidays, 
more than half of all traffic fatalities were alcohol-related. 

The good news is that this figure is down from 1983, thanks in large part to many 
anti-drunk-driving campaigns. Activist groups such as Mothers Against Drunk Driv- 
ing (MADD) target high-risk groups. (For more information, call 800-438-6233.) The 
alcohol industry itself has gotten into the act, providing posters and brochures to 
drinking establishments and running holiday TV ads that support designated driving. 

But the most effective deterrent is still police intervention. All but twelve 
states have adopted Administrative License Revocation (ALR) laws, which mandate 
on-the-spot license suspension if a driver fails—or refuses to take—a sobriety 
test. Says Terrance D. Schiavone, president of the NCADD, “That is the quick and 
sure punishment that has to go into people’s minds when they wonder, ‘Gee, should 






























progress. In one letter, she an- 
nounced that she had completed her 
high-school equivalency degree with 
an A average. Now she’s even work- 
ing with MADD. She seems sincerely 
willing to stay sober, but the true test 
will come next month, when she’ll be 
eligible for parole. 

Nearly three years after the tragic 
accident, the pain of Elaine’s death 
isn’t a raw wound anymore, but there 
are still hard times for all of us. 
When we celebrated my mother’s 
eightieth birthday and Aileen’s bat 
mitzvah, I felt my sister’s absence 
deeply. One thing that helps me cope 
is the work I do to stop drunk driv- 
ing. I’m still associated with MADD, 
and [I’ve spoken publicly about my 
mediation experience. 

When people tell me, “It’s remark- 
able that your family met with that 
drunk driver,” I say that Patty’s 
courage in facing us and willingness 
to take responsibility for her actions is |) 
even more remarkable. Elaine would 
have been proud of the way we are 
helping a young mother and learning |) 
how to forgive the unforgivable. @ 





To find out about a victim-offender 
mediation program in your area, 
contact Michael Niemeyer at the 
Victim Offender Mediation 
Association, 777 South Main Street, 
Suite 200, Orange, California 
92668; 714-836-8100. 




























—Elizabeth Meyers 








Careful. Your holiday guests may be | 
tempted to stay longer than you planned. 
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EWSLINE REPORT 
CNN . the World’s News Leader, 





and Ladies’ 


Home Journal present 






up-to-the-minute facts and findings about the world today 





octors at Johns Hopkins 
Medical Institutions, in 
Baltimore, think they 
may have found a way to 
treat chronic fatigue syndrome 
(CFS), which causes prolonged ex- 
haustion in hundreds of thousands 
of Americans—mostly women. In a 
study of twenty-three CFS patients, 








The Fight Against Katigue 








the researchers discovered that 
twenty-two had a blood-pressure 
regulation problem that causes the 
heart to pump less blood when it 
should be pumping more. When 
treated with drugs and increased 
salt and water intake, 75 percent of 
the patients got better. 

—Jeff Levine, CNN Baltimore 


















Quote Of "rhe Month 


“I think in this business, to have a partner who is 

supportive and who allows you to go and do what you want 

to do is one of the greatest gittse= 

—Actress Nicole Kidman, discussing her marriage to 
Tom Cruise, while appearing on Showbiz Today 


eying A nena Fertility Diet! 





new reason for women to eat their 
veggies: A growing number of infer- 
tility experts now think that con- 
suming more fruits, vegetables, 
grains and supplements such as vitamins B, C, E, 
folic acid and zinc may help women with treat- 
able infertility problems by improving the bodys — 
interaction with hormones. The fertility diet — 
may be useful for men, too: According to Niels L@SE 

Lauersen, M.D., director of the New York Med- 
ical Center for Reproductive Medicine, extra vi- 
tamins B, C and E may boost sperm counts and 
quality. —Eugenia Halsey, CNN Washington 


Get On-Line, Not In Line 


m hanks to the foe trips to 





year 2000. Already, consumers in Cambridge, 
tomcat nere are able to hook up to the Web site 

y=— developed by the area’s Smart Food 
Co-op. Shoppers select their groceries 
from menus on the screen, and the 
items are delivered later, along with 
the bill. Similar services are being 
Me developed for large, - nationwide 
® supermarket chains. —On the Menu 


the grocery store may one day 
become a thing of the past: 
According to computer-industry 
insiders, more than one fourth of 
Americans will do their grocery 
shopping via home computer by the 
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| Watch CNN’s On the Menu for enticing reports on food, nutrition and cuisine 
| (Saturday, 1 Pele, ET.) and Showbiz Today for the latest from Hollywood to 
| Broadway (weekdays, 5:30 Peliey ET.) 
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or Today And Always... 
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ets your child get back to the serious business of having fun. 


Inlike many kids’ cold medicines, new Children’s Sudafed relieves congestion and coughs 
ithout sluggish, drowsy side effects. That’s because Children’s Sudafed contains the doctor 
2commended Sudafed decongestant you know and trust-but no ingredients that cause drowsi- 
ess. So it knocks out colds, not kids. No other children’s line gives you relief like this. Children’s 


udafed. Available in Decongestant Liquid, Dye-Free Pediatric Drops and Cold & Cough Liquid. 
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eeening your 
weight is difficult 






at any time of 





year, but during 
the holidays—when 
life is an endless eat- 
tull-you-bust food fest—the challenge 
seems insurmountable. And for most 
people, it is: Studies show that the 
average American gains a whopping 








seven pounds between Thanksgiving 
and New Year’s Day! 

But there is good news: You can 
get through the season unscathed by 
the scale. The key is plotting a strat- 
egy, maintaining your resolve and 
choosing carefully how to indulge. 


1. Compensate with cal- 
isthenics Or aerobics. Or what- 
ever exercise routine works best for 
you. “Physical activity is a very effec- 
tive way of using up calories,” says 
Karen Miller-Kovach, M.S., R.D., a 
dietitian and spokesperson for Weight 
Watchers International. “The more 
active you are, the more you can eat 
and maintain your weight.” 





Consider: Walking briskly for an 
hour or bicycling for forty-five min- 
utes can burn up to 300 calories— 
about the amount you get from eating 
a slice of pumpkin pie. 

Furthermore, doctors say that reg- 
ular exercise can boost your meta- 
bolic rate—that is, how fast your 
body burns calories. According to 
Howard Shapiro, M.D., a New York 
City weight-control specialist, it’s 
best to exercise early in the day, so 
your metabolism is at its optimal 
rate during your waking hours. 
(Though you do burn calories while 
you sleep, you burn more of them 
when you’re active.) Other experts 
say you can boost your metabolism 
by making weight training part of 
your exercise regimen. Working out 
builds muscles, and it’s muscle that 
burns calories. 

But exercise has more than just 
physical effects. Its also a great way 
to eliminate stress, which can lead 
to overeating. “If you can remain re- 
laxed and happy, it’s much easier to 
control what you eat,” says Shapiro. 
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‘Six strategies to help you 
maintain your weight during 
the holidays—even as you 


By Donna Christiano 


2. Practice the portion 
ploy One effective way of limiting 
caloric intake while allowing yourself 
to indulge in holiday festivities is by 
eating everything in small portions— 
but not too small. “Taking just a 
tiny little taste of everything is a 
tease,” notes Shapiro. “It’s better to 
have a real [albeit small] portion of 
some things than to have just a taste 


of everything.” 


3. Try the trade-off tactic 


Another trick for managing your 
weight during the holidays is to de- 
cide which trade-offs you’re willing 
to make. “If you really want a glass 
of eggnog, have it,” Shapiro says, 
“but also say to yourself, ‘Because 
I’ve had that, I’m going to forgo 
dessert for the next few nights.’ ” 
Since this is the time for once- 
a-year foods—sausage stuffing, 
candied sweet potatoes, pumpkin 
pie—some experts advise spending 
your allotted indulgences on those 
and giving up foods you can have 
anytime. “So choose (continued) 


If you're still making 
chocolate chip cookies with all 
the fat, cut it out. 


Introducing HERSHEY'S 50% Reduced Fat Baking Chips 


Yoga Esai fats eee 
Chocolate Flavor” a 


HERSHEY'S 50% REDUCED FAT CHOCOLATEY CHIP cooks 


2-1/4 cups all-purpose flour 3/4 cup packed light brown sugar 


_ 1 teaspoon baking soda 1 teaspoon vanilla extract 
= |/2 teaspoon salt 2 eggs 
_ 1/2 cup (1 stick) 60% oil spread 2 cups (12-02. pkg.) 


3/4 cup granulated sugar HERSHEY'S Reduced Fat Baking Chips 

Heat oven to 375°F. Stir together flour. baking soda and salt. In large bowl beat spread. granulated sugar, brown sugar 
and vanilla with electric mixer until creamy. Add eggs, beat well. Gradually add ftour mixture, beating well. Stir in chips. 
Drop by rounded teaspoons onto ungreased cookie sheet. Bake 8 to 10 minutes or until lightly browned. Cool slightly, 


remove © from cookie sheet to wire rack. 5 dozen cookies. “Provides 50% less fat than our HERSHEY'S Classic Chocolate Chip 
= te Ste Pas , Cookies recipe. See back of package for nutritional information 
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NDULGE 
tinued 
he pumpkin pie over the 


brownies, which are around 


throughout the year,” advises 
Neva Cochran, a spokesper- 
son for the American Diatetic 
Association. 


4. Experiment with ex- 


. 
clusion 1other version of 


the trad trick is to eli- 


minat rtain high-calorie 
fox Think of something 
you can get through the holi- 
days without—alcohol, for in- 
stance, or butter or cheese. 
Make a vow to never allow 
this forbidden food to enter 
your mouth as a compromise 
for letting yourself indulge 
(within reason, of course) in 
pretty much everything else. 
The calorie savings add up: 
A pat of butter, for instance, 
contains roughly 50 calories. 
So if you give up your usual 
two pats per day, you'll have 
painlessly saved 700 calories 
over the course of a week— 
thereby freeing yourself to in- 
dulge in a special treat. 


5. Do “damage con- 
trol” Even with all your re- 
solve, you know you'll give in 
to some temptations. How can 
you minimize the damage? By 
compensating for the extra cal- 
ories before or after the event. 


The Best Choice 


A key to holiday weight management is indulging in must-have treats once in a while, 
but opting for the healthier choice whenever the difference isn’t critical to you. These 
easy substitutions can save anywhere from 50 to 300 calories. 


Holiday Weight-Loss Secrets 


Lorraine Moore 
Manitoba, Canada 


Dawn Hoffein 
Rhinelander, Wisconsin 


Susan Kaye 
Olivet, Michigan 


Meg Johnson 
Olathe, Kansas 


Theresa Goff 
Buskirk, New York 





Glass of eggnog 


Glass of wine 





Chips and dip 


Pretzels 


Air-popped popcorn 


A day or two before the party, for 
example, eat a lighter-than-usual 
breakfast and lunch, forgo snacks 
and decline your dessert. 

A word of caution, though: 
Don’t allow yourself to get too 
hungry, or you'll find yourself at- 
tacking the buffet table. Some ex- 
perts advise drinking water and 
eating a low-calorie snack (a ba- 
nana or some pretzels, for in- 
stance) before you head out, so 
you’re not totally famished. 

And remember, if you’ve over- 
indulged unexpectedly, don’t use 
it as an excuse to abandon your 
sensible eating plan until after the 
holidays. Resume your healthful 
habits right away. 


6. Remember your mis- 
SION Finally, Howard Shapiro 
says that a key to holiday weight 
control is to always remain aware 
of what and how much you’re 
consuming, and the potential ef- 
fects of those foods. “Make a 
list of the foods that are likely 
to be available during the holi- 
day, and find out the fat and 
calorie content of those you like,” 
he suggests. The idea is not to be 
constantly calculating calories and 
grams, but rather to be aware 
of potential danger zones and to 
plan for them. 

No, you can’t expect to get 
through the holidays without in- 
dulging in all the special foods 
you’re bound to encounter—but 
why should you 
have to? Instead, 
make it your mis- 
sion to eat sen- 
sibly, enjoy the 
festivities and 
emerge after the 
New Year with- 
out having gained 
an ounce. @ 


Cranberry juice and club soda 


Donna Christiano 
is a writer who 





Cheese and crackers 


Smoked salmon on cocktail rye Steamed shrimp with cocktail sauce 


specializes in 
health, psychology 








Roast tenderloin of beef 


Baked ham 





Slice of pecan pie 


Slice of apple cake 


Roast turkey breast 
Slice of angel food cake 





and women’s 
issues. 
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F AGAINST PLAQUE, 
BE & LITTLE GENTLER. 


[IN YOUR FIGHT 
PERHAPS YOU SHOULD 





3 
| ee Brushing hard isn’t the way to fight plaque. Brushing right is. That’s why we developed the Norelco | 
Ae ee DentiFlex Plaque Control System. It’s the better way to clean your teeth, since its unique Dual-Action : 
ZN es at : 
» Lam a Brush Motion is clinically proven to help control plaque. And its Pressure Response System helps ‘ 
WE protect your gums from damage by flexing back if you press too hard. The new Norelco DentiFlex. joi 
| AW Fight plaque without being so hard on yourself. 
| ‘lexing head 2-way motion 





1395 Norelco Consumer Products Company. 


)Mivision of Philips Electronics North America Corporation, Stamford, CT 06912 DENTIfI. LEX 













you wanted 
to be? 
A mother? 


A dancer? 


A glittering success? 


Inside you 
would always 


shine through? 
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The new fragrance by COTY 


YOU KNOW IT’S THERE 


YOU CAN'T SEE IT, BUT 
EBRATE YOUR INNER BEAUTY 


THE FIRST FRAGRANCE TO CEL 
FOR A STORE NEAR YOU, CALL 1*800 836-7628. 












hen you use your credit card 
for this year’s holiday pur- 
chases, make sure no one _ stores to impose a minimum charge policy. 
takes advantage of you or e@ You are not required to pay for da 


your plastic. “Just because aged goods or services if you’ve tried 


you hand over your credit card doesn’t solve the problem with the store owner. 





Holiday Scam-Watch | 


cams are prevalent year-round, 
but people are particularly 
vulnerable during the holidays, 
says Ron Hamblin, operations 
manager for the Denver Better 
“This time of 
year, [con artists] play on your desire to be 
According to Hamblin, 


Business Bureau. 
giving,” he says. 
some common schemes include: 

Phony charity solicitations Phone calls asking 
you to donate money to a good cause 
increase dramatically during the holidays, 
but not all of them are legitimate. Check 
even if the 
name sounds like that of a well-known 
group. Always make your check out to the 
organization and mail it directly. 
allow someone to pick it up in person. 
Advance-fee loans Need extra money for 
gifts? Watch out for con artists who will 
you find a low-interest loan after you 
send them a “processing fee” 
ranging from $20 to $400. 
What you'll get is a worthless 
list of banks that offer loans. 
Legitimate loan 
brokers get paid 
after you close 
on the loan. 
Counterfeit 
merchandise 
People selling 
“name brand” 
electronic 

a = equipment 

from the back of a truck 
prey on your desire to give a nicer gift than 
you can afford. Later, you may find that the 
high-quality TV you jus 


out the organization carefully, 


Never 


“help” 








bought is actually 
t a box weighted 
Sharlene Johnson 


a cheap knock-off—or jt 
with bricks. 


mean you hand over your rights, 
Jodie Bernstein, director of the Bureau of 
Consumer Protection at the Federal 
Trade Commission. 

Here are general rules to know: 





»”» 


says 


hefty express-mail fee. 


For Regular For Express 


Company Phone 


Hand in Hand 800-872-9745 









Lillian Vernon ( 800-285-5555 


Lands’ End 800-356-4444 
L.L. Bean 800-809-7057 
Victoria’s 800-888-8200 
ret ite Our eS 
J. Crew Secret 800-562-0258 
teddy, $25 
Spiegel 800-345-4500 


Year-End Tax Tips 





hough you don’t have to 

pay income taxes until April, a 
little tax planning before the 
year ends may reduce your 
tab. Some tips: 

Accelerate deductions. 
Planning to make any 
charitable donations early next year? Do 
it now and take the tax deduction on this 
year’s return. Also, any deductible 
expense that can be paid now should be. 
The broadest category is medical, but the 
first 7.5 percent of this year’s medical 
expenses are nondeductible. To get 


e You do not have to pay for unautho- 
rized charges made after you’ve reported | 
your card lost or stolen (the most you'll 
pay is $50 if someone charges up a storm 
in the meantime). 


Too crazed this season to get the shopping done on time? 7 
There’s no need to panic. We’ve put together a list of top- «, 
quality catalog companies that guarantee delivery of 
popular in-stock items by Christmas Day, if you order 
by the dates listed below. Most even offer last- 
minute shipping, but you usually have to pay a 


Delivery, Delivery, 

Order By Order By 
12/10 12/18; $6 
12/13 12/18; $7.50 
12/20 12/21; $6 
12/20 12/22 noon, ET.; $6 
12/20 12/21 noon, ET.; $15 
12/21; 12/23 noon, ET.; $25 
noon, ET. 









—Erica Lumiére 




















—Heather Moors Johnson - eo 


Order until 12/22, 10 a.m., CTs free delivery 


beyond that threshold 
consider, say, paying 
for your child’s braces in full up front. 
But don’t forget other deductible 
expenses like state taxes, union dues, 
tax-preparation fees, safe-deposit-box 
fees and the cost of professional 
affiliations and periodicals. 

Defer income. \f you get a year-end 
bonus, your boss may agree to pay in 
January instead of December. That way, 
you pay the tax with next year’s return. 
If you have freelance income, stop billing 
your services until January. Finally, a 
consider not selling any stocks for a Ho 
gain until January. —Daniel Kadlec 
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Best Baa 


s I was picking up my 
daughter from nursery 


school one day, one of the 





other little girls asked me 
loudly, “What’s your name?” 

“Mrs. Frum,” I replied, giving my 
married name. 

The teacher glanced up in sur- 
prise. At this school, children call all 
the adults by their first names. 

The little girl looked puzzled. She 
pointed to my daughter. “What’s 
her daddy’s name?” she persisted. 

“Mr. Frum,” I said, adding mis- 
chievously, “but you can call him 
Foire 

“That's a funny name,” she said 
flatly, wandering away. 

My insistence on being called 
“Mrs.” has marked me as something 
of an eccentric outside the school, 
too, especially since I’m not ancient 
(I’m thirty-two). Parents who hear 
me asking their children to address 
me as “Mrs.” inevitably raise an 
eyebrow, as if I’ve assumed a regal 
title. And they are always startled 
when my daughter calls them by 
their last name. “Oh, no, no, dear,” 
they say hastily. “I’m Susie.” 

Stull, despite all my efforts, no 
child I know addresses me as “Mrs.” 
I persist, though, because I feel I’m 
engaged in a small but cnitical strug- 
gle over a larger issue: children learn- 
ing to show deference to their elders. 
Encouraging children to address 
grown-ups as they do their playmates 
says to them, falsely, “We’re not your 
superiors—we’re your pals.” A par- 
ent’s demand to be called by his first 


val 


We give ous 
Children 
everything— 
excep! fic 
one thing 
they really 


name also reveals a reluctance to ac- 





cept the responsibility of being an 
adult—a reluctance that will seem 
peculiar to a small child who consid- 
ers everyone over the age of eighteen 
to be indistinguishably old. 

Yet this reluctance pervades every 
aspect of many parents’ dealings 
with children. It’s as if modern par- 
ents have lost the courage to view 
themselves as authority figures. The 
enlightened child-rearing advice of 
the day, which they scrupulously fol- 
low and quote, tells them that the 
strict methods of their own parents 
were not only wrongheaded but 
damaging. These parents pride 
themselves on taking a more demo- 
cratic approach. They give their 
child, no matter how young, a vote 
on every decision to be made, no 
matter how insignificant: “Do you 
want to go to the store?” “Would 
you like to put on your hat?” “Shall 





Toe Chae 
| and her two 
we 


iy 


I wipe your nose?” When the child 
misbehaves, Mommy or Daddy gen- 
tly attempt to reason with the tiny 
malefactor. These scenes would be 
comic if they weren’t so humiliating: 
a grim-faced toddler, clinging fiercely 
to another child’s sand bucket, with 
Dad playing Jimmy Carter (“Re- 
member last week when we spoke 
about sharing, Justin? Fustin?”). 

Yet, the effect of this approach so 
far as I can tell is not to produce a 
democracy-loving and reasonable 
child; instead, it robs the child of the 
loving but firm authority he needs to 
help him distinguish between accept- 
able and unacceptable behavior. 
Parental unwillingness to enforce their 
values also leads to the wholesale 
abandonment of other traditions and 
rituals, from the family dinner to 
scheduled bedumes. Most kids I know 
rarely sit down for a meal with their 
parents; ’'ve been to countless dinner 
parties in which toddlers rampage 
through the house past ten o’clock. 

When I’ve wondered aloud 
whether the stricter discipline im- 
posed by our own parents and 
grandparents didn’t do a better job, 
other mothers blink at me, as if I 
had suggested restoring the lash. 
But I do believe that previous gener- 
ations, by and large, knew better 
how to raise their kids. They under- 
stood that virtues and morality don’t 
form spontaneously in children, nor 
are they absorbed from public tele- 
vision; character is the product of 
daily reminders, habits and adher- 


ence to rules. (continued) 
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Did you know 


chocolate chips 
dream in color? 






PyMaM's’ Mini Baking Bits 
are just like chocolate 
chips—they’re small, 
available in semi-sweet or milk 
chocolate and they're just right 

for baking. Only difference is, 
they're a lot more colorful. So 
from now on, use them in any 
recipe that calls for chocolate 
chips. Cause it’s bad enough you 
have to dream in black and white, 
let alone bake in it. 
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Jumbles 
\ cookie chock-full of “M&M's” Baking Bits, 
raisins and nuts with just enough dough to 
hold it all together. 


2 cup (1 stick) butter or margarine 
(not spread) 
cup granulated sugar 
cup firmly packed light 
Drown sugar 
1. large egg 
1'/s cups all-purpose flour 
'/2 teaspoon baking soda 
1 12 ounce package (15/4 cups) 
“M&M's” Semi-Sweet or Milk 
Chocolate Baking Bits 
| cup raisins 
1 cup chopped walnuts 


Preheat oven to 350°F In a bowl beat butter 
and sugars until light and fluffy; add egg. 
Combine flour and baking soda; blend into 
creamed mixture. Stir in “M&M's” 
Chocolate Baking Bits, raisins and nuts. 
Drop rounded tablespoonfuls of dough 
(1!/2 inch balls) about 2 inches apart onto 
greased cookie sheets. Bake 13 to 15 
minutes. Cool 2 to 3 minutes on cookie 
sheets before transferring to wire racks to 
cool thoroughly. Store in tightly covered 
container. MAKES ABOUT 32 COOKIES. 
Contact us by phone 1-800-627-7852, or on 
the Internet http://www.baking.M-Ms.com 
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MOTHER KNOWS BEST 
Continued 

Obviously we can’t re-create the 

circumstances that produced the 
tough-minded, law-abiding, God- 
fearing citizens of yore. But we can 
reintroduce into our children’s lives 
more traditional rules and habits— 
the sort of rules and habits that build 
good character. ’ve made a list of 
basic suggestions, ones that will no 
doubt seem reactionary to some. 
That’s okay. We wouldn’t be good 
parents if our children didn’t think, 
at some point in their lives, that we 
were hopelessly square. 
1. Teach them manners before 
you drill them on the alphabet. 
Many mothers believe that having 
manners means simply that a child 
knows how to say “please” and 
“thank you.” Of course, they should 
practice these niceties (table manners 
should be taught from the minute a 
child can master a spoon), but man- 
ners encompass much more than 
this. Rules of etiquette underlie every 
nuance of our dealings with others 
and determine whether we will be 
known as kind, considerate and po- 
lite—or rude, selfish and boorish. I’m 
inevitably disappointed by how much 
time is spent by educational tele- 
vision encouraging children to “ex- 
press” and “be” themselves and how 
comparatively seldom they are asked 
to perform tasks they don’t want to 
do or to put on a good face when 
they don’t feel like it. 

The best means of enforcing man- 
ners—and really most things—is the 
time-honored method of nagging. 
Never be afraid to sound like your 
mother. Nagging lodges your voice in 
your child’s subconscious and will 
yank him up long after you’ve ceased 
to exist (I will hear, to my grave, my 
mother saying, “Keep your elbows in, 
dear, unless you’re planning to fly”). 
2. Establish home routines. What 
seems to have vanished from many 
homes, particularly in the frantic 
households in which both parents 
work, is a daily routine or rhythm. 
Every family member has a different 
schedule. Contrary to popular myth, 
a well-regulated household is not a 


58 LADIES’ HOME JOURNAL ¢ DECEMBER 1995 





































colonies are probably the least erotic 
place on earth, houses without rou- 
tines and schedules are the least 
in which to grow up. A child who is 
allowed to stay up past a given bed- 
time once in a while—to watch the 
fireworks on the Fourth of July, for 
instance—savors the experience as a 
treat. To be permitted to stay up ev-§ ; 
ery night leads to insomnia and poo 
sleeping habits. I know many parent 
who will enroll their children in 
dozen extracurricular programs at 
which they must arrive punctually, 
but won’t expect them to sit down to 


dinner at a given time. School be-}..., 
comes the only world that has struc-§ ,,, 
ture; af home, the hours have no eth 
pattern and company consists of the ben 
characters on TV. oat 
Routines teach children punctuali Do cl 
and self-discipline. They tell childre ng 
that their presence is valued and ex- Fhe 
pected. Of course, to create and en- A 
force routines, parents have to make ot 
the effort to be around, too. One o 


the most important rituals parents 
can observe is the family dinner. As}. 
children grow older, dinner is often 
the only chance in a day for adults). 
and children to collide socially. It 
forces civility and conversation. I 
also underscores the point that no 
career demand is as important as be-} 
ing together as a family. 
3. Be Victorian about sex. Only a), 
childless social worker would think 1 
is a good idea to teach small children). 
about birth control and AIDS pre 


opposite sex revolting and think 
nothing is funnier than a good “poo” 


they are ready to hear about it. 
4. Act like an adult. I know many bine 
adults who confuse being a | 
acting like a teenager. They wear) 
baseball caps backward and their 
sneaker shoelaces undone. They al 
low their kids to dress any way they Lf by 
please, be it like MTV veejays or 
runway Lolitas. School uniforms in 
all public schools would be a bless- 
ing, particularly for adolescents,) 


tn 


smoving both materialistic competi- 
on and the more dreadful fashion 
npulses. But parents need uniforms, 
90. Maybe the fifties were extreme 
» demand that women wear gloves 
ad men hats, but at least the cus- 
ym expected grown-ups to appear 
lature and decorous. 

The chief problem with the mod- 
m, democratic approach to parent- 
g is that it ruins the distinction 
stween the world of the adult and 
at of the child. Giving a child so 
uch responsibility in the running of 
s life, and bestowing upon him the 


ivileges and freedoms of an adult, 


‘nies his innocence and takes away 


e fun of growing older. He no 

nger has anything to look forward 

vhen he’s grown up except drink- 

g, voting and draft registration. 

Do old-fashioned methods of par- 

ting make you a meanie? No, in 

>t they demonstrate more respect 

¢ the child—and his right to be a 

iid—than the modern approach. 

tue, these methods impose higher 

pectations and more restrictions on 

child’s behavior. But they also de- 

e limits for him; within these limits 

is as free and as innocent as he 

shes to be. Some of the greatest pe- 
vids of artistic creation have oc- 

cred in ages and societies we would 

d unbearably constricting. Children 
}ed boundaries and rules against 
ich to test themselves. They need 
\alts to provide a stable environment, 

impose and uphold standards. And 
}en children fail to meet them, th 

2d swift and clear consequences 
/'m an authority they respect. 
)f this sounds familiar, well, it 
}ould. You probably heard it from 
jar grandparents. And if you do 
jar job right, the little beasts 
baching each other in the backseat 

the minivan will be passing these 

ae truths on to their grandchil- | : RY oi 
n, sometime later in the next cen- | ie Es SS > ‘i . j Beeaprees bat 
hy. What could be a better gift to | vc _ 4 ae : Co 
ir children and your children’s | | . S&F bes a wg oo 


dren? @ 
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e careful who you kiss 
under the mistletoe. 
Colds and flu abound 
this time of year, and 
getting too close to 
someone who is sick 
raises the risk that 
you'll catch something, too. Other 
precautions: 

@ Many germs are transmitted by 
your hands, so keep your fingers 
away from your face. Wash hands of- 
ten, and remember: It takes at least 








‘ 


mat 


thirty seconds of scrubbing with soap 
and warm water to kill germs. 

@ Don’t share a cup of Christmas 
cheer. Putting your lips to someone 
else’s glass or utensil is a good way 
to pick up unwanted germs. 

© Don’t drink from public water 
fountains. They can harbor strep and 
other spreadable bacteria. 

® Don’t skimp on sleep in the rush 
of the season. Even the loss of a few 
hours can hinder the immune sys- 
tem’s ability to fight disease. 


Ask The Doctor 





ne of my toenails is thick, 
discolored and occasionally hurts. 
What could be wrong? 
You may have fungal toenail, says New 
York City podiatrist Suzanne Levin, M.D., 
which can result from an immune 
deficiency or a skin infection. It can occur 
when a toenail gets banged and the nail 
loosens, letting the fungus invade underneath. 
The condition is common in women who 
. wear synthetic hose or dark-colored nail 
§ polish, both of which create a dark, moist 
environment that is ideal for fungal 








growth. See your doctor for treatment. 


A fasteacting vaccine for people al 
lines may be on the horizon. 
tical Corporation, in Waltham, Massachusetts, is 
testing a new drug that may permanently reduce cat 
allergies after a course of treatment that is com 
pleted in just a few weeks, compared to three 
to five years for conventional treatment. 


lergic to fe= 


A Pain In 
The Back 


he holiday season is hard on 
* Byour back, says Stephen 

Hochschuler, co-founder of 

the Texas Back Institute. 


The biggest risk: Lifting heavy 
bundles and packages the wrong way. 
What's the right way to lift? 
Bending your knees, squat down to 
the level of the object and bring it 
close to your body; then stand up 


slowly. “Let your leg muscles do the 





work,” Hochschuler says. If you are 
lifting something out of a trunk or a 
backseat and must bend at the waist, 
place a knee on the bumper or a foot 
inside the car to reduce stress on 
your back muscles. 

For more information, call the 
Texas Back Institute’s toll-free back- 
pain hotline at 800-247-BACK. 
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acid reflux disease, call toll free: , 
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150 and 300 (ranitidine hydrochloride) Tablets, USP BRIEF SUMMARY 


ac* 150 and 300 (ranitidine hydrochloride) GELdose™ Capsules 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Tablets 
Zantac® 150 (ranitidine hydrochloride) EFFERdose™ Granules 
Zantac® (ranitidine Heya oenetae) Syrup, USP 
ving is a brief summary only. Before prescribing, see complete prescribing information in 
product labeling 
INDICATIONS AND USAGE: Zantac” is indicated in: 1. Short-term treatment of active duodenal ulcer 
2. Maintenance therapy for duodenal ulcer patients at reduced dosage after healing of acute ulcers 
3. The treatment of pathological hypersecretory conditions (e.g., Zollinger-Ellison syndrome and 
systemic mastocytosis). 4. Short-term treatment of active, benign gastric ulcer. 5. Maintenance therapy 
for gastric ulcer patients at reduced dosage after healing of acute ulcers. 6. Treatment of 
gastroesophageal reflux disease (GERD). 7. Treatment of endoscopically diagnosed erosive esophagitis 
8. Maintenance of healing of erosive esophagitis 

Concomitant antacids should be given as needed for pain relief to patients with active duodenal ulcer 
active, benign gastric ulcer; hypersecretory states; GERD; and erosive esophagitis 
CONTRAINDICATIONS: Zantac® is contraindicated for patients known to have hypersensitivity to the 
drug or any of the ingredients (see PRECAUTIONS) 

PRECAUTIONS: General: 1. Symptomatic response to Zantac® therapy does not preclude the presence 
of gastric malignancy. 2 Since Z antac is excreted primarily by the kidney, dosage should be adjusted in 
patients with imp ed renal function (see DOSAGE AND ADMINISTRATION) Cauti on should be 
observed in patients with hepatic dysfunction since Zantac is metabolized in the liver. 3. Rare reports 
Suggest that Zantac may precipitate acute porphyric attacks in patients with acute porphyria. Zantac 
should therefore be avoided in patients with a history of acute porphyria 
information for Patients: Phenylketonurics: Zantac® 150 EFFERdose™ Tablets and Zantac 150 
EFFERdose™ Granules contain pheny lalanine 16.84 mg per 150 mg of ranitidine 
Laboratory Tests: False-positive tests for urine protein with Multistix® may occur during Zantac 
therapy, and therefore testing with sulfosalicylic acid is recommended 
Drug Interactions: Although Zantac has been reported to bind weakly to cytochrome P-450 jn vitro, 
recommended doses of the drug do not inhibit the action of the cytochrome P-450-linked oxygenase 
mes in the liver. However, there have been isolated reports of drug interactions that suggest that 
Zantac may affect the bioavailability of certain drugs by some mechanism as yet unidentified (e.g., a 
pH-dependent effect on absorption or a change in volume of distribution) 

Increased or decreased prothrombin times have been reported during concurrent use of ranitidine 
and warfarin. However, in human pharmacokinetic studies with dosages of ranitidine up to 400 mg per 
day, no interaction occurred; ranitidine had no effect on warfarin clearance or prothrombin time. The 
possibility of an interaction with warfarin at dosages of ranitidine higher than 400 mg per day has not 
been investigated 
Carcinogenesis, Mutagenesis, Impairment of Fertility: There was no indication of tumorigenic or 
carcinogenic effects in life-span studies in mice and rats at dosages up to 2,000 mg/kg per day. 

Ranitidine was not mutagenic in standard bacterial tests (Sa/monella, Escherichia coli) for 
mutagenicity at concentrations up to the maximum recommended for these assays 

In a dominant lethal assay, a single oral dose of 1,000 mg/kg to male rats was without effect on the 
outcome of two matings per week for the next 9 weeks 
Pregnancy: Teratogenic Effects: Pregnancy Category B: Reproduction studies have been performed in 
rats and rabbits at doses up to 160 times the human dose and have revealed no evidence of impaired 
fertility or harm to the fetus due to Zantac. There are, however, no adequate and well-controlled studies 
In pregnant women. Because animal reproduction studies are not always predictive of human 
response, this drug should be used during pregnancy only if clearly needed 
Nursing Mothers: Zantac is secreted in human milk. Caution should be exercised when Zantac is 
administered to a nursing mother. 

Pediatric Use: Safety and effectiveness in pediatric patients have not been established 

Use in Elderly Patients: Ulcer healing rates in elderly patients (65 to 82 years of age) were no different 
from those in younger age-groups. The incidence rates for adverse events and laboratory 
bnormalities were also not different from those seen in other age-groups 

ADVERSE REACTIONS: The following have been reported as events in clinical trials or in the routine 
management of patients treated with Zantac®. The relationship to Zantac therapy has been unclear in 
many cases. Headache, sometimes severe, seems to be related to Zantac administration 

Central Nervous System: Rarely, malaise, dizziness, somnolence, insomnia, and vertigo. Rare cases of 
reversible mental confusion, agitation, depression. and hallucinations have been reported 
predominantly in severely ill elderly patients. Rare cases of reversible blurred vision sugges tive of a 
change in accommodation have been reported. Rare reports of reversible involuntary motor 
disturbances have been received 

Cardiovascular: As with other Hp-blockers, rare reports of arrhythmias such as tachycardia 
bradycardia, atrioventricular block, and premature ventricular beats 

Gastrointestinal: Constipation, diarrhea, nausea/vomiting, abdominal discomfort/pain, and rare reports 
of pancreatitis 

Hepatic: In normal volunteers, SGPT values were increased to at least twice the pretreatment levels in 
6 of 12 subjects receiving 100 mg q.i.d. intravenously for 7 days, and in 4 of 24 subjects receiving 50 
mg Q.i.d. intravenously for 5 days. There have been occasional reports of hepatitis, hepatocellular or 
hepatocanalicular or mixed, with or without jaundice. In such circumstances, ranitidine should be 
immediately discontinued. These events are usually reversible, but in exceedingly rare circumstances 
death has occurred 

Musculoskeletal: Rare reports of arthralgias and myalgias 

Hematologic: Blood count changes (leukopenia, granulocytopenia, and thrombocytopenia) have occurred 
in a few patients. These were usually reversible. Rare cases of agranulocytosis, pancytopenia, sometimes 
with marrow hypoplasia, and aplastic anemia and exceedingly rare cases of acquired immune hemolytic 
anemia have been reported 

Endocrine: Controlled studies in animals and man have shown no stimulation of any pituitary hormone 
by Zantac and no antiandrogenic activity, and cimetidine-induced gynecomastia and impotence in 
hypersecretory patients have resolved when Zantac has been substituted. However, occasional cases of 
gynecomastia, impotence, and loss of libido have been reported in male patients receiving Zantac, but 
the incidence did not differ from that in the general population 

Integumentary: Rash, including rare cases of erythema multiforme, and, rarely, alopecia 

Other: Rare cases of hypersensitivity reactions (e.g., bronchospasm, fever, rash, eosinophilia) 
anaphylaxis, angioneurotic edema, and small increases in serum creatinine 

OVERDOSAGE: There has been limited experience with overdosage. Reported acute ingestions of up to 
18 g orally have been associated with transient adverse effects similar to those encountered in normal 
clinical experience (see ADVERSE REACTIONS). In addition, abnormalities of gait and hypotension 
have been reported 

When overdosage occurs, the usual measures to remove unabsorbed material from the 
gastrointestinal tract, clinical monitoring, and supportive therapy should be employed 

Studies in dogs receiving dosages of Zantac" in excess of 225 ma/kg per day have shown muscular 
tremors, vomiting, and rapid respiration. Single oral doses of 1,000 mg/kg in mice and rats were not 
lethal. Intravenous LDsp values in mice and rats were 77 and 83 mg/kg, respectively. 

DOSAGE AND ADMINISTRATION: (See complete prescribing information in Zantac® product labeling.) 

Dosage Adjustment for Patients With Impaired Renal Function: On the basis of experience with a 
group of subjects with severely impaired renal function treated with Zantac, the recommended dosage 
in patients with a creatinine clearance <50 mL per minute is 150 mg or 10 mL (2 teaspoonfuls 
equivalent to 150 mg of ranitidine) every 24 hours. Should the patient's condition require, the 
frequency of dosing may be increased to every 12 hours or even further with caution. Hemodialysis 
reduces the level of circulating ranitidine. Ideally, the dosing schedule should be adjusted so that the 
timing of a scheduled dose coincides with the end of hemodialysis 
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How To Stop: 
A Nosebleed 


osebleeds are 

common in 

cold weather, 

when the mu- | pressure 

cous mem- 

branes of nasal passages tend to become 
dry and irritated. Earl Schwartz, M.D., a spokesperson 
for the American College of Emergency Physicians, 
suggests this treatment: Pinch and hold the nostrils 
together for at least five minutes. You can tilt the 
head back slightly, but make sure blood doesn’t run 
down the back of the throat. If the bleeding doesn’t 
stop after five minutes, try for another seven minutes. 
“Tf that doesn’t stop the bleeding, then you should call 
your doctor,” Schwartz says. 


GOOD NEWS ABOUT JOB STRESS 


elax—the stress of demands but little ability to 
your job probably control the pace or amount 


won't give you a of work on the job). The —_- 

heart attack. A scientists found that heart 
study in the medical journal attacks were equally 
Circulation reports that common in those who 


contrary to popular belief, 
workplace stress does not 


reported high and low levels 
of job stress. The reason? 


seem to increase heart- “People may benefit from 
attack risk. Researchers social contacts at work,” 
tracked 1,489 coronary speculates researcher 
patients over a four-year Redford Williams, M.D., of 
period and asked them about Duke University. He notes 
their level of job stress that isolation has been shown 


(defined as high psychological _ to increase heart-attack risk. 


ast year, 
food labels 
got easier to 


read, and now non- 
prescription drug la- 
bels seem to be headed the same 
way. The Food and Drug Adminis- 
tration is working on a new rule 
that will require simplified labeling 
for over-the-counter medications. 
‘The new labels will spell out, in lay- 
man’s terms, instructions for use, 
side effects and warnings about 
when to see a doctor. So far, sever- 
al drug companies have made the 
change voluntarily, but eventually ev- 
eryone will have to comply. 


= Look for easy-to- 
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THE CLASSIC HEART. Timeless - 
symbol of love. Tender and eternal. 
Precious jewelry by the master 
artists of Lenox. 

Exquisitely handcrafted in fac- 
eted full-lead crystal, the heart 
glitters with a genuine ruby and 
a delicate bow of 24 karat gold 
electroplate over solid sterling sil- 
ver. Gracefully suspended from 
ae for elegant wear. 
Original yet enduring. Simple yet sophisticated, Def- 
MC MaKe LICMa eM ol ome el i for day or 
evening—and remarkably affordable at $68, with the 
Lenox® guarantee of Fel iricelailels aaa 

PRTC som Nake litem emer ied ‘elegant 
heart pendant is not sold in stores. To wear or present 
Prem stscellol Me Teel bs comodo rolelona 








a 24-inch, goldfilled rope chain 


Crystal. 2 ae is Gold 
Your Hearts Desire 


Not sold in stores ® Mail by December 31 1995 


Cc ) ) 
The Lenox Crystal. Heart 


Please send me The Lenox Crystal Heart, cor iplete with 


a travel pouch and Certificate of Authenti 
| need send no money now. | will 
pendant in four monthly installments of < 


My satisfaction Is guaranteed 


Signature _ 
Name __ 
Address 
City __ 


| 


pendant for shipping handling 


be billed if applicable. All or 


Mail to: Lenox Collections 


P.O. Box 3020, Langhorne, PA 19047-9120 
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By Vikki Buckley, as told to Sally Stich 


s I picked up the phone 
to call the Colorado De- 
partment of Social Ser- 
vices, all I could think 
about was my mother say- 
“You can always tell 
who the people on welfare 


ing, 


are—they’re the ones rac- 

ing the mailman to the 
mailbox.” I was about to become 
one of those people, but as a poor, 
unemployed single mother, I had 
nowhere else to turn. 

That Pd gotten myself into this 
mess was unbelievable. I come from 
a close-knit, hardworking family in 
Denver. By 1965, when I was eigh- 
teen, I was on my own, had a good 
job with the phone company and 
planned to go into The Peace Corps 
and then to college. But everything 
changed two years later when I be- 
came pregnant. My boyfriend said, 
“Tt couldn’t be mine,” and that was 
the last of him. 


Too despondent to go to work, I 


stayed home, living off my savings 
throughout my pregnancy, but it 
was tough making ends meet. Then 
I went into labor two months early 
and delivered my son Ian. He was 
tiny and so ill with lung problems 
that he had to stay in the hospital 
for three months. 

Then my money ran out, so my 
parents let me and Ian stay with 
them. But when I overheard them 
worrying about having to support 
the two of us, I knew it was time 
for me to take charge of my life. 
Swallowing my pride, I called the 
welfare office. 

When Ian was six months old and 
stronger, my social worker helped 
me find a day-care center and a 
trade school where I could learn 
drafting. After eighteen months, I 
received my school certificate, and 
just one month later, through a lead 
I got a drafting job. 
The day I got my first paycheck, I 
proudly sent that month’s welfare 


at the school, 


*™" These women 
1 rose above 
i poverty—and 
went on to 
achieve more 


ever dreamed 


ALL ODDS 


check back to the govern- 
ment. I wanted only money 
I'd earned. 

By 1974, ['d had a num- 
ber of jobs, been through a 
brief marriage and had my 
second son, JeBon. I decid- 
ed to apply for work with 
the State of Colorado be- 
cause I knew government 
jobs were steady and had a 
good future. Within days, I 
was offered a clerical job 
with the Public Service Careers de- 
partment. Eventually, I worked my 
way up to staff assistant in the 
elections office, training county 
clerks and candidates in election 
law. I married again and had my 
third son, Kahlin. 

In 1993, when incumbent Secre- 
tary of State Natalie Meyer decided 
not to run for reelection, I decided 
to go for it myself. With only a 
campaign manager, postage stamps 
and the heart to win, I campaigned 
vigorously and got on the Republi- 
can primary ballot. One year ago, I 
watched with friends and family as I 
was declared the winner by a huge 
margin. It was one of the few times 
in my life that I cried like a baby. 

Have I done anything so great? 
No, nothing that anybody with de- 
termination and the willingness to 
work hard couldn’t do. That’s the 
gift my mother and grandmother 
gave me, and I’ve tried to pass it on 
to my boys. Because of my experi- 
ences, I also feel compelled to give 
back to society. In addition to the 
volunteer work I do for homeless 
children, I speak to groups of wom- 
en who are trying to overcome 
poverty. “Go to school, get train- 
ing,” I say. “You’d be surprised at 
what you can accomplish. As my 
grandmother told me: If you can’t 
make it happen, nobody else can.” 









I LOVE THIS TIME OF 
YEAR, MR.S! EVERYTHING'S 
SO FESTIVE ! 










ESPECIALLY THE FOOP! TRY SOME CF MY 
BRANDIED PEACH-MINCEMEAT TRIFLE / 







THE RECIPE HAS ALL 
OUR HOLIDAY FAVORITES... 
SeW BRANDIED MINCEMEAT 
MADE FROM FRESH APPLES, 
RAISINS, AND SPICES, PLUS 
SeW SHELLED WALNUTS, 
SeW GLACE CHERRIES... 












... AND OUR NATURAL STYLE 
SLICED PEACHES FOR COLOR 
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-andied Peach-M incemeat Trifle 


oat (12 to 16 oz.) pound cake | 3 Thsp brandy 
ut into 1/4” slices (16 total) 


SAY ! L’VE GOT AN IDEA 
THAT MIGHT MAKE THIG 
DISH EVEN BETTER / 









if 





NOT So FAST, MR W! 
THIS IS ONE RECIPE YOU 
SHOULDN'T TRIFLE WITH! 


























] pkg. (3 oz.) vanilla pudding 


ar (28 oz.) SEW mix (prepared according to 
3randied Mincemeat package directions & coole ) 
ans (16 oz. SEW Natural Whipped cream (in pressurized 
Style Sliced Peaches, container) 
\rair serve juice 4 ifs Si : 
ned: (reserve jutice) SEW Red Glacé Cherries 
up chopped S@W Shelled and Green Glacé Cherries 
muts 


| ice 4 cake slices in bottom of stemmed trifle bowl (or any 


L 3e, clear glass bowl). Spread pound cake with !/1 of the 

| andied Mincemeat, arrange 0-8 Natural Style ach Slices 
| top, then sprinkle with '/4-cup chopped nuts; repeat layers 
|-ee times. Combine brandy with !/3 cup reserved peach 

Lie; drizzle over top. Spoon prepared vanilla pudding evenly 

\ rall; cover bowl with plastic wrap and refrigerate several 

| ws or overnight. Remove plastic wrap and decorate top with 
} pped cream and Glacé Cherries. To serve, Scoop down deep 


| place in individual, shallow bowls. Serves 12. 


| trition Information Per Serving: 460 cal; 52 protein; 
} 8 carbo; 4 g fiber; 20 g fat; 55 mg che il: 230 mg sodium. 


For free recipes, write 
SEW Fine Foods, San Ramon, CA 04583-0587. 






AGAINST ALL ODDS 

Continued 
leven years ago, I was wak- 
ing up most mornings hung 
over. I had no money, no 
credit and I was heavily in 
debt. But even in my most 
discouraged moments, I nev- 
er considered giving up. 

In high school, I started 
drinking just for fun, but it wasn’t 
long before my habit became a real 
problem. After graduation, I moved 
with my best friend, Linda, to Boul- 
der, Colorado. I took waitressing and 
bartending jobs, but my drinking 


got me fired more than once. 
Friends told me that 


| =a 


with my outgoing per- 
sonality, ’'d be a good real-estate 
sales agent. I was intent on making 
a good living, so i enrolled in a six- 
week program. Shortly after I fin- 
ished the class and got my real-estate 
license, I became pregnant and had 
my daughter, Nova. 

In 1983, I joined a small real- 
estate firm part-time while still wait- 
ressing at night. I made just $400 
on my first sale, and by the end of 
the year, I had only earned about 
$12,000. I was still drinking heavily 
and barely getting by. 

Then in 1985, my friend Linda 
and her twin children were killed by 
a drunk driver. The loss was devas- 
tating, but at the same time, it made 
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By Karen Bernardi, as told to Michael Taylor 





me aware of the uncertainty of life 
and how I was flirting with tragedy 
myself. I sat down with the phone 
book and called one alcohol-treatment 
center after another until I found 
one that would accept me as an 
outpatient even though I didn’t have 
insurance. The program lasted eight 
weeks, and I was in therapy for a 
year after that. It hasn’t been easy 
by any means, and I still consider 
myself in recovery, but I’ve stayed 
sober ever since. 

But my problems were far from 
over; I was deeply in debt, and I 
knew waiting tables wasn’t going to 
get me anywhere. If I was ever go- 

ing to make something of myself, I 


















had to work harder at becoming a 
successful real-estate agent. When 
I had saved up enough for one 
month’s worth of rent and car 
payments, I joined RE/MAX, a 
franchise real-estate organization. 

Unlike most real-estate firms, 
where agents earn a salary plus a 
percentage of their commissions, 
those who work at RE/MAX get 
no salary, but they run their own 
sales operations and keep all 
the commissions they get from 


home and commercial sales. 
As I struggled to get started, the 
owner of Boulder RE/MAX Realty 
Consultants at the time let me live 
and work in one of his properties 
until I could make it on my own. 

I devoted myself to finding clients, 
sitting on my office floor to make 
phone calls until I had enough mon- 
ey for furniture. Little by little, my 
sales and income rose; I earned 
$45,000 in commissions in my first 
year, $65,000 the next year and 
$85,000 after that. By 1989, my 
gross income had risen to $200,000. 
My personal life blossomed, too: In 
1990 I married Marc Bernardi, a 
tour operator, who is my biggest fan. 

Last year, my staff and I sold 263 
homes and topped $1.3 million in 





commissions. At forty years old, ’m 
the number-one RE/MAX agent in 
my region and number-two in the 
nation. I can’t say the money doesn’t 
matter, but the achievement means 
more to me. And my true success 
lies not just in the money, but in 
my relationships with God, my fam- 
ily and friends. 
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SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 












© 
GET CLEAN BREATH 


that lasts for hours. 
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wallow a whole new concept in clean 

breath. While candy, gum, mints and 
sprays leave you with a nunty mask or cover- 
up, BreathAsure® — The Internal Breath 
Freshener® — works with the digestive system 


to give you clean breath that lasts for hours. 
100% natural, BreathAsure is proven to work 
even on the toughest offenders: garlic, 


onions, even spicy foods. No artificial 
flavors or colors, rvatives, no sugar 
and no alcohol...Just clean breath. 


! 
Order now and get 4 packs for only 


$19°°, lus $3 s&h. 


That's a total of 200 capsules! 
Credit card orders call toll free, 24 hrs. 


1-800-621-9191 


d check or money order t thAsure, Dept. #515 
> Mureau Road, Calabasas, CA 91302-3126. 30-day 
e. CA reside dd $1.65 sales tax 
Canadian orders, call (800) 668-8968 
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You 


Don’t Just Mask Bone 
and Joint Discomfort 


Cartilade® is an all natural supple- 
ment which can help to relieve an 
underlying cause of bone and joint 
conditions, thus helping to make 
joints more functional. Because 
Cartilade is a natural nutritional 
approach to bone and joint health, it 
often takes 30 days or longer to feel 
improvement. Cartilade provides an 
ideal natural source of palatable 
dietary calcium and phosphorus as 
well as other building blocks for 
healthy bones. Widespread use and 
more than 160 million doses have 
confirmed that Cartilade is safe. Use 
Cartilade for 30 days and see for 
yourself. For more information and 
where to buy, call 1-800-742-7513. 
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Advertisement 


Only Nordic Track 
Offers You A Truly 
Total-Body Workout. 


Nothing tones, stretches and 































shapes 15 major muscle 
groups in your body like the 
NordicTrack® exerciser. Not evi ' 
total-body treadmills. Its smoa 
natural motion is like walking 
only better. You burn more 
calories (an average of 890, 
to 1,100 an hour) with less 
impact on your knees and anki 
(50% less than walking, accor, 
ing to studies). It’s simply eas 
to keep going. The result: it 
trims your fat and shapes you | . 
most important muscle, your 
heart, like no other workout. 
See for yourself with our 30-d4 
in-home trial. Call now: 


1-800-441-7891. Ext. U9ALS. 


DOWNSIZE IN DAYS WITH 
FAT BURNER 


What's more effective: losing 
pounds or inches? As the body 
matures, it slows down its metab- |i 
olism of fat, making it difficult to 
lose weight. Thermo Blend 
reverses this process with a safe, 
patented, clinically-proven formula that restimu 
your metabolism so you lose actual fat weight, not 
water weight. All-natural ingredients maximize en 
suppress appetite and burn body fat. You c¢ 

lose up to three dress sizes in less thi 
month. $29.95 + $4.95 s/h. 30-day mcs 
back guarantee. Credit card orders ql 
call or send ck/mo to Victory if 





Reignite Your Body’s 


— Fat Furnace 
Dieting tricks the body into thinking it might t) 
danger of starvation. The body protects itself by k 
ing its metabolic rate, making it actually difficult to 
weight while dieting and easier to regain weight aff 
diet. End this cycle with Thermo Blend. It jump s 
the body’s metabolism of fat. 


MAKING THE MOST OF YOUR DOCTOR VIS 


To help women prepare for a gyneco- 
logical/physical exam, strengthen 
doctor/patient communication and 
practice self-care between visits, a 
new brochure—"The Doctor Visit: 

A Woman's Guide”—is offered free of 
charge from Mycelex-7, the 
over-the-counter vaginal yeast 
infection remedy. For your free copy, 
write: The Doctor Visit, c/o 
Mycelex-7, Three Illinois Center, ‘ 
G33. £an Chinen, Tr RNEN) {V ae 
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wonite brings its renayined ¢ au: BPability and special features to its new handbag 
tion. And ¢ Gee6mes with a full two year warranty. After all, the bag 






ADVERTISEMENT 


Product Information Directory 


Amana Appliances—Amand’s innova- 
tive line of high-quality, energy-saving appli- 
ances: Refrigerators, freezers, wall ovens 
cooktops, ranges, microwave ovens, dish- 
washers and laundry products. Built-in and 
freestanding to fit all your needs. Catalog 
$7.00. Call 800-843-0304 


Honey Cookbook Offer—For your 
copy of the 96-page honey-inspired cook- 
book, Sweetened With Honey The Natural 
Way, send your name, address, city, state 
and zip code with a check or money order 
for $2.50 (to cover postage and handling) 
to: National Honey Board, Dept. M, P.O 
Box 7760, Marshfield, WI 54449 


Samsonite—The Samsonite name—syn- 
onymous with quality, durability and style in 
the luggage industry—has been extended to 
a complete line of regular, convertible and 
organizer handbags and backpacks. Avail- 
able at fine stores everywhere. For informa- 


tion, call 212-736-9533. 


KitchenAid—Style and Substance 
the functional elegance of KitchenAid major 





appliances is detailed in full-color literature 
featuring the complete line of KitchenAid 
builtin and freestanding refrigerators, gas 
and electric cooktops, built-in ovens, free- 
standing and drop-in ranges, dishwashers, 
clothes washers, dryers and more. For infor- 


mation, call toll-free: 800-422-1230. 


Armstrong Floors—Beautiful rooms 
start at your feet, and our free book makes it 
easy to create the look you want by showing 
you distinctive floors and fresh ideas. Call to- 
day: 800-704-8000 


Andersen Windows—Free “Windows 
and Patio Door Factbook” offers creative 
ideas using windows and patio doors. It’s a 
great resource for building and remodeling 
projects. Write: Andersen Windows, Inc. 
#LHJ223-1295, P.O. Box 3900, Peoria, IL 
61614 or call 800-426-4261. 


Pier 1 Imports is America’s largest re- 
tailer of decorative home furnishings and ac- 
cessories with over 650 stores nationwide. 
For the store location nearest you, dial 800- 
447-437 | 





AGAINST ALL ODDS 


Continued 


*ve known what I wanted to do 
with my life since I was four 
years old, living in the slums of 
the Dominican Republic. One 
day, I fell on some broken 
glass and cut myself deeply. 
During my long recuperation, 
I decided that someday I 
wanted to be a doctor. 

Today, at forty-one, I’m chief of 
the Division 
of Adolescent 
Medicine 
and director of 
Health Center at Mount Sinai 
Medical Center, in New 


the Adolescent 


















“T never gave up 
on my dream” 


York City, working with By Angela Diaz, M.D., as told to Diana McLellan 


teenagers citywide. I understand my 
young patients well because I too 
had some very dark years. When I 
was eight, my mother and her hus- 
band emigrated to the U.S. Because 
they couldn’t afford to take me with 
them right away, I was sent to live 
with my father and his family in 
Santo Domingo. They treated me 


as if I didn’t exist. My haven was 
school—it was the one place where 
I could do well and be rewarded 
for my hard work. 

Finally, when I was fourteen, 
my mother was able to send for me. 
As I adjusted to the unfamiliar lan- 
guage and culture, I threw myself 
into my studies again. I was lucky 





enough to have several mentors 
who encouraged and inspired me. 
One of them, my school guidance 
counselor, steered me to a program 
at Mount Sinai for adolescents in- 
terested in health careers. Through 
the program, I received free psycho- 
logical counseling, which helped me 
come to terms with my childhood 
and regain my sense of worth. 

I took night classes at City Col- 
lege of New York for three years 
and helped to support myself and 
my family during the day by work- 
ing in a travel agency and tutoring 
students. Then, when I was twenty- 
one, I applied to Columbia Univer- 
sity Medical School. The registrar 
kindly waived the $15 application 
fee because I couldn’t afford it. 

Columbia accepted me on the basis 
of my grades and pre-acceptance in- 
terview, without my having to finish 
at City College. (This is highly un- 
usual, but apparently, they believed 
in me.) The school even gave me a 
scholarship and a loan for the first 
year. After that, my expenses were 
paid by the National Health Service 
Corps, a government program that 

provides tuition and a stipend to 
medical students, who in turn agree 

to work in underserved areas. I 
graduated in 1981 and entered my 
fellowship at Mount Sinai’s Adoles- 
cent Health Center in 1984. 

Many of my patients come from 
poor homes, some in neighborhoods 
so rough that they risk being killed 
just by walking to school. Many 
come to me with sexually transmit- 
ted diseases, pregnancy, even AIDS. 
It’s tragic, and yet I admire these 
teens’ resiliency. 

My three children and I (I’m di- 
vorced) recently returned home after 
a year in Washington, D.C., where I 
was one of seventeen White House 
Fellows. I worked with the Depart- 
ment of the Interior to help improve 
the health-care systems in the Pa- 
cific Territories and U.S. Virgin Is- 
lands. But what I love most is my 
work here, helping teens lead 
healthy, productive lives. My life is 
everything I dreamed it would be— 
and it’s still full of possibilities. e@ 





| Be This holiday, 
’ let them think you slaved in the kitchen for hours. 
After all. you did open the package. 





It’s one of the unwritten rules of the holidays. When you're short on time and energy 


but still want an authentic holiday cookie, buy Archway, then hide the package. 
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on any package of Archway Holiday Cookies 


| Save 30¢ 
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COUPON MAY NOT BE REPRODUCED OF 
handling when terms of this o' 
by retailer of our merchandis e approved by 







CONSUMER: OFFER IS LIMITED TO ONE COUPON PER PURCHASE 
TAILER: We will redeem this coupon for stated value plus 8¢ for 
you and the consumer. Coupon will be honored only if submitted 
us and acting for and at the risk of such a retailer. Invoice proving purchase of sufficient stock to cover coupons presented for re- 
demption must be shown upon request. Any sales tax must be paid by the consumer. Coupons void if taxed, restricted or prohibited by law. Coupon 
subject to confiscation, when terms of offer have not been complied with. Cash value 1/20 of 1¢ For payment, mail coupons to: Archway Cookies, CMS DEPT 27500, One Fawcett, Del 


Rio, Texas 78840. I 
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“What We Did For Love” 


“Days of Our Lives” star Deidre Hall took an 
unusual path to motherhood As fold to Dean Lamanna 





used to be a driven 
person, one of the baby 
boomers who live from 
goal to goal. But ever 
since I became a moth- 
er, that ambition has 
completely fallen away. Now I can’t 
wait to rush home from work and 
hug my sons David, three, and Tul- 
ly, who turns one next month. Many 
tumes during the night Ill find my- 
self drifting into their rooms just to 
stroke their heads and watch them 
sleep. Motherhood is the most pow- 
erful experience [ve ever known, but 
it never would have happened if not 
for a complete stranger who was 
selfless enough to giv 
extraordinary gift of al 

Not even my friend 


me the most 
-twice. 
and relatives 
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LADIES’ HOME 


were aware of how 
much I wanted a 
child until I started 
talking about my 
dream five years 
ago. They always 
thought of me as a 
career-focused per- 
son, with a string of 
acting ventures that 
includes many TV 
movies, a _ series 
called Our House, 
and of course, my 
ongoing role as Dr. 
Marlena Evans in 
the daytime drama 
Days of Our Lives. 
But my real passion 
was to be a mother; 
I'd been trying to 
become preg- 
nant ever since 
my first mar- 
riage, when I 
was in my early 
twenties. 

In 1987, I remar- 
ried and was more desperate than 
ever to start a family. I underwent ev- 
ery possible hormone and fertility test 
before turning to artificial insemi- 
nation and a nine-month round of 
in vitro fertilization attempts, all of 
which failed. It was heartbreaking, 
but I was determined not to leave this 
earth without having been a mother. 

During one of my many visits to 
the Century City In Vitro Clinic, in 
Los Angeles, I noticed two women 


le 
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has come true— 
ba) 





in the waiting room laughing, talk- 
ing and having a great time. One of 
them said, “Gosh, I feel like a pin 
cushion,” and her friend smiled and 
replied, “I don’t want to hear it. I’m 
delivering this baby.” I just couldn’t 
resist asking a clinic employee what 
the conversation was about, and she 


explained that one of the women 
was a surrogate mother carrying a 
child for her infertile friend. 

Frankly, I was shocked—the only 
thing I knew about surrogacy was 
the TV coverage of the bitter fight 
over “Baby M,” as surrogate mother 
Mary Beth Whitehead battled for 
custody of the daughter she’d car- 
ried for another family. I assumed 
that all surrogacy cases were like 
that. But these two women seemed 
happy and loving. 

I was so touched by this sweet 
glimpse into surrogacy that I felt 
compelled to write a TV movie 
screenplay showing the tender side 
of the issue. I did research at the 
Center for Surrogate Parenting and 
Egg Donation, in Beverly Hills, 
where I learned that many mothers 
and surrogates become great friends 
who share every part of the preg- 
nancy and rejoice together when the 
baby is born. Though my script was 
never produced, I came away from 
the experience fascinated. At the 
time, however, I was still hoping to 
become pregnant naturally. 

My husband and I divorced in 
1989. After being on my own for a 
while, I was reunited with film and 
TV executive Steve Sohmer. We 
had once been in love and had even 
been engaged for two years. When 
our romance reignited and we began 
making wedding plans, Steve told 
me he was willing to do whatever it 
took to have a baby. 

I wanted to try in vitro again, but 
my doctor said that for a woman my 
age (forty-two), the chance of suc- 
cess was too slim. Then he gave me 
some wonderful advice: “If you 
want a baby, stop beating your head 
against the wall and go get one.” I 
talked to Steve, and we agreed that 
though we would (continued) 
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DEIDRE HALL 

Continued 

consider the idea of adoption, we 
wanted to try surrogacy first. 

Steve and I were so eager to get 
started that we applied to the Cen- 
ter for Surrogate Parenting in early 
1991, before we were married. For 
the next several weeks, we filled out 
forms, got referral letters from 
friends, spoke to an attorney and a 
psychologist and wrote a letter 
about ourselves for the surrogate 
candidates. I was reassured knowing 
that our surrogate would be careful- 
ly screened both physically and psy- 
chologically. Prospective surrogates 
must be in good health, and their 
families must support their deci- 
sion. First-time mothers are dis- 
qualified because it’s hard to 
predict how they will react to preg- 
nancy and to giving up the baby. 
Only one in twenty women who ap- 
plies to this center is accepted. 

The weeks passed slowly once we 
were put on the waiting list. I would 
call the center and ask, “Are we 
close yet?” I was going out of my 
disappoint- 
ment: None of the potential surro- 


mind! Then came a big 


gates proved to be right for us. 
Coincidentally, my infertility doc- 
tor performed medical exams for 
many of the center’s potential surro- 
gates, and he told me one day that 
he’d met a woman in the program 
who seemed very special. Her name 
was Robin B. (she prefers to keep 
her surname private), 
old divorced mother of 
wanted to help anothe 


thirty-year- 
three who 
ouple have 
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a child. “The two of you are meant 
to be together,” the doctor told me. 
Robin had 
screenings, we arranged to meet at 
I was amazed at how 
much this smiling blond woman 
looked like me, and it was almost 
miraculous how well Robin and I 


Once passed her 


the center. 


clicked. She was bright, open, em- 
pathetic and clearly a devoted moth- 
er. I just knew that she was the one. 

Some surrogates are impregnated 


I just knew Robin 





was the one to 








That’s not to say 
that it was emo- 
tionally easy all 
the time. Once, at 
a visit to the obstetrician, I thought, 
Gee, it sure would be nice if Robin 
would leave so I could be alone with 
my baby. But the bond we’d made 
meant moments like that were rare. 
Because the tabloids had found 
out about Robin and were chasing 
her relentlessly, we put her up in 





our home two days before her due 
date so she’d have some peace. The 
night before the big day, Steve went 
to bed early while Robin and I sat 
up, folding the clothes in the nurs- 
ery and chatting about 
mom stuff. After I said 
good night to Robin, I 
climbed into bed, looked at a 
framed ultrasound photo of our 
baby and thought, David is in our 


with the house now. 
parents’ carry erg baby The morning of 
sperm and August 23, 1992, 


egg, but because my eggs were too 
old, Robin was artificially inseminated 
with Steve’s sperm. The first attempt 
failed, but in mid-December, as we 
were celebrating Steve’s birthday and 
getting ready for our wedding, Robin 
called me to announce. “You’re a 
mom!” I went wild, screaming and 
jumping up and down. 

Now that it was really happening, 
I wanted to be able to share every- 
thing about the experience. I went 
with Robin to all her doctors’ ap- 
pointments. Together, we learned 
the baby was a boy, and Steve and I 
chose the name David. Robin and I 
went shopping, ate lunch together 
and developed a real friendship. 


Robin went into labor right on 
schedule and at four in the after- 
noon we all drove to Cedars-Sinai 
Medical Center, in Los Angeles. 
David arrived in a routine vaginal 
birth two hours later. Steve had the 
honor of cutting the umbilical cord. 
It was as though all three of us were 
having the baby. Robin spent half 
an hour alone with David; then we 
took him home. 

Motherhood surpassed my every 
expectation, every dream. The love 
and emotion seemed to come from 
a new place in my body. For the 
first six months of his life, David 
slept on my chest because I couldn’t 
get enough (continued on page 80) 
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DEIDRE HALL 
Continued from page 76 
of the touch of his skin, and I 
couldn’t get our hearts close enough. 
I felt completely fulfilled. 

Steve and I doted on our son and 
reveled in our new family. Seeing 
what a magnificent father my hus- 


band had be- 


also experiencing stabbing pains that 
didn’t feel like normal labor. Fright- 
ened, I told her, “Call the doctor 


1» 


and let’s get you into the hospital 
An epidural stopped the pain while 
she delivered Tully, but the stabbing 
sensation came back the next day. It 
turned out to be appendicitis, and 





come made me | 
love him even 
more. We would 
have been per- 
fectly satisfied 
having just one 
child, but after a 
while, we start- 
ed to talk about 
having a second. 
Being older par- 
ents, we knew | 
we might not | 
be there when 
David 
adult, 
wanted him to 


was an 
and we 


have a sister or 
brother to share 
his life with. 
Robin had 
told us even be- 
fore David was 





month and we meet whenever she’s in | 
town. Being a mother has given me 
an even greater respect for Robin’s 
selflessness. If I were able to conceive 
a baby and someone tried to take it 
away, I would fight to the death. 
Robin’s kids have so much fun 
with ours when we’re all together. 
To them, my} 
boys are just 
David and Tul- 
ly; not halt 
brothers, and 
there’s nothing 
mysterious about 
them. Robin dis- 
cussed surrogacy 
with her children 
before applying 
to the center, so 
they understand 
as much as kids 
can. One time, 
Robin’s daughter 
even said to me, 
“Are you the 
lady with the 
broken tummy?” 
That moment 
was written into 
my most recent 
acting project, a 


born that she TV movie about 
was willing to | David’s birth 
become preg- called Deidre 
nant for us | Hall’s Story: Af- 
again. In fact, ter All. 


not long after his 





The surrogacy 


birth, she carried 
a baby for an- 
other couple. By 
the time we ap- 
proached 
again, however, 


her | 


ingle Beans 


Jelly Belly beans are the perfect 
gift for the holiday season. At 
four calories per bean and 
zero fat, they're definitely 
not ordinary jelly beans. 
Find them in gift boxes, 


Jelly Belly® beans are available 
worldwide wherever fine candies 
are sold. For free recipes, 
menu and the name of 

your nearest retailer, 









center told us 
to be honest 
with our boys 
when they ask 
where they came 
from. So when 


she had become 
engaged, and 
her fiancé wasn’t 
thrilled about | 
Robin’s being a 
surrogate after they were married. 
Yet she was so committed to helping 
us that she postponed her wedding 
until after our second child was 
born. After four attempts, Robin be- 
came pregnant with Tully. 

On January 18, Robin called me to 





say she was having contractions, but 
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she needed emergency surgery. We 
were terribly lucky that her illness 
was caught in time. 

Both Robin and I are busy with our 
own lives, but our relationship is so 
easygoing that we know we’ll be in 
touch often. I send her pictures, we 
talk on the phone a couple of times a 


CALL: 800 JB BEANS. 


= (800-522-3267) toll-free. Monday — Friday 
s 8 am.-5p.m. @Reg. trademarks of Herman 
©1995 Herman Goelitz, inc 


the time is nght, 
we will tell 
David and Tul- 
ly, “Robin car- 
ried you for us 
until you were born, and then she 
gave you to us—because were your 
real mommy and daddy, and we love 
you more than anything.” e 





Dean Lamanna, the west coast editor of 
Cinescape magazine, writes frequently 
about entertainment. 
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Uncommon Remedies 
For The Common Cold 
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or about six months ev- 
ery year, Pam Driscoll, 
forty-seven, a registered 
nurse in Seattle, was 
forced to take antibiotics and anti- 
histamines. “I had mostly head 
colds—lots of sinus congestion, 
headaches she 
laments. “Eventually, I started get- 
ting tired of depending on medi- 
Every time I’d be on 
anubiotics, I'd get a yeast infection.” 


and eye pain,” 


cations. 


Then, about five years ago, col- 
leagues introduced Driscoll to 
acupuncture (inserting tiny needles 
into specific areas of the skin to 
remedy various ills). 
When she felt a cold 
coming on, she head- 
ed to the acupunc- 
turist once or twice 
a week. She also be- 
gan to take specially 
prescribed Chinese 
herbs. “I’m much 
healthier now than 
I’ve ever been,” she 
“As someone 
who practices conven- 


says. 


tional medicine, I believe Western 
treatments have their place in treat- 
ing serious infections. But alterna- 
tive remedies for colds and flu are 
a much better use of my time, 
money and energy.” 

Driscoll is not alone. One third of 
Americans polled in a study pub- 
lished in 1993 in The New England 
Journal of Medicine use alternative 
treatments—including herbs, acu- 
puncture and simple home reme- 
dies—to fight illnesses that range 
from the sniffles to cancer. Sales of 
herbs have about 
$1.5 billion in the U.S. per year, 
and they’re growing by 25 percent 


climbed to 
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Increasingly, women— 
even doctors—are using 
plants instead of-pilis 
and acupuncture instead 
of antibiotics to stave 
off and treat illness. 
here, the most promising 
alternative remedies 


annually, says Varro E. Tyler, Ph.D., 
professor of pharmacognosy (the 
study of drugs from natural sources) 
at Purdue University, in West La- 
fayette, Indiana. Acupuncture is 
equally popular: According to a 1993 
Food and Drug Administration 
(FDA) report, there are between 
nine million and twelve million visits 
to acupuncturists every year. 

It’s easy to understand why: Not 
only do alternative remedies often 
cost half as much as synthetic drugs, 
but some seem to attack the viruses 
that cause colds and flu, whereas 
Western medicine only alleviates 
symptoms. Better still, many natural 
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therapies may actu- 
ally prevent illness. 

As more patients 
use these remedies, 
doctors are becoming 
increasingly aware— 
and accepting—of 
them. “We should 
be using more of 
these methods,” says 
internist and certi- 
fied acupuncturist 
Margaret Mullins, 
M.D., of Annapolis, 
Maryland. “We’ve 
overused antibi- 
otics, making many 
less effective.” 

The fact that these remedies are 
cheaper than synthetic drugs even 
has insurance companies sitting up 
and taking notice. Many—including 
Prudential and Mutual of Omaha— 
are starting to pay for nontraditional 
remedies, including acupuncture. 
Sull, according to Richard Coorsh, 
spokesperson for the Washington, 
D.C.-based Health Insurance Asso- 
ciation of America, “most of us are 
still waiting for the science to show 
safety and effectiveness.” 

That’s the catch. Although many 
natural remedies have been studied 
and are widely accepted as medi- 
cines in other countries, research is 
still in its infancy in the U.S. This 
may soon change; between 1993 
and 1995, Congress more than dou- 
bled the budget of the recently es- 
tablished Office of Alternative 
Medicine at the National Institutes 
of Health, raising it from $2 million 
to $5 million. 

But until science catches up, al- 
ternative remedies must be used 
carefully. Just like any Western 
medicine, they can have side effects, 


especially if you’re (continued) 
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pregnant or nursing. So if you decide 

try one of these therapies, look 
for a certified practitioner and use 
herbal products without any added 
ingredients. Always follow the direc- 
tions on the package, and tell your 
physician what you’re using. 

Consider these popular, natural 
ways to beat this season’s woes: 


Echinacea Also known as the pur- 
ple coneflower, this herb is taken to 
stave off a cold or the flu and to ease 
symptoms. “Studies in Europe have 
shown that it shortens a viral infec- 
tion by about three or four days,” 
says Varro Tyler. (A cold usually 
lasts a week to ten days.) Research 
indicates that echinacea works by 
stimulating the immune system’s 
fighter cells, which destroy infection. 

Tyler recommends taking one cap- 
sule of echinacea every four hours at 
the first signs of a cold, then three 
capsules a day after that. But don’t 


RECIPE 


1. Cut potatoes into chunks ; 
or wedges. In bowl, toss 
with Recipe Secrets for Potatoes. 
2. Turn into large baking pan 
&. Bake until potatoes are tender 
and golden brown. See bottle 
for complete directions 





take it long-term. “There’s evidence 
that after eight weeks of continuous 
use, it may no longer work because 
your body gets used to it,” says Tyler. 
Vitamin C Research on vitamin 
C’s power over the common cold 
remains controversial. Experts who 
swear by it say that taking 250 to 
500 mg daily prevents colds and oth- 
er viral infections from developing. 
Taking even higher doses—1,000 to 
2,000 mg—may cut a cold short, 
according to Tom Wilson, a pharma- 
cist and owner of Cape Drugs, spe- 
cializing in natural and homeopathic 
medicines, in Annapolis, Maryland. 
While some experts believe that 
high doses of vitamin C pose no 
harm because the body eliminates 
what it can’t use, others caution 
that more than 1,000 mg a day may 
cause kidney stones. 

Acupuncture The theory behind 
this procedure, which Pam Driscoll 
relies on to prevent colds and the flu 
and to treat symptoms when they oc- 
cur, is that illness results from imbal- 
ances in the body’s energy, or “chi.” 


An imbalance may be caused by 
weather changes, stress, lack of sleep 
or poor diet. Anecdotal evidence in- 
dicates that if your body is “restored” 
regularly with acupuncture, you may 
be less likely to come down with a 
viral infection. 

In general, acupuncture is safe and 
effective if its performed by a quali- 
fied practitioner. The needles used to 
treat imbalances are so fine that most 
patients hardly notice them or may 
experience only minor pain, says 
Mullins. However, if acupuncture is 
not performed properly, needles can 
break off (in rare instances) and 
bleeding or bruising may occur. In 
addition, needles should be sterilized 
or disposed of after use. Look for 
practitioners certified by the National 
Commission for the Certification of 
Acupuncturists; in some states, they 
need to be licensed. Check with your 
state health department. 
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Capsaicin (found in red and cay- 
enne peppers as well as in capsules). 
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New RECIPE SECRETS” FOR POTATOES. i. 
Pour on and bake for a roasted-in taste 

that’s deep-down delicious. Look for it in the 
Bread Crumb/Coating section of your store. 
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Capsaicin relieves nasal stuffiness be- 
cause it increases secretions of the 
nose and throat, allowing them to 
pass out of the body through cough- 
ing or a runny nose. 

You can eat either red or cayenne 
yeppers (not to be confused with red 
dell peppers) in a salad, pasta or sal- 
sa, for imstance, or take a capsule 
‘our times a day, as needed. 

‘Steam To temporarily clear your si- 
auses, add a drop or two of pepper- 
mint, eucalyptus or thyme oil to 
soiling water and put it in the sink. 
Place your face eighteen inches over 
he water (not so close that the steam 
will burn your face) and cover your 
iead and the sink with a towel. In- 
ale for several minutes. 

(fluids Grandma was right about 
trinking six to eight glasses of water, 
uice or tea a day to keep your nose 
ind throat lubricated. Like capsaicin, 
)moisture helps thin respiratory-tract 
\.ecretions so they drain more readily. 
) Avoid alcohol, which will dry out the 
ose and throat, and mucus-producing 
irinks like milk. 
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a cause of the flu. 
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balm a cough 

Wicorice This herb, which comes in 
he form of lozenges and a coarsely 
‘round powder that can be made 
mto a tea, eases coughs because it’s a 
‘ood expectorant, says Tyler. “It also 
timulates saliva production, which 
uppresses the cough reflex,” he 
dds. Licorice works especially well 
vhen you have a cough accompanied 
vy a lot of phlegm. 

To make the tea, which tastes 
weet like the candy, add a teaspoon 
if licorice powder to a cup of hot 
vater. Sip it throughout the day. But 
lon’t use more than a half ounce 


equivalent to three teaspoons) of the 
iowder daily over several weeks. 
varger doses can cause headaches, 


ethargy, salt and water retention, 
nd excess excretion of potassium, 
which can lead to high blood pres- 
ure and heart problems. And forget 
bout eating candy licorice to stave 
ff a cough; it may not even contain 
he medicinal herb. 

forehound This flower, which has 
ven used as a cough remedy in the 


cold symptoms, even aches and rey 
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U.S. and western Europe for about 
four hundred years, works by thin- 
ning secretions of bronchial mucus. 
Lozenges are available in most 
health-food stores, or you can brew a 
tea with one or two teaspoons of the 
herb and a cup of hot water. Both 
are equally effective. If you prefer tea, 
drink three to five cups daily. 
Slippery Elm Bark Derived from 
the inner bark of the elm tree, this 
herb has been reviewed by the FDA 
as safe and effective for treating sore 


throats. It also can be used for coughs 
because it coats the throat with a gel, 
stopping the coughing reflex. 

Slippery elm lozenges and powder 
are available. Teas can be made by 
adding one teaspoon of slippery elm 
powder to a cup of hot water or by 
using the ready-made tea mix avail- 
able in health-food stores. To sweet- 
en, add honey or sugar. 
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For additional One-Step Recipes; call toll free: 1-800-723-2343. 
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¥ Cook 8 oz. of pasta. 

YW Melt 1/2 cup butter in skillet. Add 1 oz. packet 
of Hidden Valley® Original Ranch® Dressing Mix 
and 2/3 cup frozen peas and carrots. 

Heat until warm. 


ORIGINAL CH 


SALAD 
DRESSING MIX 


YW Toss with pasta and 3 cups cubed, cooked turkey 
(or chicken). Serves 4-6. 
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REMEDIES FOR THE COMMON COLD 
Continued 

irritated throat by gargling with 
“The salt inhibits 
the growth of bacteria, like that 


warm salt water. 


which is present in strep throat,” 
says Tom Wilson. 

Mix one tablespoon of table salt 
with an eight-ounce glass of warm 
water. Don’t swallow the solution, 
however; besides tasting terrible, too 
much salt can lead to dehydration. 


Slippery Elm Bark (see above). 


Head off a headache 
Feverfew Part of the chrysan- 
themum family, this herb is used to 
reduce migraine pain and headache. 
It works by preventing blood vessels 
from dilating. 

Feverfew comes in capsules. Take 
one, three times daily. 


Soothe a red nose 

Vitamin E Cream To relieve skin 
rubbed raw by blowing and wiping, 
dab on some vitamin E cream. Better 





yet, start creaming vour nose as soon 
as you feel a cold coming on. 


As inexpensive and promising as natu- 
ral remedies may be, always add a 
dose of common sense. Don’t rely on 
natural methods to push you through 
an illness in the midst of a hectic sched- 
ule. “These methods are an aid to 
healing; they are not a substitute for 
rest, which is absolutely necessary when 
you’re ill,” Mullins says. If your symp- 
toms don’t improve in a few days, 
stop using herbs or other alternative 
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therapy. You may have a more serious 
condition (pneumonia or sinus infec- 
tion). See your doctor immediately. 
The key is to keep an open—but 
cautious—mind. Pam Driscoll, the 
acupuncture advocate, says, “Ill al- 
ways start with an alternative meth- 
od, but if it’s not effective, Pll use a 
prescription medicine.” @ 


Ilene Springer, a health writer 

living in Brookline, Massachusetts, 
has also written for American Health 
and Walking. 


MORE ON GOING THE NATURAL WAY 
For information on alternative therapies, contact the following organizations: 
@ American Botanical Council, 800-373-7105. This association publishes a sci- 
entific journal, HerbalGram, on herbal medicine and has up-to-date information 
on the benefits of these therapies. The journal costs $25 for four issues a year. 
@ National Commission for the Certification of Acupuncturists, P.O. Box 97075, 
Washington, DC 20090-7075. For a list of certified acupuncturists in your 
state, send a $3 check or money order to cover postage and handiing. 
e@ American Academy of Medical Acupuncture Physician Referral Line, 800-521- 
2262. Leave your name and address for a list of medical doctors who practice 


acupuncture in your area. 
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Send: 1) This Original, completed certificate and items noted below to 
be received by 1/31/96. 2) The Original “UPC bar code” clipped 
from the top of the FiavorSelect package. 3) Original dated cash 
register receipt with price paid and store name circled. B 

To: Braun $10 FlavorSelect Refund, P.O. Box 8916-LHJ BRAUA 
St. Cloud, MN 56398-8916 pen 


Name 





Address. : 











City _ State Zip 








Make/model# of old coffeemaker 


ADDITIONAL TERMS: 1. Offer good only in the U.S. 2. This certificate may 


We’ll give you $10.00 to make your coffee taste b 


not be reproduced and must accom- 
pany your request. 3. Proof-of-purchase “UPC bar code” may not be mechanically reproduced. 4. Limit one $10 - 





etter. ‘MES SCunec CR UCmUreSs 
ow MElimmeoiccm Uma 
Daarevi(ci@n' date1me 20101 ols1ee 
sonal taste, from mild 
to robust, FlavorSelect 
lets you make coffee . 
the way you like ie 
PNieRS eMC 
tion can succeed with) i 
out funding, we'll give 
you $10 back. 


















Refund request per household or address. 5. Void where prohibited by law. 6. Allow 6-8 weeks for delivery. 


7. Offer good while supplies last. 8. Offer void if refund check ni 


ot cashed by June 15, 1996. 
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BRAUN FLAVORSELECT DUST DEVIL CORDLESS VAC 










‘he Braun FlavorSelect coffeemaker uses the latest innovation to This holiday season give the gift that can be used all year long, the 
eleliver a better cup of coffee brewed to an individual's personal Dust Devil” by Dirt Devil®. This cordless vac has a unique triangular- 
aste. FlavorSelect’s advanced technology lies in its unique brewing shaped nose that easily fits into corners. It has an onboard crevice 
yystem—designed to extract coffee’s full flavor while leaving behind tool and retractable brush for fast and easy, hard-to-reach cleanups. 
uitter oils and acids. The Flavorselector dial allows you to vary the The Dust Devil also comes with its own vertical space-saving stand 
aste from mild to robust, yet always full strength. The result is a for convenient storage anywhere. 


\ull-flavored, fresh cup of coffee with no bitter aftertaste. 


a 
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MRS. TEA BY MR. COFFEE* 


The New Mrs. Tea” by Mr. Coffee®, gives you real, fresh-brewed 
not tea. Tea has never been easier to make—or to serve. Mrs. Tea 
brews and steeps your tea, then dispenses it into an elegant 
ceramic pot. All with just the push of a button. What could make 
a more perfect gift? 

For the retailer nearest you, call |-800-MR-COFFEE. 





Jelly Belly® jelly beans are the thoughtful treat for holiday giving. 
They're not your ordinary jelly beans. Available in festive holiday 
gift boxes, bags, bulk, or jars in up to 40 colorful, mouthwatering, 
“true-to-life,” fun flavors. Jelly Belly jelly beans are available 
worldwide wherever fine candies are sold. 

For free recipes & your nearest retailer, CALL: 1-800 JB BEANS. 





SINGER SPOT COP 


Hand-Held Spot Deep Cleaner and Wet Vac 


This unique gift will go great under the tree. And it will work hard 


all through the house. The fast, efficient Singer brand Spot Cop 
powerfully deep cleans spots and stains from carpet, stairs and 
upholstery. It even picks up wet spills from bare floors. It’s small, 
compact and easy to maneuver. 

Call 1-800-845-5020 for a dealer near you. 

Singer, Ryobi Motor Products Corp., 

1424 Pearman Dairy Road. Anderson. SC 29625 
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\What gift is guaranteed to get a brilliant smile —Norelco’s advanced 
| DentiFlex Plaque Control System. Its the better way to clean your 
» teeth because its unique Dual-Action Brush Motion is clinically 

» proven to help control plaque and its Pressure Response System 
helps protect gums from damage by flexing back if you press too 

| hard. The perfect gift to get a perfect smile this holiday season. 


INORELCO SILHOUETTE 


Drop him a hint—you’d like a Norelco Silhouette Women's Razor. 
“its Opti-Shave System of adjustable shaving surfaces called “foils” 
»iprovides a close setting for legs, a gentle setting for underarms, 
uand a pop-up bikini trimmer. Plus, Silhouette can be used wet or 
jidry. And, its innovative s-shaped design fits perfectly in your hand 
“or easy maneuverability. 

For more information, call 1-800-421-5708. 
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NORELCO PRO-CUT 


Norelco’s Pro-Cut home hair cutting system can save you time 
and money during the holidays. It makes it easy to cut hair at 
home and your child will look great for the holiday season. Its 
unique One-Step-Select button provides seven cutting lengths 
with the touch of a switch so you never have to change combs. 
Plus it comes with a how-to video. It’s certainly easier than 
getting your kids to the barber. 





NORELCO 985RX 


Here's the perfect gift—the most advanced Norelco men’s razor. 
The innovative 985RX features the latest in “Lift and Cut” 
technology and three individually floating heads with 45 razor-sharp 
blades for a shave of exceptional closeness. The 985RX even has 

an adjustment ring that allows you to customize closeness with 
nine individual settings. All this adds up to our best shave ever. 

Let Norelco bring you closer for the holidays. 

For more information, call |-800-421-5708. 
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_MLis the season for your family to enjoy the holiday tradition that 


reat as it looks: “M&M's"® Chocolate Candies for the Holidays. 
Deliciously rich milk chocolate, all dressed up in bright red and green. 





Fa lala la la;la la la ‘la. 
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ALL 


TO 
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They're irresistible. Merry chocolate to you and yours. 
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Tis The Season To (io Crazy 


At holiday time, no matter how mich you’re 





doing, 


friend of mine re- 
members a Chnist- 
Eve 
she sat down at 
the kitchen table 
and inexplicably 
burst into tears. 
Her two 
children, who were just starting 
to think Christmas was fun, were 
utterly bewildered. 

Another woman, who had spent 
the weeks before Christmas deco- 
rating and baking to a fare-thee- 
well, fell apart when her husband 
sat down at her beautiful holiday 
dinner table in his undershirt. 
She was so upset that she 
left the house and drove 
around for an hour while 7 
the rest of her family ate. on 

It’s that time of year rN 
again. It feels like a hot 
cat sitting on your 
chest, threatening 
to suck the life 
out of you like a 
vacuum cleaner: 
Christmas stress. 

Every year dur- 
ing this season, 
the world seems to 
be divided between 
those who “do” Christ- 
mas and those who 
don’t, and this has noth- 
ing to do with religion. 
Rather, it seems to be 
related to the differences 
between men and wom- 
en. Those who are won- 
dering how much pine roping to 
buy tend to be women, and those 
who are walking around thinking 
Christmas is still sometime in the 
distant future tend to be men. 

Generally, men prepare for the 


mas when 


small 


eee 
wrapping, the 


shopping— 
rae omry 
to stress 





it isn’t enough 


holidays by spending a few hours 
in a department store where they 
buy sexy nightgowns for their wives 
that can’t be worn until June and a 
box of overpriced, very fattening 
candy. Sometimes, they go all out 
and make up a batch of eggnog ac- 
cording to their “own 
cipe” 


secret re- 
ea they got from a friend 
at the office. 
A lot of wom- 
en, on the oth- 
er hand, are 





starting to 
go quietly 













pe ies 


and politely insane right about 


i 
he 


now. You see them devour- 
ing articles on how to cope with 
Christmas madness (which rarely 
offer any really useful advice like 
“Drink more gin” or “Break your 
leg”). You spot them in the malls, 
their shoulders starting to hunch, 


By Megan Rosenfeld 


a bolus of panic starting to form in 
that space between their ears. Soon 
there will be no space at all behind 
their eyes: It will be crammed with 
hot-glue 
guns and seasonal tablecloths. As 


gift lists and pinecones, 


the holiday gets closer, you’ll find 
them shopping for toys at mid- 
night, pausing between the explod- 
ing toilet and the nose-picking 
game, trying to decide which one 
is more educational. 

The modern woman has been 
trapped by Christmas—or, at least, 
by the idea of it. This is her chance 

to beat her mother at her 
own game. This is when, 
in a few short weeks, 
she tries to make up to 
her children for all the 
songs not sung, books not 
43 read, outings not taken 
and construction paper not 
glued during the preceding 
eleven months while she was 
out holding down some job 
instead. For today’s woman, 
the message is clear: If you 
can’t do your own Thanks- 
giving and Christmas, if you 
can’t cook all the meals—and 
that means Christmas Eve din- 
ner, Christmas breakfast and 
Christmas dinner—and clean 
the house and make sure the 
kids home from college have 
clean sheets and love every min- 
ute of it, you are a wimp. 

Can’t take the heat? Can’t take 
the kitchen? Thinking about “going 
home” for the holidays so that your 
mother can be in charge instead? 
Thinking about buying a pie? About 
canned cranberry sauce? About hir- 
ing one of those people who will 
wrap your presents and trim your 
tree? There’s a term for (continued) 








Have your kids 
leave JELL-O 
JIGGLERS' 


NN 


“ Incidentally. > 
Santa’s favorite 
Havors are Cherry, 
Lime and 


\ Straw bem. 


ee 





is 


CHRISTMAS JIC Po 


oe 


2'/ cups boiling water (Do not add cold water.) 


2 packages (8-serving size) or 4 packages 


(4-serving size) JELL-O Brand Gelatin 


POUR mixture slowly into 13 x 9-inch pan. 


REFRIGERATE at least 3 hours. Gelatin will be firm 


after 1 hour, but may be difficult to remove from pan 


To cut JIGGLERS Gelatin Snacks: 

Dip bottom of pan in warm water for 15 seconds to 
loosen gelatin. Cut shapes with cookie cutters all the 
way through the gelatin. Lift from pan with index 


finger or metal spatula 
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strawberry & a cherry 


JELLO. 
JELLO, JELLO, 


Christmas Eve tip: \ 


\— out for Santa! // 
a ) 








‘TIS THE SEASON TO GO CRAZY 
Continued 
you, and heroic superwoman is not it. 

No, instead you feel you should 
be making ornaments out of dried 
pomegranates and pressed tin, ear- 
rings out of cinnamon sticks and 
centerpieces out of old reindeer horns 
and dried grass. You think you 
should be reading Consumer Reports 
to find out which toys will not turn 
your child into a vulgar, amoral 
slimebag or poke out his eyes or end 
up under the couch in a million 
pieces. You should be going ice- 
skating and visiting the local light 
displays and maybe a few puppet 
shows, possibly having a dozen peo- 
ple in for punch and cookies after 
the school holiday program, and 
also getting some wood for the 
fires. You should get fifty or two 
hundred copies of that snapshot 
you should have taken two weeks 
ago to put in the Christmas cards, 
the Christmas cards you should be 
writing this very minute. 

You should be talking about The 
Real Meaning of Christmas and tak- 
ing your kids to work in a soup 
kitchen—first, researching charities to 
find out which one will spend more 
of your money on helping people 
than on its office coffee. You should 
be making place mats out of red and 
green Popsicle sticks and crocheting 
coffee cups and putting red bulbs in 
every light in your house. 

I, for one, am doing my best. Last 
Sunday I spent two hours rolling 
melted chocolate chips into little 
balls. These are “truffles” and will 
become a thoughtful gift for some 
thin friends. Now I have to find little 
papers to put them in, tins to put 
the little papers and the chocolate 
balls in and paper to wrap the tins 
with. What a great idea that was! 
The cat on my chest is starting to 
breathe very hard. 

And I’ve still got more to do. Pm 
planning on making my own wreaths 
out of boxwood, which Ill cut from 
my neighbor’s bush, and a wreath 
base and florist’s pins, which Ill 
make a special shopping trip to buy. 
My family and I will all go out and 
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cut down our own tree and then 
carefully trim it with our painstak- 
ingly exquisite ornaments that we 
have assembled over the years. 

But even with all my circuits break- 
ing, there’s a part of me that find 
it all irresistible. The fact is, I like 
Christmas. I love the colors, the pret 
tiness of those little white lights, th 
smell of a Christmas tree. I love allf 
the Christmas pageants and pro-) 
grams. And my children are wonder 
ful this time of year. They love al 
the Christmas stuff and all thei 
presents and never complain about 
what they didn’t get. One year 
when my son was about three, he 
“practiced” for Christmas with the 
little gitl next door. They took turns 
wrapping up their toys and exchang 
ing them. As they opened each “pre 
sent,” they’d say loudly, “It’s jusi 
what I wanted!” 

But it’s easy to be so busy you for 
get what you like about Christmas 
or indeed, about anything at all, 
because there’s always more to get) 
done. I mean, when will I find the ~ 
time to make that authentic Christ+ 
mas pudding nobody likes? Whe 
will I polish the silver? Varnish the 
pinecones? Buy those perfect pre 
sents for the seven hundred people 





































ie dough always sticks to the coun 
tertop? Figure out why I’m making 
cookies anyway? 

Another year has gone by, and 
I haven’t learned to play Christmas 
carols on the piano. I haven’t eve 
gotten a piano. I haven’t made home 
made gifts for everyone so that 
can avoid the commercialization o 
Christmas, and I haven’t thought o 
a way to get my children to thin 
more about others than about them4 
selves. I haven’t learned how to mul] ” 
wine or shell nuts or make a festive 
garland out of dried herbs and olc 
pantyhose. I haven’t learned how tc 
make plane reservations for Morocco 
I haven’t learned anything. 

And it doesn’t look like I’m going 
to. @ 


Megan Rosenfeld is a writer for the 
Style section of The Washington Post. 
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give you a laste. 


With a Brita” Water Filtration 
Pitcher, crystal clear, refreshing 
water is as close as your faucet. 

Like nature, Brita is beautifully 
simple. Just fill the pitcher with tap 
water. The patented, replaceable 
filter goes straight to work reducing 
chlorine taste and odor, as well as 
sediment, water hardness and cop- 
per. It even removes 93% of lead. 

In just minutes, you can 
enjoy some of the most wonderful 
water anywhere. And you wont 


have to travel any farther than 


your kitchen. _ 
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Tap into great taste. 





Brita offers a money-back guarantee* and ts available in half-gallon and two-gallon models. 

Find Brita at: Bed Bath & Beyond, The Bon Marche, Burdines, Dillard’, Elder-Beerman, Famous-Barr, Foley’, Hecht’, Kaufmann’, Lazarus, I echter 
Linens ‘n Things, Macy’, Rich’s, The Broadway, better health food stores and other fine retailers. For the retailer nearest you, call 1-800-44-BRITA, 
1995 BRITA (USA) ING 


i Substances removed may not be in all users’ water. *Details in box 
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season’s spirit 


" Believers 


ts the question you’ve been dreading. Your 





five-year-old child looks up at you with big, 


innocent eyes and asks, “Mommy, is there 


really a Santa Claus?” What do you say? 
“When a child is old enough to realize 
that Santa doesn’t slide down the chimney in 
the middle of the night, it’s time to stop 
insisting that there is a Santa,” says Marcia Lasswell, 
M.A., 


Marriage and Family Therapy, 


president of the American Association for 

in Washington, D.C. 
“But don’t characterize Santa as a big lie, either. 
Explain that even though Santa is not a real person, he 


does embody the spirit of Christmas.” —Katherine Lee 


be 


Be 


The season doesn’t have __ 
SEN 


to sap your savings. be 
These toys are top- 
quality kid pleasers. a 

Sky Dancers flying = fi™ 
dolls are flying out of = © 
toy stores. Ages 5+, 
from Galoob. 7 A colorful 
cordless phone that 
talks—irresistible! Ages 






2. Little Smart Tiny 
Touch Phone, $9.99 

















eo 6 to 36 months, from 
® VTECH. 5 Nifty bug 
7] viewers let kids interact 
= with the critters they 


catch. Comes with a 
bug-catching tool and 
tips. Ages 4+, from Wild 
Planet toys. 4 Babies 
love to open and close 
doors, take things in and 
» out of containers and 
* pretend play. This toy 
offers it all. Ages 9 to 36 
months, from The First 
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Puzzle, $9.95 ’ 
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Years. 3 A 24-piece floor Pres cr en $4.99 


our mother-in-law 
cheerfully watches 
as you open her 
holiday gift to you. 
You hate it. Is it 
okay to be honest? 

“No,” says etiquette expert 
Letitia Baldrige, author of the 
Complete Guide to the New 
Manners for the ’90s (Rawson want to see it again—that’s 
Associates, 1990). “Always re- why she bought it for you!”’ 
spond to a gift enthusiasti- —Heather Moors Johnson 
cally and lovingly. he i 

' \ 
We’ve become a. ie ud 
society that ex- 
presses its fuck \ ((( ‘ec 
feelings too often, \ ‘ 6 
and this is a perfect Cog 
example of when to 
show a little restraint. 
No matter how much 
you hate it, you must 
receive the gift as 2% 
what it is: a gift of 
love. You can al- 
ways find some- 
thing to praise about the 


present—the color, the store, 
even the wrapping paper. Or, 
simply say, ‘How thoughtful. 
You must have spent a great 
deal of time picking this out.’ 
You cannot, however, return it. 
Hide it until she comes over, or 
wear it only when you expect to 
see her, but know that she’ll 





























puzzle with pizzazz— 

spinning wheels and 

> movable signs. Ages 3+, 
from Great American 

Puzzle Factory. Little 


art, especially jewelry 
Ages 5+, from Natural 
Science Industries. 

Erector now makes 
eighteen well-priced 
starter sets. Ages 8+. 

Kids make cars 9. Pots ’n 
cruise through town with eT eS) 
a magnetic wand—great 
for honing coordination. 
Ages 3 to 6, from Fisher- 
Price. 9 A perfect set for 
the little chef’s play 
kitchen. Ages 2+, from 
Step2. This purse 
stows a house and 
family—ideal for 
traveling. Ages 4+, from 
Prime Time Toys. 





















CY Little Fairy BES 
Play Purse, $4.99 
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Infants’ 
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PS FORE, 
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3 ce When it’s stuffy noses, 


© McN-PPC Inc. 1995. |Use only as directed 7 
fever and pain only one 
infants’ medicine relieves them all, new 


Infants’ TYLENOL Cold. It’s the only 


infants’ drops that contain a decongestant _ 





as well as Children’s TYLENOL <g> ~ 7 
Brand fever reliever, the one recommended 
most by pediatricians. And that should be 


a relief to both you and your baby. 











INFANTS’ TYLENOL COLD. THE ONLY ONE YOU NEED. 
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EEE Pe 
s flu season and your child hasa H tLA4 
~~~ fever. How do you know when it’s 
serious enough to call the doctor? 

Follow these tips from the 
— © American Academy of Pediatrics. 
“sees @ Under three months: Any fever 
of 100.2°F. or more. @ Three to six 
months: A fever of 101°F. or higher. 
e@ Six to twelve months: A fever of 103°F. 
or higher. @ Over a year: If your child is 
acting normally, wait twenty-four hours 
to see if the fever abates. If a high fever 
lasts longer than twenty-four hours, or is 
accompanied by delirium, a stiff neck, a 
skin rash, abdominal pain, sore throat 
and ear, vomiting or diarrhea, difficulty 
breathing or any unusual symptoms, call 
the doctor. —H.M.J. 


Whose Home For The Holidays! 


is family wants you; your family expects you. How to decide which 








Your child’s age 
Cem oe 
PR my 


side of the family to go to for the holidays? Tony Jurich, Ph.D, a 
marriage and family therapist in Manhattan, Kansas, has this advice: 
First, ask yourselves which side is more enthusiastic about 

Christmas. Your parents may consider it no more important than 
Thanksgiving (in which case, you can spend that holiday with 

them), while for his family it may be the biggest event of the year. 

If both sides insist on your presence, split up the holiday: Spend 
Christmas Eve with your 








: \ family, Christmas morning at 
your own house and head to 
the in-laws for dinner. 

If your families live 
, far apart, visit your side 
every odd year and his 
family every even year. 













j- Want to be alone? 


PX 
lit Y 


B' 
Zo Don’t let relatives pull 
you in every direction 
year at home. 


Firmly tell everyone that 





you will spend every third 


2 









—K.L. 


Couple 
Time 


ately it may seem that 
the only spice in your 
life is the nutmeg in 
the eggnog. It’s natural 
for you and your 
husband to pay more 
attention to the kids 
and holiday planning than to 
each other, but when you’re 
both stressed out, a little 
connecting is just what you 
need. Here’s how to get closer: 
Take a break from shopping, 
cooking and cleaning the house 
and make a dinner date with 
your mate at a local restaurant. 
Don’t think of it as selfish—you 
deserve some time alone, and 
paying a sitter for a couple of 
hours is well worth the pleasure 
of a quiet meal together. 

Shop for each other Don’t let 
this be another year that you 
and your mate pay more 
attention to everyone else’s gifts 
than your own. Ask him what 
he really wants, and tell him 
what you really want, so both 
of you will be as joyous as the 
kids are on Christmas morning. 
Start smooching This is a happy 
time of year! Try not to let the 
hectic pace keep you from 
showing each other lots of love 
and affection. Kiss long and 
passionately as often as possible. 
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Happy Chanukah, Lamb Chop 


n Monday, December 11, at 
eight p.m., tune in to PBS to 
watch Emmy award-winning 
Shari Lewis, creator and host 
of the ever-popular Lamb 
Chop’s Play-Along, celebrate Chanukah with 
her friends Lamb Chop, Charlie Horse and 
Hush Puppy and guest stars Alan Thicke, 
Pat Morita and Lloyd Bochner. Lamb Chop’s 
Special Chanukah is a one-hour family show 








that honors the traditions, food, songs and 
stories of the holiday. The cast spins drei- 
dels, collects Chanukah gelt (foil-covered § 
chocolate coins) and makes latkes Alan Thicke stars 
{potato pancakes, a traditional Sere ee 
Chanukah dish). Amid the many and her friends 
Christmas shows, it’s refreshing to 
see a new program that teaches children 
that the Jewish holiday of Chanukah is 
special and fun, too. 
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995 Lever Brothers Company 











| New Wisk’ gets out tomato sauce in just one wash. 





baa Don't risk it. Wisk it 





Beth in her 


WCHL 
Erin, Nathan 
and Curt; . 
Santas ready 
mes TT) tir 


or the Lowe family, Christmas is a day that never ends 


ost women 
have to 
cope with 
the stress 
of Christmas only a few weeks a 
year. For Bethany Lowe, the holiday 
hassles are a yearlong way of life. At 
this writing, it's August, and she’s 
tured. For the past week Beth and her 
husband, Curt, have been staffing 
their booth at the New York Inter- 
national Gift Fair and taking dozens 
of orders from wholesale buyers 
looking to stock their shelves for 
Christmas. New York is the fourth 
city they’ve visited in less than six 
weeks. But Beth wouldn’t give up 
this life for anything. “I love the 
traveling and the friends I’ve made 
here,” she says, “and I hope that 
through my work I’m bringing joy 
and a sense of tradition to others.” 
Beth, forty-seven, and Curt, forty- 
nine, are two of the many people in 
holiday-oriented cottage-crafts in- 
dustries who work long and hard to 
make everyone else’s Christmas mer- 
ry. Seven years ago Beth started 
making collectible Santa Claus dolls 
in the shed where Curt kept his 
farming equipment. Since then, this 
family has transformed Bethany 
Lowe Designs from a shoestring 
venture into a respected business. 





Their efforts have 
paid off handsomely. 
Among the companies that have 
Beth’s 
Nicholas Collection” are Straw- 
bridge & Clothier and New York’s 
fashionable Bergdorf Goodman, 
which used one of her Santas in its 
holiday window last year. Rumor 


bought “Nostalgia for 


even has it that a few celebrities 
have a “Nick” in their homes (“I 
don’t want to compromise their pri- 
vacy by saying who,” Beth demurs). 

It’s easy to see why the dolls are 
so popular. All have an appealing 
old-fashioned look and that familiar 
kindly twinkle in their eyes, but 
each personality is unique. One, 
sporting tweed knickers, sits at a lit- 
tle sewing machine making teddy 
bears. One is a nautical Nick in a 
yellow slicker; yet another wears fur 
boots and pushes a sled. For an ex- 
tra dollop of charm, all the Santas 
come equipped with handmade or 
antique toys. 

On a practical level, the business 
has also eased the Lowes’ financial 
strain in a time when many other 
family farmers have been forced into 
bankruptcy. Though Curt and Beth 
hesitate to give a bottom line on 
how much money their business 
makes, it’s safe to say that Santa has 


By Shana Aborn 


given them the gift of financial secu- 
rity. They produce twelve hundred 
dolls a year, and the wholesale price 
ranges from just under $200 (for a 
two-foot model) to more than 
$3,000 (for a life-size figure). 

Erin, their teenage daughter, is 
proud of her mother’s talent. Yet 
her friends don’t always understand 
that Beth isn’t a hobbyist making 
flea-market knickknacks. “My mom 
doesn’t make crafts—she’s an artist,” 
Erin says earnestly. 


sco, Illinois, is a community 
©): 528, marked by long green 
stretches of corn and bean fields. 
It’s that homespun kind of town 
where doors are never locked, every- 
one knows everyone and the bleach- 
ers -are packed for the first 
high-school football game of the 
season. 

Curt and Beth met as teen 4-H 
members showing livestock at the 
county fair. They entered college, 
but after Curt’s father died, they left 
school to marry and take over the 
family farm. Two years later, the 
Lowes moved to their 320-acre 
spread in Osco where Curt raises 
hogs and grows corn (continued) 
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SANTA INC. 

Continued 

and soybeans with his brother and a 
third partner. Beth enjoyed her quiet 
life as a farm wife and mother to 
sons Heath, now twenty-six, Chad, 
twenty-four, Nathan, seventeen, and 
daughter Erin, fourteen. 

Then came the eighties, and the 
Federal Reserve raised interest rates 
in an effort to cut inflation. Grain ex- 
ports dropped, sending crop prices 
plummeting and cutting the value of 
land by one third in just five years. 
Many farmers lost the land they had 
put up as loan collateral. 

“Agriculture is a wonderful lifestyle, 
but it no longer provides a living for 
most people,” Curt says with an edge 
“And 
shame.” Adds Beth, “It was a very sad 


in his voice. that’s a real 
and hard time. We watched our neigh- 
bors and friends lose their life’s work.” 

Like most of her friends, Beth had 
to find ways to supplement their in- 
come. She decided she wanted to put 
her creative skills to use, and in 1985 
she and a friend started selling their 
handcrafts at juried folk-art shows. 
The doll artists she met there in- 
spired her to think about creating a 
line of dolls herself. 

That’s when St. Nick came to the 
rescue. Drawing on memories of her 
childhood, Beth kept coming back to 
thoughts of Christmastime. “It was 
just magical,” she recalls. “My broth- 
ers and I would wait up for Santa, 


bake 


thing for everyone who had done her 


and my mother would 
a service. It’s from her that I inherit- 
ed a love of Christmas.” 

It was that nostalgia Beth hoped to 
St. 


her be 


made her first 


1987. One of 


Capture as she 
Nicholas in 
much that she 
The 


that followed got good word-of- 


friends loved it so 


bought it on the spot Santas 


mouth at art shows, and when she 


created “Mountain Delivery”—a rus- 
tic fur-clad St. Nick in snowshoes 

the orders really started pouring in. 
full- 


fledged doll-making studio, with 


Today, the storage shed is a 


twelve full-time employees and an of- 
fice manager. 

The business of making spirits 
bright is grueling—and expensive. It 
costs thousands of dollars just to rent 
a booth at the more desirable shows, 
and the Lowes pay $2,000 a month 
for a year-round showroom at the 
Atlanta Gift Mart. Other expenses 
add up quickly. “In the early days, 
we couldn’t afford motel rooms a lot 


of times, so we just slept in the back | 


of our station wagon,” Beth says. 
Along the way, the couple who 
once didn’t know a wholesaler from 
a hole in the ground became savvy 
entrepreneurs. Curt’s practicality and 
business acumen are a good counter- 
balance to Beth’s offbeat creativity. 
He’s the one who keeps an eye on 
the budget when she’s tempted to 
spend too much. But he’s (continued) 


Beth Lowe’s simple ways to bring the homemade spirit into your holidays: 

e Make your own wrapping paper: Cut a large potato in half and carve simple 
designs—a star, a bell, a tree—into the cut end. Use acrylic paints, finger paint 
or a stamp pad and stamp the potato design onto craft paper. 

e Use homemade gingerbread men as tree ornaments, cutting a small hole in 


the heads before baking. 


e Craft a “cook’s tree” for the kitchen: Tie cookie cutters or small kitchen 
utensils onto a small live tree with ribbons or fabric strips. 

e Create a cozy mountain-lodge atmosphere in the dining room by using red- 
and-black buffalo-plaid wool fabric as a tablecloth. Cut any extra material into 
thin strips and use it to tie back curtains or thread through holiday garlands. 

e Host a “round robin” dinner party. Serve each course of the meal at a differ- 
ent house. At the end of the evening, exchange handmade ornaments. 

e Often the most precious thing you can give is your time. “One of the best gifts 
I ever received from a friend was a coupon good for three days of free baby- 


sitting,” says Beth. “To a busy mother of four, that was pure gold.” 
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SANTA INC. 
Continued 

also her rock, giving her encourage- 
ment when sales are sluggish. “I’ve 
been supportive of the whole thing 
from day one,” Curt says, “even 
more so than she has.” 

At “Santa’s workshop,” workdays 
typically run from eight to five, but 
there’s a liberal flex-time policy; 
sometimes her employees need to 
tend to matters at home, and Beth 
believes family comes first. “When 
you hire people here, they care,” 
says Beth. “It’s because of their abil- 
ities and their caring that the prod- 
ucts come out right.” 

In the main workroom, things are 
bustling. Now that Curt and Beth are 
back from New York, there are new 
orders to fill before the year ends. 





Seamstresses at their sewing ma- 
chines confer 


vr 


“> The Lowes 
PCR Mis 
Ca 
SF and, of course, ‘ 
MMO TM rrr icity 


little interest in doll-making—in part 
because of her after-school activities 
and also, perhaps, because of the 
heavy exposure she received early on. 
Unlike her brothers, she can hardly 
remember a time when life didn’t re- 


volve around the jolly old elves. 


s you might expect of a fami- 

ly in the merrymaking busi- 
ness, the Lowes go all out to make 
their own holidays special. Heath 
and Chad, who don’t yet have fami- 
lies of their own, fly in from their 
homes in Oregon just in time to 
help pick out the tree. 

The family attends the festivities 
in the neighboring town of Geneseo 
and celebrates Christmas Eve Mid- 
night Mass at their Lutheran church. 
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about trim and materials. 

The dolls’ heads, with their can- 
vas faces and curly woolen beards, 
are the one part that Beth does en- 
tirely on her own. “I don’t paint 
faces in the shop—they don’t turn 
out right,” she says. “I do it in the 
house in the evening with my family 
around, when I’m more relaxed.” 
Even then, she throws away as 
many as three out of every ten 
heads she makes because they don’t 
meet her high standards. 

In the large rear section of the 
shop, Curt stands at his workbench, 
deftly twisting pieces of wire together 
with a pliers to make the Santa ar- 
mature. Nathan helps him out in his 
free time, as did Heath and Chad 
when they lived at home. Erin has 











Then Beth cooks up a 
traditional turkey dinner the next 
day for relatives from both sides of 
the family—about thirty-five people 
in all. 

But the holiday is just a brief 
respite from the demands of Santa 
Inc. Long before the New Year is 
rung in, Beth and Curt load up 
their sixteen-foot van with the new 
line of dolls, then set off on what 
will be two months of nearly non- 
stop travel. (During the school year, 
the kids stay with friends or rela- 
tives.) The second round of shows 
begins in the summer. Then there’s 
the push to complete and ship the 
final orders by November, and pret- 
ty soon it’s time to start over again. 

"Fhere?s 
farm, either. Harvesting begins not 


no downtime on the 


long after the summer gift shows 
end, so for the better part of a 
month, Curt must wake up long be- 
fore dawn and work until ten or 
eleven at night. 

Still, the Lowes do take every op- 
portunity just to have fun, whether 
it’s watching Erin in the cheerlead- 
ing squad or the school band, or 
inviting a gang of friends and their 
kids over for an impromptu potluck 
party. During the quieter days or 
en route to gift shows, Curt and 
Beth enjoy hitting the antiques cir- 
cuit for the fabric, clothes and toys 
they need to outfit the dolls. 


urt and Beth vow that they’ll 
Cc never turn the business into a 
factory cranking out thousands of 
machine-made Kriss Kringles. But 
whatever the future holds for them, 
their farm most likely will not go to 
their children when they retire. The 
viability of farming for young adults 
is fast declining; between 1982 and 
1992, the number of farm owners 
under the age of thirty-four de- 
creased by more than one third. 
Says Beth, “We’ve almost chosen to 
guide our children along other av- 
enues.” None of the younger Lowes 
has yet shown an interest in carrying 
on the Santa legacy, either. 

But retirement is a long way off, 
and there are more pressing con- 
cerns now—like getting the last of 
the 1995 orders shipped before 
Christmas. Because Beth never 
meets the people who buy her San- 
tas, she can only hope that all her 
dolls go to good homes. “Christmas 
is the child in us coming out,” she 
says. “If children and their parents 
look at the Santas and smile, then 
I’ve done my job.” @ 


For a catalog of the “Nostalgia 
for Nicholas Collection,” send 
$4 and a self-addressed, stamped 


envelope to Bethany Lowe Designs, 
16655 County Highway 16, Osco, 
IL 61274. 





Shana Aborn 1s the associate features 
editor at Ladies’ Home Fournal. 
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ssion Envy 


They make you jealous—those couples who exude love. 
What can you learn from them? By Meredith Berkman 


hen Linda Ray 
and Patrick Keeffe 
go out to dinner, 
they seem gen- 
unely thrilled to 
be together. They 
lean toward each other. They talk 
intensely. They laugh a lot. Once, a 
waiter was so moved by Patrick and 
Linda’s attention to each other that 
he brought the manager of the 
restaurant over to meet them. He as- 
sumed the couple were newlyweds. 

Wrong. 

They have been married for thirteen 
years, have seven- 
year-old twins and 
lead a typical fast- 
moving life. She’s a 
fitness consultant, 
he’s a college public- 
affairs director, and 
they struggle—like 
most marrieds-with- 
find 
couple But 
when they do, they 


children—to 
time. 


still relish each oth- 
er’s company. And 
that 
of their friends— 


makes some 


well, nervous. 
“T have 
who’s having a very 


a friend 


rough time in her marriage,” says 
forty-five-year-old Linda. “And sud- 
denly, she stopped calling me. She’s 
pulled back from us—I think our 
relationship bothers her.” 

Linda realized that her friend was 
unable to cope with their thriving 
marriage while her own was wither- 
ing away. “She and her husband 
don’t have a lot in common,” 
Linda. “There’s a lot of stuff Patrick 
and I like doing together. It’s very 


says 


tough for her [to watch].” 


For Linda and Patrick’s friends, 
the couple’s obvious passion for 
each other—while heartwarming to 
see—was an unwelcome reminder 
of the gentle fading of their own. 
Like many couples whose marriages 
become routine, Linda and Pat- 
rick’s friends began to question 
their own levels of daily affection 
when they were around an openly 
loving relationship. 

Certainly, keeping romance alive 
is no easy task. The weighty pull of 
domestic reality (in-law visits, joint 


tax returns and dirty diapers) aren’t 


LT 






exactly preludes to foreplay. But 


maintaining passion—from listening 
intently to each other to touching 
to making love—is key to creating 
long-term happiness. 

As a society, we seem to have an 
insatiable appetite for hot-and-heavy 
romance. There’s the Date Movie, 
in which a pouty heroine finds 
true happiness with an almost- 
unattainable kind of guy (Sleepless 
in Seattle, While You Were Sleeping). 


There’s the Romance Novel (it’s no 
accident that Danielle Steel remains 
a regular on best-seller lists). There’s 
the Love Song (old-time crooners 
like Tony Bennett and Tom Jones 
are suddenly hip). And don’t forget 
the Television Fairy Tale (which 
explains shows like Mad About You). 

After allSlove relationships are the 
primary connections of our personal 
lives, the focus of our hopes and 
fears, our dreams and disappoint- 
ments. So when we’re confronted 
with other couples—like Linda and 
Patrick—who appear to be wildly 
in love, we start to 
worry: Why don’t we 
have that erotic elec- 
tricity anymore? Did 
we ever have it? 
What do they know 
that we don’t? 


Why are you 
jealous? 
Let’s call it Passion 
Envy, a social disease 
that can strike even 
the most stable and 
self-confident 
couples. In any 
grouping of friends 
or family, there is 
usually one pair that 
seems to have the per- 
fect romance, the steamy relation- 
ship that forces everyone else to 
wonder about the day-to-day steadi- 
ness of their own. After all, its hard 
not to notice that your husband isn’t 
holding your hand when your sis- 
ter’s husband won’t let go of hers. 
Play it right, though, and Passion 
Envy can work in your favor, serv- 
ing as an inspiration for a marriage 
that is beginning to look a little 
worn around the edges. (continued) 
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The passion level differs with 

erent people,” offers New York 
City psychotherapist Linda Bar- 
banel, M.S.W., C.S.W. “You have a 
continuum, from cool cucumbers all 
the way up to hot tamales. If you’re 
on the cool end, however, it’s unre- 
alistic to think you will have a red- 


hot romance.” 

Pam, a forty-two-year-old teacher, 
will never forget the night she and 
her husband, Justin, went to a 
Christmas party with Susie and 


Alex, who couldn’t take their hands 
off each other. 

“Alex is just more sexually com- 
fortable in public than my husband 
is,” says Pam. “He couldn’t stop 
hugging Susie and stroking her thigh. 
After a while, it really started to bug 
me. I wished Justin could be more 
seductive with me when we are 
around other people.” 

Pam picked a huge fight with 
Justin when they got home that 
night; he defended himself by saying 
she already knew he just wasn’t a 
touchy-feely kind of guy. 


> 







































Pam never really doubted tha 
Justin feels as strongly about her aj 
Alex does about Susie. But when shi 
witnessed someone else’s public dis 
play of affection, it made her long fo 
some of her own. 


Beware the evils of envy 
It is perhaps an unpleasant reality o 
human nature that jealousy is ex 
tremely common among close friend 
You may covet a car, a house, even ¢~ 
husband if you suspect these thing 
are somehow superior to your o 
But Passion Envy is a very specifi 
kind of longing—a desire for romanti 
excitement and deep love. 

Linda, the fitness consultant, re 
calls a friend who was so unhapp}| 
in her own life, she just couldn’ 
face the joy in Linda’s. “She didn 
see us for years,” says Linda, stil) 
unnerved by the experience. “Sh 
couldn’t handle the fact that wy 
have two great kids and a grea 
marriage that we’re in together. 
had three miscarriages, but eacl 
time Patrick and I just got close 
and closer. She had a hard tim 
having kids, and her husband pre 
much said, ‘I’m sorry, I can’t hav 
any feelings about this.’ She didn’ 
want to be reminded that our rele 
tionship worked and hers didn’t.” 

Passion Envy isn’t always targeted 
at the loving couple in questio 
it often becomes a weapon use 
to hurt a partner whose behavio 
doesn’t measure up. The passiona 
couple becomes a kind of cracke 
mirror that provides a more mu 
dane marriage with a warped refleq” 
tion of itself. 

Monica, a forty-one-year-old callig 
rapher, and her husband, Steven 
have often felt they were the stickin). 
point in their friends’ marriage. 
few years ago, they spent a quie 
New Year’s weekend with their goo 
friends Amanda and Michael, wh 
had been having problems. It was 
big mistake. 

“Amanda saw a poem that Steve 
had written to me and she just freake 
out,” says Monica. “She started cry 
ing that Michael never says he lovel 
her. She refused to sleep in the sa 
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90m with him. She was so angry 


vhat Michael couldn’t express his 
-eelings and Steven could. We were 
ure they wouldn’t make it through 
r weekend.” 

Therapist Linda Barbanel warns 
»hat couples like Amanda and Michael 
vaste precious emotional energy com- 
raring themselves to others, since the 
-lynamic that exists between two in- 
\lividuals is unique to them. 

“Some people are genuinely happi- 
r than others,” she explains. “Some 
‘te more demonstrative in public. 
fut it’s important to remember that 
ery few people can live up to the 
eal romantic vision that’s painted in 
| tories and songs.” 








earn from passionate couples 
Vhen channeled correctly, Passion 
invy can be a positive force. “Rather 
ppan making you feel diminished 
ir depleted, [the other relationship] 
-an be almost like a spark,” advises 
9Ann Magdoff, Ph.D., a New York 
lity psychotherapist. “It can be a 
2minder of what’s possible.” 

When Annie, a thirty-eight-year- 
) Id legal secretary, and her husband, 
harry, were first married, they spent a 
ot of time with another couple they 
»mew, who have had what Annie de- 
cribes as “a love affair” for almost 
 fteen years. It wasn’t until recently 
Prat Annie realized that she and 
Petry —who bickered a lot—were 
/ompelled to hang around them to 
gure out their secret. 

“Buddying up with a couple that 
7/2ems really close and happy is how 
ou learn what to ask for in your 
»wn relationship,” she says. 

| However, advises New York City- 
ased marriage and family therapist 
J ane Greer, Ph.D., “Don’t ever say, 
4 Why can’t you be like Don? He’s so 
'ffectionate. You’re never affectionate 
Ike he is.’ Say, ‘God, I wish we 
ould have a little more affection. 
Touldn’t you like that, too?’ Your 
vusband will side with that and not 
Mel like you’re attacking him.” 


















\waluate yourselves fairly 


ou and your partner need to figure 
@uut what excites both of you—and 
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what really matters. After all, there is 
no rule that says reading the Sunday 
newspaper together while snuggled 
on the sofa is any less passionate 
than frolicking naked in a bubble 
bath in the middle of the night. In 
fact, it may be as simple as letting 
your spouse know he’s on your mind. 

Recently, while spending the week- 
end at a friend’s lakeside vacation 
home, forty-one-year-old Suzanne 
admired a stone garden the friend’s 
husband had designed for her as a 
surprise. Suzanne was so moved by 
the gesture—the stones spelled out 


I love you—that she went home and 
told her husband, Daniel, about it. A 
few days later, Suzanne came home 
from work to find Daniel in the 
kitchen, baking her a batch of letter- 
shaped peanut-butter cookies. 

“He tried to spell out J love you, 
but he wasn’t 
Suzanne remembers with a laugh. 
“He said he wanted to make sure 
that I knew I was loved, too.” 


too successful,” 


Meredith Berkman is a freelance writer 
specializing 1n relationships, 
entertainment and sports. 
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ven after twenty years on the road, 
Reba McEntire has no beef with tour- 
ing. The slender, health-conscious 
- Queen of Orelthets ame Ce Creat 4 cope} 
grilled chicken kabob, rice and salad. 


eral hundred miles from a Houston arena, 
‘she seems awfully cool and content. ae tse 
again, the road’s not that bad es 
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Cinmidesine that her show’s opening act is : 
almost ready to go onstage and she’s still sev-: : 
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(continued) when you're soaring )00 feet above it. 


McEntire is dining inside the cozy cabin of a six-seat 
jet owned by her own aviation firm. Twenty minutes ago, 


she took off from a small airport ten minutes away from 


her eighty-acre Nashville-a1 spread, accompanied by 
her strapping, laid-back husband, Narvel Blackstock (who 
runs her Starstruck Entertainment conglomerate), and their 
five-year-old son, Shelby 


McEntire’s 0 jutv look 


pleated khakis 


surprisingly suburban— 
in, with the signature 


o1ouse ana Cardaigda 


at ease. Though fiercely 


sunburst re nentaril\ 

driven, } easygoing. Not even a bank of thun- 
derhe mpen the upbeat mood inside the cabin. 
On 1e pilots has promised a smooth flight by “devi- 
ting around some buildups.” 


McEntire herself has had to skirt a few storms to keep 
her own good-humored, high-flying act aloft: years of 
struggle and frustration before discovering her true voice; 
an often-turbulent eleven-year first marriage to ex-rodeo 
steer roper Charlie Battles (who, like Blackstock, man- 
aged her career); the devastating plane crash that killed 
eight members of her road band and crew in 1991. 

Small wonder, then, that when she turned forty last 
spring, she says, “I was glad. Forty doesn’t bother me. 
Doesn’t scare me. I’m just thrilled to death I made it.” 

In Houston, she deplanes, gets inside a limousine and 
is escorted to the arena, at over seventy miles an hour, by 
two motorcycle cops. She arrives just in time. 


be calling her Reba McEmpire: The new digs will offer 
two recording studios, as well as offices for Starstruck’s 
other enterprises ranging from management and construc- 
tion to racehorses. 

There is nothing fuzzy about job descriptions at 
Starstruck. Says McEntire, “I make the money, and 
Narvel figures out what to do with it. We put seventy-five 
percent of everything back into the business.” The result 
is a rare having-it-all lifestyle that works for her as a 
performer, parent and partner. Her strong work ethic— 
instilled by her cattle-rancher father and her schoolteacher 
mother on Oklahoma’s hardscrabble plains—leaves no 
room for whining about music-industry ageism, a common 
theme among Nashville’s “Old Guard.” 

“It has nothing to do with old,” she snaps. “That’s a 
cop-out. If [veteran artists] invested their money back 
into their shows and romanced the younger generation 
with modernized songs, they'd be on the radio. They’ve 
got to have the drive and bust their butts.” 

And no one romances more doggedly. After McEntire’s 
stage shows (which require fourteen costume changes), 
she always spends another ninety minutes backstage with 
local radio honchos and fan-club diehards. “I’m hungry 
to maintain and excel,” she says unapologetically. “I al- 
ways feel pressure from younger artists, and I like that 
competition. I’ve always said, ‘If I ever have to go back- 
wards, even one step, I'll quit.’” 

Blackstock insists that his wife’s ambition, while 


et feel pressure from younger artists; 


In an era of cookie-cutter cowboys and fluffy one- 
hit wonders, McEntire’s reign has never seemed more se- 
cure. Her twenty-third album, Starting Over, will likely 
push her all-time record sales to an astronomical thirty 
million—putting her in a league with Barbra Streisand. 
And by the time Starstruck’s new 
25,000-square-foot headquarters rises 
over Nashville’s Music Row next 
spring, the country-music capital may 


Reba’s Greatest Gifts 
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intense, is under control. “She knows what she can do and 
doesn’t make herself crazy. She knows she isn’t Madonna 
or Paula Abdul. She’s so balanced, it’s unbelievable.” 

After a fan asked her a year ago if it bothered her not 
to have had a number-one hit in 1994—a busy year, with 
several TV-movie and feature roles and a best-selling 
autobiography, Reba: My Story—McEntire didn’t 
shrug off the remark. Instead, she summoned her in- 
ner circle. “It hadn’t dawned on me because I was so 
fried,” she recalls. “But then it did bother me, so we 
started figuring out why that was.” 

The result: A number-one hit by April 1995 plus 
a pair of number-two hits. “I wasn’t doing the hip 
stuff kids want to listen to. They may vote me the 
‘top female’ vocalist, but I haven’t reached the top 
on anything. I still don’t outsell the guys or rock 
and roll. That keeps you humble. I can see there’s 
bigger out there.” 

So what, then, has she accomplished? 
An almost spiritual bond, she says, with 
fans who hear in her expressive voice 
both aching vulnerability and feminist 
empowerment. “I’ve made a difference in 
people’s lives, which is the best thing.” 

McEntire’s early aims weren’t so lofty 
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when she sought her fortune in Nashville in 1975—and hit a 


wall. It was nearly a decade before she made her mark. In 










































1980, she hired Blackstock to play pedal steel guitar in her 
band. Though they were drawn to each other, both were mat 
ried, he with three kids. Besides, she says, “It wouldn’t have 
worked. He was lookin’ for slick and polished then, and I was 
the furthest from that.” 

McEntre’s raw prowess lacked direction until she hooked up 
with legendary producer/executive Jimmy Bowen at MCA 
Nashville. He urged her to seize control of her career by choos 
ing better material. She was soon in peak platinum-album form, 
earning a record four consecutive female vocalist of the year 
awards from the Country Music Association through the 1980s. 

“T learned so much from Jimmy, it was pathetic,” she says. 
“Without him, my career would have fizzled. That’s when it 
started getting really sweet.” 

Things were more bitter at home in Oklahoma, where 
McEntire was stuck in a doomed marriage. (One 
issue: Battles, the father of two children from 
an early marriage, didn’t want more.) By then 
Blackstock had become not only her road man- 
ager but an “anchor and ally through hard 


times” who helped the singer “mature past 
where Charlie thought I was at. So, when the 


good times come along . . . well, that bond’s ress : 5. 


thicker than anything I know.” 
Good times were just around the bend. McEn- 


tire left Battles in 1987, signing a sayonara check 


for $580,000. Blackstock’s split from his wife, Lisa, just 
months later would spark tabloid snipes of homewreck- 
ing. McEntire denies jumping the gun, explaining, era 

“Both marriages had been dying for years.” ee 
; on stage and off range 
Rm eee 
glitz to elegant femme 


ae rie) TC 
that day). They wasted no time starting a family: Shelby rT 


McEntire says she and Blackstock “got together” 
within a year and married in Lake Tahoe on June 3, 
1989 (the reception was sandwiched between two gigs 


came along the following February. “I don’t know if Country Music Awards 
I'd have married Narvel if I hadn’t wanted a baby so [AWRY RYT ya} 
badly,” she says. “I was thirty-five, I was ready, more [RvR Wait mene h 
settled. It’s been the greatest thing. Parenting just made BUQieatea ey yk 
our bond stronger.” bd mL LL) 
And more constant. McEntire admits round-the- [UQICESSAD CATES grt 
clock partnering “doesn’t work for everybody. But it NT 
just always has for us.” Blackstock says even their vacations to 
Aspen or Maui are consumed with business talk: “We'll rest a 
bit, but after a day or two we'll be like, “What do you think 
about this song?’ ” 
Asked if sharing her career and home with one man pro- 
vides rock-solid security, McEntire shakes her head. “No. I 
don’t think you’re ever safely beyond that. He could turn on 
me in a heartbeat,” she says, quickly adding, “but I trust 
Narvel better than I trust anybody.” 
As parents, they’re careful not (continued on page 170) 
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or New York-born Rudolph 

William Giuliani, the city’s 107th 

mayor, there’s no place like home 

at Christmastime. “Christmas in 

New York is spectacular be- 

cause the whole city turns into a 

i Christmas village,” he says—a 

transformation that includes one of its love- 

liest landmarks: Gracie Mansion, the official 
residence of the mayor since 1942. 

Built in 1799, the gracious, two-story 
mansion overlooks the East River. Since 
1993, the Giulianis (Rudy; his wife, Donna 
Hanover Giuliani; son, Andrew, nine; and 
daughter, Caroline, six) have lived a very 
nineties lifestyle amid the distinctly histori- 
cal interiors of their Federal-style home. So, 
this year, the mayor and first lady decided 
to create a grand Christmas reminiscent of 
old New York—sprinkled with touches of 
today. And with the help of designer 
Michael Foster, they gave history a very 
special glimmer. 
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“Rudy’s job is to put the 
lights on the tree, and 


ly as he 


New York 
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rr * a Victorian 
| is Christmas: 
glass trinkets 
and beads, 
baby’s breath, 


glowing 






™ candlelight 
and heirloom 





| decorations 


o create old-world charm around 

the Giulianis’ keepsakes,” says 

designer Foster, “we mixed the 

family’s cherished ornaments 

with Victorian-style trimmings.” 
The result, he says, is a vintage look 
with plenty of personality. 

“I shop for Christmas presents all 
year long,” says Donna Giuliani, a 
broadcast journalist; so the week be- 
fore Christmas is devoted to “collect- 
ing presents for homeless children, 
making cookies with my children and 
entertaining friends.” Then on Christ- 
mas Eve, they have an Italian-style 
dinner with Rudy’s family and wait for 
Santa. “There’s no better place than 
here at Christmas!” she says. Happy 
holidays to all. 
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Wear white 
(or any whiter 
shades of pale 
— such as butter 


Re yellow, pink 

i \ or peach) near your 
face to add the 
luminescent glow that 

a lack of sleep zapped. Dark 
colors, on the other hand, 
drain skin of brightness 
and emphasize shadows. 
A chunky pearl choker 
is perfect. 


Invigorate skin with a 
two-minute exfoliating 


A fh Le 


mask. It’s the best way to 
eliminate dead cells that dull 
your complexion and to polish 
away the flaky bits that catch 
on makeup. You’ll look fresher 


a 


and more rested instantly, and 
the results last for hours. 

Curl eyelashes to make eyes 
look more open and alert, not 
narrow and droopy. This is the 
simplest, most effective tactic 
to convince everyone that 
you’re wide awake. 

Fake a tan 
Everyone looks 
healthier and 
more refreshed 
with sun-kissed 
skin, but there’s 
no need to 
expose yourself to harmful 

UV rays. If you’ve looked 
draggy lately, smooth on a very 
light shade of self-tanner at 
bedtime and by morning you'll 
have just enough color to 














camouflage any hints of 
gray, blotchiness or 
under-eye circles. For 
faster glow, add 

warmth with a light 
shade of bronzing powder 
dusted on cheekbones, 
temples, bridge of nose, 
browbone and chin. 
Massage aching legs 
When you feel 


look. “Don’t do what most 
women do and brush blush on 
sides of face at an angle, 
where it won’t do anything for 
you,” says Linter. The best 
brightener is clear pink. 
Wear soft lipstick in a natural 
pinkish-brown shade when 
you’re exhausted. Bright red 
Sand dark lipsticks draw 
attention to a tired 






tired, you look expression. 
tired—and sore Skip concealer 
legs and feet can If you have 
make you feel worn very dark 
out all over. circles, mix 


Stimulate 
circulation by 
massaging in a body 
lotion that contains 
energizing ingredients 
like eucalyptus or 
peppermint, then 
elevate legs and relax 
for ten minutes (raising legs 


Zo ps a little liquid 


foundation with eye 
cream and spot- 


crinkles when you’re 
tired and makes 
matters worse,” says 
Linter. If you have under-eye 
above heart level helps drain bags, blend a little dark-brown 
fluid that accumulates in feet pencil under eyes to divert 
and ankles). y attention from 
Soothe tired eyes with a ; wg puffiness. 
gel designed to reduce Ww Don’t take a powder 
puffiness, or place Face powder will call 
wet, chilled attention to all your 
nonherbal tea bags imperfections and 
on closed lids for ten . exaggerate lines and 
minutes. According to creases when you’re 
New York dermatologist tired. The only place you 
Pat Wexler, M.D., “The should lightly powder is 
caffeine works like a the sides of the nose, 
diuretic to help rid eyelids = where it’s essential not 
of excess fluid.” to look shiny. 










Blush cheek Pump up the 

apples volume Toss 
Los Angeles makeup pro head forward, 
Sandy Linter and with a vent brush 
recommends applying and hairspray, create a 
blush a finger’s width bigger, swingier style. 


According to New 
“A. York hair pro Gad Cohen, 


away from the nose, where 
it will give you a happy, rosy 


SS 


apply. “Concealer I oe 
always cakes in eye 







“lifting hair off the face is an 
instant energizer. The upside- 
down styling 
stimulates 
circulation 
and gives you a 
fresh, just- 
finished 
look. Hair 
that’s flat and 
“Tea sticking to the scalp is 
tired-looking hair.” 
Apply eyeliner “It will give 
your eyes a crisper shape and 
a more attentive look,” says 
Linter. Apply on the upper lids, 








Look Tired 


up a Sleepy, stressed=—out face 


close to lash base, and flick 
end up at outer corners for a 
subtle cosmetic eye- 
lift. “I teach all my 
clients to finish 
applying eyeliner by 
wetting a cotton swab 
and flicking the end 
of the line up 
cleanly,” says Linter. 
The greatest lift of all If you 
have time for nothing else, 
pull your hair 
back into a 
ponytail. Says 
Cohen, “A 
ponytail % 
subily pulls 
the entire face 
a littie tauter and 
gives you a 
simple but chic 
look in seconds. 
No need to worry 
about the 
greasies, the 
frizzies or flatness. 
After pulling hair back, 
rub a dab of moisturizing gel 
between your palms and 
smooth over the hairline for 
a polished finish. 
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Cozy up on Christmas 
Pye ae Umi LC 
nightwear by Joe Boxer: 
eee 
reindeer and |) pj’s 
with skating bears, 
$35 each. (2) For the 
outdoorsman in your 
CMR A MEL mi 
from The J. Peterman 
Company, $32 


eee wall 
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Mod mufflers from Echo, 
$35 each. (5) A chocolate- 
brown marabou scrunchie—a 
very Audrey Hepburm way to 
dress up a ponytail. From Frou 
by Paige Novick, $22. 

For the coolest winter 
caps, we headed straight for 
Hat Attack Sport’s red 
Polarfleece hat ($15) and 
Nick & Nora’s brown wool 
hunting cap with faux-fur 
flaps, $48. (8) Jewel-top 
hairstyx from Mei Fa help twist 
long hair into the most elegant 
topknot, $28 to $36 a pair. 
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Jay Strongwater’s 
rhinestone bangles, $20 to $30 
each, add plenty of holiday 
sparkle. The trendy tee is 
a short-sleeved turtleneck— 
striped cotton versions are 
ideal, $40 each from Express. 

Too much partying? The 
Dream Company’s aromatherapy 
eye pillow ($24) gets the red 
out. For the happy 
couple, a smiley Santa bra and 
panty ($20 for the set) and 
boxers ($15) from Joe Boxer. 


Anything shiny is in: 

A-line Anne Klein mini backpack, 
$46; Esprit handbag, $28; Liz 
Claiborne handbag, $48. For 
your flirty friend, nylon-tip eyeliners 
from Almay, $5.75 each. Polo 
Ralph Lauren Hosiery socks make fun 
stocking stuffers, $7.50 to $21.50. 

Who wouldn’t love a pair 
of chic shades? On her, Anne Klein 
for Riviera sunglasses, $35 to $50; 
on him, i’s by Bausch & Lomb, $35 
each. A stretch-satin tee in a 
Chinese print dresses up jeans. 
From D’Knits, $29. 
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Converse Jack Purcell gray 
flannel sneakers, $40, for cool 
days; Payless ShoeSource 
black satin pumps, $17.99, for 
hot nights. For the person 
who has everything, pretty 
glycerine soaps from The Body 
Shop, $1.95 each (square) 
and Yves Rocher, $1.95 each 
(round). Bath beads, The Body 
Shop, 35¢ to 50¢ each. 

He’s never on time? Get 
him a watch he’ll love to wear: 
Indiglo rubber watch with timer 
and alarm from Guess?, $48. 
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Floral fragrances make great 
gifts: Avon Rare Gold, $18.50; 


Ultima Il Madly, $42.50; 
Ghost Myst by Coty, $15; 
Dream by Gap, $19.50; 
pr A Estée Lauder Pleasures, 
§/*< $37.50. (27) Revion Lasting, $26; 
“jy | (28) Coty Ici, $15. (29) Fun and 
/ \ faux, Agatha’s rhinestone bubble 
yf ring, $40. For the bath 


> lover, scented salts, $10 to $30 

™\ , ~< (details, page 170). Elegant 

== ee powder compacts, from top: 
Clinique, $37.50; Estée Lauder, 
$35; Lancome, $40. 


For fitness buffs, Gottex 
“James Bond” swimsuit, $46, 
and Adidas bra top, $24, and 
shorts, $26. Princess 
Charming, from bottom: Guess? 
Jewelry gold-plated necklace 
with crystal, gold and mosaic 
hearts, $38; Guess? Jewelry 
gold-plated bracelet with crystal 
hearts, $25; Agatha pave heart 
charm with rhinestones (to wear 
on a ribbon), $12. For fans 
of all-day lipstick, Revion’s 
ColorStay Lipliners; available in 
eight shades, $6.50 each. 





| 
Great over a shirt 
| but a lot sexier worn alone, 
brown velvet vest from 
Necessary Objects, $44. 
Ribbed, crew-neck 
tunic-length sweaters by 
Kathie Lee Collection 
have a cashmere feel and 
| such a low price ($16.96 
each), you can buy one in 
every color. Two 
trends in one: A Western- 
style shirt in a hip 
snakeskin print will suit 
anyone who’s born to be 
wild. From D’Knits, $36. 
















Me. 


We’ve made belt- 
shopping a cinch: 
Liz Claiborne, $28; 
)) Liz Claiborne, 
$20; Liz Claiborne, 
» $20; Robert 
| Rokoff, $48. 

















Keep him 
warm and 
cuddly with 
Grandoe’s red 
Polarfleece 
gloves, $24. 
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The best presents are 
indulgent items you wouldn’t 
buy for yourself—and these silk 
gloves from La Crasia fill the 
bill, $40 a pair. How to 
turn anyone’s makeup 
collection into a pro kit? With 
twelve Maybelline Natural 
Accents Eyeshadows, $3.50 
each. Brush, $3.50. The 
PC way to don fur for the 
holidays: faux-leopard scarf, 
$40, and muff, $48, from Two 
Girls N.Y.C. 
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NICK CARDILLICCHIO 


hat a difference a movie makes! A few vears 
back, in Milwaukee, a group of unsuspecting 
1 new line of 


Besa 
tested 


five- and six-year-olds “ 
toys. Market researchers watched closely as the kids 


played with the “stone people”—prehistoric men, 
women, babies and a dinosaur. 

“The children were somewhat interested, but not 
especially enthusiastic,” reports Marianne Szmanski, 
president of Toy Tips, Inc., a Milwaukee company 
that conducts focus groups to test new toys on kids. 
Everyone started out playing with the figures, but 
after about ten minutes, half of the kids drifted 
away. And the ones who continued playing focused 
mostly on two male dolls. 

A few weeks later, however, 
the same plastic toys held new 
allure. The children had been 

shown the movie The Flintstones, 
and now knew that the “stone 
people” were really Fred, Wilma 
and pals. This time, “their play 
was much more animated,” reports Szmanski. For 
the entire session, the children mimicked voices and 


reenacted scenes they remembered from the movie. 
They called the dolls by name, and none of the kids 
have more 


lost interest. “The characters seemed to 


meaning to them, and the children were a lot more 
excited in their play,” Szmanski says. 

For toy manufacturers, getting such an enthusiastic 
small-thumbs-up signals a victory. To others, howev- 
of the pint-size focus 


er, the reaction group is cause 


for concern: A growing number of child psycholo- 
gists, advocacy groups and conscientious parents 


worry that toys tied in to movies and TV have be- 


come so pervasive that they’ve created a culture of 


consumerism inappropriate for childhood. “There’s a 
concern that this kind of marketing exploits kids as 
consumers,” says Russell Laczniak, Ph.D., a professor 
of marketing at Iowa State University, in Ames, who 
has studied children’s consumer behavior. He notes 


that kids clamor for this kind of toy, not because of 


how much fun they think they'll have with it, but be- 

cause they’ve seen the toy on TV and in the movies 
and feel they need it to be part of the “in crowd.” 

What’s more, many experts believe that entertainment- 

based playthings have actually changed the way chil- 

dren play—and not for the better. “Licensed products 

tend to promote play that is imitative rather than cre- 

ative,” says Diane Levin, Ph.D., a pro- 

fessor at Wheelock College, in Boston, 

and the author of numerous studies on 

children and television. She notes that 

when kids play with toys based on TV 

and movie characters, they mimic the 

dialogue they’ve heard and reenact 

scenes instead of creating their own 


If kids see 
it on the 
Screen, they want 
it in the 
playroom. That’s 
entertoyment 





characters, stories and plots, which they need to do 
for their cognitive development. 

Anna Simulinas, a thirty-six-year-old bank secre- 
tary in Ozone Park, New York, and the mother of 
two, says she has observed that fact in her own living 
room. Her daughters, aged ten and seven, play differ- 
ently with dolls connected to characters they know 
from the screen. “A generic doll can be a cowgirl one 
day and an underwater explorer the next,” she says. 
“But Pocahontas will always be Pocahontas.” 

Still, despite reservations about such toys, most 
parents say they don’t have the resolve to keep them 
from their kids completely. “You can’t get away from 
them,” says Simulinas. “They’re all over the place.” 
All over the place, indeed, especially at Christmas, 


when a whopping 60 percent of all 


toys are sold. 
Walk down the aisles of your favorite Toys “R” Us 
or Kay Bee Toy Store this season, and you'll feel as 
if most of the toys have leaped right off the screen. 


There’s still tons of Power (continued on page 167) 





Chicken Soup 


A second serving of inspiring stories 
from the authors of the best-selling 
“Chicken Soup For The Soul” 


By Jack Canfield and Mark Victor Hansen 


the secret santa 


BY DIANE 


RAYNER 





grew up believing 
that Christmas is a 
time when strange 
and wonderful 
things happen, 
when wise and 
royal visitors come 
riding, when at 
midnight the 
barnyard animals talk to 
one another, when in the 
light of a fabulous star, 
God came to us as a child. 
My children and [ had just 
moved to an area outside 
Redmond, Washington. 
Throughout that December, 
Marty, eight, had been the 
most spirited, and busiest, of 
us all. He was my youngest, 
a cheerful boy with a quaint 
habit of cocking his head 
like a puppy when you talked 
to him. Actually, the reason 
for this was that Marty was 
deaf in his left ear, but he 
never complained about it. 
For weeks I had been 
watching Marty. I saw how 
eagerly he did his chores, 
how he silently tucked 
away his tiny allowance. 
I suspected all this quiet 
activity had something to 


128 


do with Kenny. 

Ever since they had found 
each other that spring, Kenny 
and Marty were seldom 
apart. If you called to one, 
you got them both. Their 
world was the meadow that 
separated our house from 
Kenny’s, a pasture broken 
by a winding stream, where 
the boys caught frogs, 
looked for arrowheads 
or fed the squirrels. 

Times were hard for us, 
but we still managed to 
have elegance on a 
shoestring. Not so 


Kenny’s family. They 
were solid people but very 
poor, and his mother was 
struggling to feed and 
clothe her two children. 
She was a proud woman, 
and she had strict rules. 

That Christmas Marty 
and Kenny would sit still at 
the table long enough to 
help make an ornament or 
two. But then, one would 
whisper to the other and, in 
a flash, they would be out 
the door, sliding cautiously 
under the electric fence and 
into the horse pasture. 

One night shortly before 
Christmas, Marty announced, 





Ys 





“Mom, I got Kenny a 
present. Want to see?” 

He pulled a small box 
from his pocket. Lifting the 
lid, I gazed at the gift my 
son had been saving all 
those allowances to buy: a 
pocket compass to point an 
eight-year-old adventurer 
through the woods. 

A disturbing thought 
came to mind. Kenny’s 
family could barely afford 
gifts for themselves; giving 
presents to others was out 
of the question. I was sure 
that Kenny’s mother would 
not permit her son to 
receive something he could 
not return in kind. 

Gently, I broached the 
problem. Marty understood. 
“I know, Mom, I know! 
But what if it was a secret? 
What if they never found 

out who gave it?” 

The day before Christmas 
was rainy and cold and gray. 
We were busy putting 
finishing touches on 
Christmas surprises. Night 
settled in. The rain continued. 
I looked out the window 
and felt an odd sadness. 
Would wise and royal men 
come riding on such a night? 
It seemed to me that 
strange and wonderful 
things happened only on 
clear nights lit by stars. 

I turned from the window 
and saw Marty slip out the 
door, clutching a tiny, 
colorfully wrapped box. 

Down through the soggy 
pasture he went, a quick 
(continued on page 173) 
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BY HOPE MIHALA 


y Russian-born husband has never taken 
comfortably to the American idea of 


Christmas. So when our children were 

babies and we were living in graduate- 
student housing, in stringent circumstances, we devel- 
oped the No Gifts For Grown-ups plan. Larry—his 
real name is Leonid Isaakovich—said to me one day 
in his pleasant Russian accent, “It is ridiculous for you 
and me to give each other Christmas presents. First of 
all, we are poor. Second, we have to write checks to 
buy the presents. How can we keep this a secret?” 

It was true, so we decided that the sensible solu- 
tion was to buy presents only for the children. 

A smile at each other through the Christmas 
tree branches as they shrieked with joy at 
their gifts would be enough for us. 

Now, I am an opera enthusiast of long stand- 
ing, though Larry had never heard one until he mar- 
ried me. But there was one opera he longed to 
hear—Tchaikovsky’s Eugene Onegin, based on the 
famous poem by Pushkin. Like every Russian 
schoolboy, Larry had memorized this epic 
poem almost in its entirety in school, and he 
loved it passionately. 

But there were hardly any recordings of this opera. 
We had found one by a Yugoslavian company early 
in Our marriage and bought it recklessly, even 
though it cost $25. After five minutes Larry shouted 
apoplectically, “They do not palatalize their consonants! 
Whoever heard of Yugoslavians singing Russian?” (He is 
a professor of Russian language.) His disgust was conta- 
gious, and I, too, stopped listening to this version. 

Four years after we had taken our No Gifts For Grown-ups 
vow, I saw a review of a just-issued recording of Eugene 
Onegin by the great Bolshoi Opera Company of Moscow. It 
was two months to Christmas. I went to the record store and 
ordered it. There are exceptions, I decided, to every rule. 

Within the month my order came. I paid cash for it, 
brought it home and hid it. A few days later, Larry called 
from his office at the university. “Can you pick me up to- 
day? I have too many books to walk home.” 

At his office, he climbed into the car holding a large 
square box. “My Russian textbooks,” he muttered. “They 
finally came.” I looked at the box and then at his face. I 


or The Holiday 


more gifts from the magi 























said slowly, “It’s the Bolshoi recording of Eugene Onegin.” 
He was stunned. “How did you know?” 
“Because I bought it for you last week.” 
That Christmas, for the first time in four years, there 
were boxes under the tree for Mama and Papa. We 


played both recordings that day, and we have continued 
to play them for more than twenty-fiv irs. 


O. Henry would be pleased. 





y mother 
ther, married 
fifty years, are 


still inseparable 





.. sweethearts. One 
father had to leave 


December, my 


rawling farm in Iowa to 


their sp 
go to The Clinic, in 
Rochester, Minnesota, for a bat- 
tery of tests, scheduled to take from 
six to eight days. The winter weath- 
er was harsh, so he took a hotel room 
near the clinic. My mother could 
stay with him for only a few days. So 
on Christmas Eve, they were apart. 

That Christmas Eve night I called 
Dad in Rochester, from my home 
in California, to say Merry Christ- 
mas. He sounded despondent. Then 
I called Mom in Iowa. She was mo- 
rose. “This is the first time your fa- 
ther and I have ever spent the 
holidays apart,” she lamented. 

I had fourteen dinner guests arriving, 
all ready for a festive evening, but I 
was unable to get my parents’ dilem- 
ma off my mind. I called my older 
sister, who called my brothers, and we 
all conferenced by phone. We decided 
that my younger brother, Tim, would 
drive the two hours to Rochester to 
pick up my father and bring him 
home—without telling Mom. I called 
my father to tell him of the plans. 
“Oh, no,” he said, “it’s far too dan- 
gerous tO come out on a night like 
this.” For once we didn’t listen to him. 

My brother arrived in Rochester 
and he and my dad started for Iowa. 
We kept track of their progress on 
my brother’s car phone. By now, my 
guests had arrived. Whenever the 
phone rang, we put on the speaker 
so everyone could hear the latest up- 
date. Just past nine o’clock Dad 
called to say, “Bobbie, how can I 
possibly go home without perfume 
for your mom?” We called my sister 
to get the names of shopping cen- 
ters nearby so Tim and Dad could 
stop for the perfume he has given 
her every Christmas for fifty years. 

At eleven-fifty P.M., my brother 
and my dad pulled into my parents’ 


Mayo 


christmas journe 


and fa- 














a doll for ruthie 


BY JOYCE 
uthie was only 
three months 
old when she 
arrived at 

Vicki and Bob’s house 

as a foster child. They 

had been taking in 
children for years, 
most of them from 
abusive homes—like 
Ruthie. She wasn’t the 
only foster child in the 
home, but she was 
clearly the apple of her 
father’s eye. When she 
was two, Vicki and 

Bob adopted her. 

When Ruthie was 
seven, it was found that 

Bob had cancer. One 

that couldn’t be treated. 

We had been friends 
of the family for many 


L. SALFINGERE 


years. The year Bob 
became ill, we moved 
to Arizona. I kept in 
close touch with Vicki. 
In mid-October 1984, 
she called to tell me 
that Bob had died. 
That November, I 
spoke to the grieving 
family at least once a 
week. But when 
December rolled 
around, I found myself 
immersed in the 
holiday rush. Being 
new to the Arizona 
area, I found myself in 
a strange department 
store in the middle of 
holiday madness. 
Halfway through my 
list, I looked for the 
rest room. The clerk 


home. My dad, acting like a gig- 
gling schoolboy, hid around the 
corner of the house. 

“Mom,” Tim said, handing 
her the suitcases, “I saw Dad 


bring you his laundry.” 

“Oh,” she said sadly, “I 
miss him so much, [ll 
just do these now.” Dad 


stepped forward. “You 


won't have time to do 
them tonight,” he said. 

After my brother called 
me to relay this touching 
scene between our parents, I 
phoned Mom. My dinner 
guests were still spellbound 
by the whole production. 
“Merty Christmas, Mother!” 
we said over the speakerphone. 

“Oh yout kidsseans6 
- said, choking back tears. My 
‘ guests cheered. 

Though I was two thou- 
sand miles away, it was one 
of the most special Christ- 
mases I’ve shared with my par- 
ents. To this day, my parents 
haven’t spent Christmas apart. 


she 


directed me to the 
back of the store where 
I found the usual 
women’s lineup. 
Distracted, I got in line. 
The line advanced 
slowly, until suddenly I 
was face-to-face with a 
clerk. “What kind of 
Cabbage Patch Kids 
doll did you want?” 
she whispered. 
Cabbage Patch Kid? 
This was not exactly 
the answer to my 
immediate problem. 
But, then again, if you 
remember, back in 
1984, Cabbage Patch 
Kids were almost 
impossible to come by. 
Spurred by the sense 
(continued on page 173) 
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© 1995 Campbell Soup Company 


bell’s° Reduced Fat Cream Soups faves 
/2 the fat of our regular cream soups. 





All this taste but only half the fat?’ 
What do you make of that! 
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Which meal will it be panicle? i 



















friends each bakes a 
different bateh, then gets 
_ together and shares. 
Here, classic recipes 
from exchanges around 
the country. Enjoy! 
»-» Cae 
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| Need A 
Wl White Christmas 
| To Make 

| Snowballs With 
Cool Whip 










Decorate with sprinkles 
And watch them cS 5 








THE MORE, THE MERRIER 
Continued 


O Easy @ Challenging WLow-fat 


@ Moderate © Microwave VY low-calorie 


>& Can be frozen up to 1, 3, 6, or 9 months 


The following three recipes are from the San 
Francisco Professional Food Society. The 
society has so many members (from chefs 
and authors to winemakers and photographers) 
that they held their first-ever cookie exchange 
last year at four houses simultaneously. 


APRICOT BUTTER COOKIES 


When selecting dried apricots for these 
tender, buttery cookies, look for plump, 
moist, bright-orange fruit. 


Prep time: 20 minutes O 
Baking time: 8 to 10 minutes per batch 


4 cups all-purpose flour 

’> teaspoon baking soda 

Ys teaspoon salt 

1 cup dried apricots 

2s cups sugar, divided 

1°; cups butter or margarine, softened 
2 large eggs 

’3 cup milk 

Z tablespoons orange-flavored liqueur 
12 cups chopped walnuts 


1. Heat oven to 375°F. Grease 

2 cookie sheets. Combine flour, baking 
soda and salt in bowl. Pulse apricots 
and 4 cup sugar in food processor 
until chopped fine. Set aside. 

2. Beat butter and remaining 2 cups 
sugar in mixer bowl until light and 
fluffy. Add eggs, milk and liqueur; beat 
until smooth. Stir in flour mixture, 
then apricots and nuts. 

3. Drop by rounded teaspoons onto 
prepared cookie sheets. Bake 8 to 

10 minutes, until golden. Cool on wire 
racks. Makes 10 dozen. 


PER COOKIE DAILY GOAL 

Calories 65 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 2g 20 g or less (F); 23 g or less (M) 
Cholesterol 11 mg 300 mg or less 

Sodium 38 mg 2,400 mg or less 

Carbohydrates 8 g 250 g or more 

Protein lg 55 ¢t0 90g 


MEXICAN HATS 


A unique blend of almonds, orange 
and anise gives these whimsical cookies 
their distinctive flavor. Hard-cooked 
egg yolks provide extra richness. 


Prep time: 1 hour Oo 
Baking time: 14 to 16 minutes per batch 


1 cup butter or margarine, softened 
’3 cup granulated sugar 

’3 cup firmly packed brown sugar 
2 large egg yolks 

4 hard-cooked large egg yolks 


2 cup blanched almonds, finely chopped 
2 teaspoons almond extract 

I teaspoon grated orange peel 

I teaspoon anise seeds, crushed 

24 cups all-purpose flour 

Colored sprinkles, for decoration 


1. Heat oven to 325°F. Beat butter 
and sugars in mixer bowl until light 
and fluffy. Beat in both raw and 
cooked egg yolks, almonds, almond 
extract, orange peel and anise seeds. 
Gradually beat in flour. 

2. Shape dough into 48 balls. Place 
balls 2 inches apart on ungreased 
cookie sheets; flatten each into a 
12-inch round. 

3. Pinch center of each to shape into a 
hat crown. Decorate hat rims with 
sprinkles. Bake 14 to 16 minutes until 
edges are golden. Cool on wire racks. 
Makes 4 dozen. 


PER COOKIE 


DAILY GOAL 
Calories 90 2,000(F), 2,500(M) 
Total fat 5g 60 g or less (F); 70 g or less (M) 
Saturated fat 25g 20 g or less (F); 23 g or less (M) 
Cholesterol 37 mg 300 mg or less 
Sodium 41 mg 2,400 mg or less 
Carbohydrates 9 g 250 g or more 
Protein lg 55 gto 90g 
RUGELACH 


Pictured on page 134 


Fruit preserves provide added flavor to 
these flaky cinnamon-nut cookies. 





Prep time: 30 minutes plus chilling © 
Baking time: 20 minutes 


2'/2 cups all-purpose flour 

1 cup cold butter, cut up (no substitutions) 

1 package (8 oz.) cream cheese, cut up 

Sugar 

4/4 teaspoon cinnamon 

9 tablespoons seedless raspberry or apricot 
preserves, divided 

1 cup finely chopped pecans, divided 


1. Process flour and butter in food 
processor until butter mixture resembles 
coarse meal. Add cream cheese and 
process until dough holds together. 
Divide dough into thirds. Flatten into 
disks; wrap and refrigerate 1 hour. 

2. Heat oven to 350°F: Grease a large 
cookie sheet. Combine 1 tablespoon 
sugar and cinnamon in a cup. On a 
clean kitchen towel sprinkled 
generously with sugar, roll 1 disk to a 
10-inch circle. Spread 3 tablespoons 
preserves evenly on top; sprinkle with 
Ys cup pecans and | teaspoon 
cinnamon-sugar mixture. 

3. Cut circle into 16 wedges. Beginning 
at outer edge, roll up each wedge. 
Transfer to prepared cookie sheet. 
Repeat process with remaining dough. 
Bake 15 to 20 minutes until golden 
brown. Cool on wire racks. Makes 

4 dozen. (continued) 
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MIX cream cheese, 1 tablespoon milk and sugar with wire whisk until smooth. 
Stir in 11/2 cups of whipped topping. Spread on bottom of crust. 

POUR 11/2 cups milk into bowl. Add pudding mixes. Beat with wire whisk 

1 minute. Stir in 2 cups of whipped topping. Spread over cream cheese layer. 
REFRIGERATE 4 hours or until set. Garnish with remaining whipped topping. 


Makes 8 servings. re 
JELLO 


INSTANT Cae 


CREAMY CHOCOLATE LAYERED PIE 
reparation Time: 15 minutes 

oz. PHILADELPHIA BRAND® Cream Cheese, softened 

, tablespoon milk or half-and-half 

_L tablespoon sugar 

‘ Ltub (12 oz.) COOL WHIP*® Whipped Topping, thawed 

| KEEBLER® READY CRUST ® Chocolate Pie Crust (6 0z.) 
‘L/2 cups cold milk or half-and-half 

)2 pkgs. (4—serving size) JELL-O” Brand Chocolate Flavor 
onstant Pudding & Pie Filling 


a 


For highest quality 
use products as listed. 
Do not substitute. 
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This year Connie Timlake, the founder of 
the Norwich, Vermont, cookie exchange, 
is inviting the whole community, through 
the local newspaper, to an exchange tea 
party at the King Arthur Flour Company. 
The proceeds benefit local charities. 





RASPBERRY-HAZELNUT WAFERS 


Pictured on page 134 


For best flavor, hazelnuts should be 
toasted and skinned before using. To 
toast, spread nuts on a baking sheet. 
Bake at 350°F. until lightly browned 
and skins are crackly, 12 to 15 
minutes. Wrap nuts in a clean towel; 
let stand 5 minutes. Rub them in the 
towel to remove skins, then cool. 


Prep time: 50 minutes plus decorating 
Baking time: 8 to 10 minutes per 
batch ‘e 


’2 cup butter or margarine, softened 
cup granulated sugar 
¥4 cup toasted, skinned hazelnuts, ground 
I teaspoon vanilla extract 
% teaspoon almond extract 
1s cups all-purpose flour 








Raspberry Frosting 
1/2 cups confectioners’ sugar 
2 teaspoons butter or margarine, softened 
1 teaspoon raspberry-flavored brandy 
2 to 2/2 tablespoons hot water 
Colored sugar, for decoration 


1. Heat oven to 350°F. Grease 





excess with a metal spatula. 


water is not recommended for baking. 
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THE SKINNY ON BUTTER: Use only butter or margarine that 
comes in sticks—not whipped, reduced-fat or tub products. 
Read the label to be sure the product contains 80 percent fat. 
Butter or margarine with less fat and a higher percentage of 


A PERFECT BLEND: With a portabie or stand mixer, beat 
butter and sugar at medium-high speed; add dry ingredients at 
low speed. Don’t overbeat; the dough should be just blended. 
BAKE IT RIGHT: Before you plan to bake, place an oven 
thermometer in the center of a heated oven and check the 
temperature after 10 minutes. Adjust the oven gauge if the 
temperature varies more than 25°F. from your setting. 


2 cookie sheets. Beat butter and sugar 
in mixer bowl until light and fluffy; 
stir in nuts and extracts. Sur in flour. 
2. On a well-floured surface with 
floured rolling pin, roll dough ’ inch 
thick. Cut out cookies with a 2-inch 
round scalloped cookie cutter. 
Transfer to prepared cookie sheets. 
Bake 8 to 10 minutes until lightly 
browned. Cool on wire racks. 

3. Make frosting: Beat confectioners’ 
sugar, butter and brandy in mixer 
bow]; beat in water until frosting is 
spreadable. Spread on cooled cookies. 
Decorate as desired. Makes 342 dozen. 


PER COOKIE DAILY GOAL 


Calories 75 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 15g 20 g or less (F); 23 g or less (M) 
Cholesterol 7 mg 300 mg or less 

Sodium 26 mg 2,400 mg or less 


Carbohydrates 9 g 250 g or more 


Protein lg 55 gto 90g 


CHOCOLATE-NUT SUGAR CRISPS 


For the wreath of crushed almonds to 
adhere, sprinkle the nuts on while the 
chocolate is sull warm, then refrigerate 
just until it sets. 


Prep time: 25 minutes plus freezing 
and decorating e® 
Baking time: 8 to 9 minutes per batch 


2/2 cups all-purpose flour 

3 tablespoons unsweetened cocoa 

1/2 teaspoons baking powder 

’> teaspoon salt 

1 cup butter, softened (no substitutions) 
1/2 cups sugar 

1 large egg 

4 squares (4 oz.) semisweet chocolate 
’> cup sliced natural almonds, chopped 


1. Heat oven to 375°F. Grease 
2 cookie sheets. 


Baking Perfect Cookies 


MEASURE UP: Use nesting metal or plastic cups and spoons to 
accurately measure flour and other dry ingredients. Before 
measuring, stir flour in its canister or package to aerate, then 
spoon into the appropriate size measuring cup. Level off any 


For best results, bake one sheet of cookies at a time on the 
center rack of your oven. For big batches, you can bake 
2 sheets, but halfway through baking, switch the pans from 
one rack to the other, reversing the sheets front to back. 
STOCKING UP ON DOUGH: Wrapped in plastic wrap (don’t 
forget to label), most cookie dough freezes well up to 3 months. 
Allow dough to thaw in refrigerator overnight before using. 
STORING COOKIES: Most cookies can be stored at room 
temperature for a few days without losing their fresh-baked 
flavor. For longer storage, freezing is best. Place cookies 
between sheets of wax paper in airtight freezerproof 
containers. Freeze up to 3 months. Thaw at room temperature 
in a single layer, 15 minutes. 
HOT-LINE HELP: If you have any questions about holiday 
baking, the Land O’Lakes Holiday Bakeline will give you expert 
advice. Cali 800-782-9606 daily through December 24, from 
nine A.M. to seven P.M. E.T. 


2. Combine flour, cocoa, baking powder 
and salt in bowl. Beat butter and sugar 
in mixer bowl untl light and fluffy; 
beat in egg. Sur in flour mixture. 

3. Divide dough in half; freeze 

10 minutes. Shape dough into two 9-inch 
logs; wrap and freeze 1 hour until firm. 
Cut logs into 4-inch slices. Bake on 
prepared cookie sheets 8 to 9 minutes 
until edges are set. Cool on wire rack. 
4. Melt chocolate in small microwaveproof 
bowl on High, 1 to 2 minutes; stir until 
smooth. Spread on tops of cookies; 
sprinkle edges with nuts. Let stand 
until chocolate sets. Makes 6 dozen. 


PER COOKIE DAILY GOAL 


Calories 65 2,000(F), 2,500(M) 

Total fat 3,52 60 g or less (F); 70 g or less (M) 
Saturated fat 2¢g 20 g or less (F); 23 g or less (M) 
Cholesterol 10 mg 300 mg or less 

Sodium 53 mg 2,400 mg or less 

Carbohydrates 9 g 250 g or more 

Protein 1g 55 gto 90g 


For four years, the United Methodist Church 
of the Covenant, in Fort Wayne, Indiana, 
has sponsored a “Cookie Walk’’ open to the 
public to fund mission work. People stroll 
around a big square of tables loaded with 
cookies baked by church members and 
purchase their selections by the pound. 


EGGNOG LOGS 


It takes a bit of TLC to create these 
gorgeous Yule log miniatures, but 
every bite is worth the effort. For a 
more pronounced eggnog flavor, use 
freshly grated nutmeg. 


Prep time: 1 hour plus chilling and 
decorating © 
Baking time: 13 to 15 minutes per batch 


1 cup butter or margarine, softened 
¥4 cup granulated sugar (continued) 
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6 squares BAKER'S Semi-Sweet Chocolate | cup toasted chopped nuts or BAKER'S 
| pac kage (6 squares) BAKER'S Premium White Chocolate ANGEL FLAKE Coconut 
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1. MICROWAVE semi-sweet and white chocolates in separate bowls on HIGH 2 minutes or until almost melted, 
stirring halfway through heating time. Stir until completely melted. 





2. STIR 1/2 cup of the nuts or coconut into each bow! Alternately spoon melted choco 


ates onto wax paper-lined 
cookie sheet or tray. Swirl chocolates together with knife to marblelize 


3. REFRIGERATE | hour or until firm. Break into pieces. Ma 





kes about | pound. 








Chocolate Bark: Prepare Marble Bark as directed, omitting W hite chocolate. Use 12 squares BAKER'S 
Semi-Sweet Chocolate OR 3 pac kages (4 ounces each) BAKER'S GER MAN'S Sweet Chocolate. 






Toast in baking pan in 390 F oven 7 to 12 minutes, stirring frequently. 
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Eagle’ Brand Fat Free - 


Traditional 
Pumpkin Pie 


(Prep time: 10 minutes) 





(9-inch) unbaked pastry shell 
(1G-Ounce) Can pumpkin 
(about 2 cups) 

(14-ounce) can Eagle* Brand 
Original, Low Fat or Fat Free 
Sweetened Condensed Milk 
(NOT evaporated milk) 

2 eggs or 4 egg whites 

1 teaspoon ground cinnamon 


1/2 teaspoon ground ginger 
1/2 teaspoon ground nutmeg 
1/2 teaspoon salt 


» Preheat oven 10 425° 

> In large mixer bowl, combine all 
ingredients except pastry shell; 
mix well. 

» Pour into pastry shell. — 

» Bake 15 minutes. 


>» Reduce oven temperature to 350°; 
bake 35 to 40 minutes longer or 
until Knife inserted 1 inch from 
edge comes out clean. Cool. 


> Gatpish as desired. 











THE MORE, THE MERRIER 
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1 tablespoon dark rum 

I teaspoon nutmeg 

1 teaspoon vanilla extract 

1 large egg 

3 cups all-purpose flour 

Frosting 
%s cup butter or margarine, softened 
2! cups confectioners’ sugar, divided 
I teaspoon dark rum 
1 teaspoon vanilla extract 
2 tablespoons heavy cream or milk 


Nutmeg, for garnish 
Colored sprinkles, for decoration 


1. Heat oven to 350°F. Beat butter and 
sugar in mixer bow! until light and fluffy. 
Beat in rum, nutmeg, vanilla and egg. 
Sur in flour. Divide dough into 6 pieces; 
wrap and refrigerate 30 minutes. 

2. On lightly floured surface, shape each 
piece of dough into a rope 2 inch in 
diameter. Cut into 3-inch logs. Arrange 
2 inches apart on ungreased cookie 
sheets. Bake 13 to 15 minutes until 
lightly browned. Cool on wire racks. 

3. Make frosting: Beat butter, 2 cups 
confectioners’ sugar, rum and vanilla 
until smooth. Add cream; beat in 
remaining 2 cup confectioners’ sugar, 
if necessary, until spreadable. 

4. Spread frosting over top of each log. 
Run fork down each to simulate bark. 
Sprinkle lightly with nutmeg. Decorate 
as desired. Makes 5 dozen. 


PER COOKIE DAILY GOAL 


Calories 90 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 2.5 g 20 g or less (F); 23 g or less (M) 
Cholesterol 14 mg 300 mg or less 

Sodium 40 mg 2,400 mg or less 

Carbohydrates 12g 250 g or more 

Protein leg 55 gto 90g 


ORANGE-CHOCOLATE COOKIES 
Fastest Recipe of the Month 


No-bake cookies are always a welcome 
addition to any cookie maker’s 
repertoire, and these truffle-like 
confections are a winner. 


Total prep time: 40 minutes plus 
chilling and standing O 


1 bag (6 oz.) semisweet chocolate chips 
Sugar 

3 tablespoons light corn syrup 

¥2 cup orange juice 

2//2 cups crushed vanilla wafer cookies 
1 cup chopped pecans or walnuts 


1. Melt chocolate chips in medium 
saucepan over low heat. Stir in 2 cup 
sugar. Stir in corn syrup and juice. 

2. Combine cookies and nuts in bowl. 
Str in chocolate mixture. Cover and 
refrigerate 1 hour, until firm. Shape 
into l-inch balls and roll in sugar. 
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Store in container at room temperature| 
1 week before serving. Makes 51/2 dozen 


PER COOKIE DAILY GOAL 

Calories 40 2,000(F), 2,500(M) 

Total fat 2g 60 g or less (F); 70 g or less (M) 
Saturated fat 5g 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 10 mg 2,400 mg or less 

Carbohydrates 5g 250 g or more 

Protein 5g 55210 90g 


CINNAMON STARS 
Pictured on page 133 


These spicy bites keep well—at room 
temperature, they'll stay soft and che 
for up to a week. 


Prep time: 1 hour plus chilling and 
decorating o 
Baking time: 7 to 10 minutes per batc 


1 cup walnuts 

3 cups all-purpose flour 

iL tablespoon baking powder 

1 tablespoon cinnamon 

4 large eggs, separated 

4 cups confectioners’ sugar, divided 

1 tablespoon heavy or whipping cream 
Decorative icing (see page 147) 


1. Pulse walnuts in food processor unti 
finely chopped. Combine flour, baking 
powder and cinnamon in bowl. 

2. Beat egg whites to soft peaks in large 
mixer bowl. Gradually beat in 2 cups 
sugar until stiff and glossy. In clean 
mixer bowl, beat egg yolks with 
remaining 2 cups sugar until thick. Fold 
egg yolk mixture into egg white mixture. 
Add cream and mix well. Fold in flour 
mixture. Sur in nuts. Cover and 
refrigerate 4 hours or up to 3 days. 

3. Heat oven to 375°F. Grease 2 cookie 
sheets. Roll dough *16 inch thick. Cut 
out cookies with 2-inch star-shaped 
cookie cutter. Bake on prepared cookie 
sheets until lightly browned, 7 to 

10 minutes. Transfer immediately to 
wire racks. Cool. Decorate as desired. 
Makes 8 dozen. 


PER COOKIE DAILY GOAL 

Calories 45 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol 9 mg 300 mg or less 

Sodium 18 mg 2,400 mg or less 

Carbohydrates 8 g 250 g or more 

Protein lg 55¢t0 90g 


Founded twenty-seven years ago by Laure 
Gabel with Mary Bevilacqua, this Wellesley, 
Massachusetts, cookie group became fa’ 
mous with the publication of The Wellesle: 
Cookie Exchange Cookbook (1986), anc 
it’s still going strong. 


LEMON SNOWBALLS 
For their toasted nut coating, use 


blanched slivered almonds—they’re 
easiest to chop. (continued, 
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SWEETENED 
CONDENSED 
SKIMMED MILK 
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Prep time: 45 minutes plus decorating 
Baking time: 14 to 15 minutes O 


1 cup butter or margarine, softened 


4 cup confectioners’ sugar 

1/2 cups all-purpose flour 

Y> cup cornstarch 

Ys teaspoon salt 

2 teaspoons grated lemon peel 

1 cup toasted blanched almonds, finely 
chopped 

Frosting 

I cup confectioners’ sugar 

2 tablespoons butter or margarine, 
melted 

1 tablespoon fresh lemon juice 








1. Heat oven to 350°F. Grease a large 
cookie sheet. Beat butter and sugar in 
mixer bowl unt light and fluffy. Sift 
flour, cornstarch and salt; add to 
butter mixture with lemon peel. 

2. Shape dough into 1-inch balls; roll 
each in almonds. Place cookies 

2 inches apart on prepared cookie 
sheet. Bake 14 to 15 minutes until 
golden. Cool on wire rack. 

3. Make frosting: Whisk confectioners’ 
sugar, melted butter and lemon juice in 
bowl] until smooth. Spoon into plastic 
storage bag; snip corner and pipe over 
cooled cookies. Makes 4 dozen. 


PER SERVING DAILY GOAL 


Calories 95 2,000(F), 2,500(M 
Total fat 6g 60 g or less (F); 70 g or less (M 
Saturated fat 3g 20 g or less (F); 23 g or Jess (M) 
Cholesterol 12 mg 300 mg or less 
Sodium 56 mg 2,400 mg or less 
Carbohydrates 9g 250 g or more 

1 


Protein 55 gto 90g 


aq 


LEMON AND ANISE BISCOTTI 
Pictured on page 134 


These twice-baked cookies are ideal 
for gift giving—you can make them in 
large batches in no time. (For a 
stronger anise flavor, gently crush 
anise seeds using the flat side of a 
large knife.) 


Prep time: 15 minutes plus cooling O 
Baking time: 30 to 40 minutes 
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How To Host A 
Cookie Exchange 


it’s easy to organize a sweet swap and 
spread some holiday cheer among 
friends, at the office or for a 
charitable cause. 

Set a date. Send invitations specifying 
how many cookies to bake and 
reminding participants to bring 
containers to take home the goodies. 
(To keep the flavors of different cookies 
distinct, you may also want to pack 
each kind in a separate plastic bag.) 
The party: You may want to set aside 
some of the cookies for nibbling, but 
be sure to serve additional snacks, so 
people won’t eat just the cookies—the 
idea is to take them home! Some 
groups do a whole potluck dinner, 
others stick to dessert. Be sure to 
display all the cookies on a table—on 
platters or in containers—so they can 
be duly admired. And do your math: 
Establish ahead of time how many of 
each kind of cookie guests should take. 
Enjoy! Hf you won’t be eating the 
cookies soon, freeze them to retain 
freshness (see box on page 138 for 
the best method). 


2 large eggs 

V4 cup sugar 

’ cup vegetable oul 

1 tablespoon grated lemon peel 
2 teaspoons crushed anise seeds 
1/4 teaspoons baking powder 

1 teaspoon vanilla extract 

’3 teaspoon lemon extract 

’s teaspoon salt 

2 cups all-purpose flour 

I cup coarsely chopped walnuts or almonds 


1. Heat oven to 350°F. Grease a large 
cookie sheet. Whisk eggs, sugar, oil, 
lemon peel, anise seeds, baking 
powder, extracts and salt in large bowl 
until smooth. Sur in flour and nuts. 
Divide dough in half. 

2. Form each half into a 12x12-inch 
log on prepared cookie sheet, leaving 
4 inches between logs. Bake 20 to 

25 minutes until toothpick inserted in 
center comes out clean. Cool on pan 
on rack 10 minutes. 

3. Transfer logs to cutting board. 
With serrated knife, cut into 1/2-inch- 
thick slices. Lay slices flat on cookie 
sheet; bake 10 to 15 minutes until 
golden. Cool on wire racks. 

Makes 4 dozen. 


PER COOKIE 

Calories 70 
Total fat 4g 
Saturated fat 0g 


DAILY GOAL 

2,000(F), 2,500(M) 

60 g or less (F); 70 g or less (M) 
20 g or less (F); 23 g or less (M) 


Cholesterol 9 mg 300 mg or less 
Sodium 27 mg 2,400 mg or less 
Carbohydrates 8 g 250 g or more 
Protein lg 55 gto 90g 


Five years ago, Gray Maher’s cookie ex- 
change in Midlothian, Virginia, started 
with a group of families from the same 
street. Though some neighbors have since 
scattered around the county, five or so 
families still assemble once a year to 
trade cookies. 


MORAVIAN CHRISTMAS COOKIES 
Test Kitchen Favorite 


These ginger-spiced molasses cookies 
should be ultra-thin, so be sure the 
dough is well chilled for easier rolling. 


Prep time: } hour plus chilling and 
decorating ov 
Baking time: 7 to 10 minutes per batch 


41/2 cups all-purpose flour 

1 cup firmly packed brown sugar 
1 teaspoon cinnamon 

”> teaspoon cloves 

’s teaspoon baking soda 

’s teaspoon salt 

’4 teaspoon ginger 

% cup butter (no substitutions) 
’2 cup vegetable shortening 

1 cup light molasses 

’> teaspoon cider vinegar 
Decorative icing (see page 147) 


1. Combine flour, sugar, cinnamon, 
cloves, baking soda, salt and ginger in 
large bowl. With pastry blender or 

2 knives, cut in butter and shortening 
until mixture resembles fine crumbs. 
Add molasses and vinegar, mixing 
thoroughly. Divide dough into quarters 
and flatten into disks; wrap and 
refrigerate 4 hours or up to 3 days. 

2. Heat oven to 350°F. Grease 

2 cookie sheets. On a lightly floured 
surface with floured rolling pin, roll 
dough 's inch thick. Cut out shapes 
with 2-inch cookie cutters; transfer to 
prepared cookie sheets. Bake for 7 to 
10 minutes, until lightly browned. Cool 
on wire racks. Decorate as desired. 
Makes 12 dozen. 


PER COOKIE DAILY GOAL 

Calories 40 2,000(F), 2,500(M) 

Total fat lg 60 g or less (F); 70 g or less (M) 
Saturated fat 5g 20 g or less (F); 23 g or less (M) 
Cholesterol 2 mg 300 mg or less 

Sodium 14 mg 2,400 mg or less 

Carbohydrates 6g 250 g or more 

Protein 52 55 gto 90g 


SUGAR COOKIES 


To create bite-size edible ornaments, 
use miniature cookie cutters, available in 
a variety of holiday shapes. (continued) 





Pillsbury Company 
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HE MORE, THE MERRIER 





Prep time: 40 minutes plus chilling 
and decorating © 
Baking ume: 8 to 10 minutes per batch 


42 cups all-purpose flour 
2! teaspoons baking powder 

Vs teaspoon mace 

Ys teaspoon nutmeg 

Ys teaspoon cinnamon 

1 cup butter or margarine, softened 
1 cups sugar 

2 large eggs 

I tablespoon vanilla extract 
Decorative icing (see page 147) 


1. Combine flour, baking powder, 
mace, nutmeg and cinnamon in bowl. 
2. Beat butter and sugar until light 
and fluffy in mixer bowl. Beat in eggs 
and vanilla. Gradually add dry 
ingredients. Divide dough in half; 
flatten into disks. Wrap and refrigerate 
4 hours or up to 3 days. 

3. Heat oven to 375°F. Grease 

2 cookie sheets. On a lightly floured 
surface with floured rolling pin, roll 
dough '%4 inch thick. Cut out shapes 
with 12-inch cookie cutters and 
transfer to prepared cookie sheets. 
Bake 8 to 10 minutes, until golden. 
Cool on wire racks. Decorate as 
desired. Makes 6 dozen. 


PER COOKIE DAILY GOAL 

Calories 70 2,000(F), 2,500(M 

Total fat 3g 60 g or less (F); 70 g or less (M 
Saturated fat 152 20 g or less (F); 23 g or less (M 
Cholesterol 13 mg 300 mg or less 

Sodium 45 mg 2,400 mg or less 

Carbohydrates 10g 250 g or more 

Protein lg 55 ¢to 90g 


After the exchange between the ten mem- 
bers of the publications team at General 
Mills in Minneapolis (an annual event for 
the past four years), Jeannie Kozar always 
has a spectacular array of cookies to 
serve at her tree-trimming party. 


SWEDISH TOAST 


Subtly spiced with cardamom, these 
twiced-baked cookies are the 
Scandinavian version of biscotti. 





Prep time: 25 minutes plus cooling O 
Baking time: 1 hour 25 to 30 minutes 


312 cups all-purpose flour 

2 teaspoons baking powder 

1 teaspoon cardamom 

1 cup butter or margarine, softened 
2 cups sugar 

2 large eggs 

I teaspoon vanilla extract 

I teaspoon almond extract 

I cup evaporated milk 


1. Heat oven to 350°F. Line a 
13x9-inch baking pan with foil; grease 
foil. Combine flour, baking powder 
and cardamom in bowl. 

2. Beat butter and sugar in mixer 
bow] until light and fluffy. Beat in 
eggs and extracts. Alternately add 
flour mixture and evaporated milk, 
beginning and ending with flour. 
Spread batter in prepared pan. Bake 
40 to 50 minutes until toothpick 
inserted in center comes out clean. 
Cool in pan on wire rack. 

3. Reduce oven temperature to 
250°F. Lift foil to remove cake 
from pan. Cut cake crosswise into 
four 8x3-inch strips. Cut each strip 
into 14-inch slices; lay slices on 
ungreased cookie sheets. Bake 45 
minutes until crisp and lightly 
browned. Cool on wire racks. 
Makes 10 dozen. 


PER COOKIE DAILY GOAL 

Calones 45 2,000(F), 2,500(M) 

Total fat 28 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 8 mg 300 mg or less 

Sodium 27 mg 2,400 mg or less 

Carbohydrates 6g 250 g or more 

Protein lg 55 gto 90g 


SHINY SUGAR COOKIES 


The colorful decorating gels on these 
cutouts come in easy-to-use writing 
tubes available at all supermarkets. 


Prep time: 40 minutes plus chilling 
and decorating © 
Baking time: 6 to 8 minutes per batch 


2/2 cups all-purpose flour 

”2 teaspoon baking soda 

’2 teaspoon cream of tartar 

1 cup butter or margarine, softened 
1/2 cups confectioners’ sugar 

1 large egg 

I teaspoon vanilla extract 

’2 teaspoon almond extract 
Decorating gels 


1. Combine flour, baking soda and 
cream of tartar in bowl; set aside. 
2. Beat butter and sugar in mixer 
bow! until light and fluffy. Add egg 
and extracts. Gradually add dry 
ingredients. Divide dough into 
quarters and flatten into disks. 





Wrap and refrigerate 4 hours or up to 
3 days. 

3. Heat oven to 375°F. Grease 

2 cookie sheets. On a lightly floured 
surface with floured rolling pin, roll 
dough 14 inch thick. Cut out shapes 
with 3-inch cookie cutters. Place on 
prepared cookie sheets and decorate 
with gels, keeping gel at least “4 inch 
from edges of cookies. Bake 6 to 

8 minutes, until edges are golden. 
Cool on wire racks. Makes 5 dozen. 


PER COOKIE DAILY GOAL 

Calories 60 2,000(F), 2,500(M) 

Total fat 32 60 g or less (F); 70 g or less (M) 
Saturated fat 2g 20 g or less (F); 23 g or less (M) 
Cholesterol 12 mg 300 mg or less 

Sodium 43 mg 2,400 mg or less 

Carbohydrates 7 g 250 g or more 

Protein 5g 55 gto 90g 


When Maureen Heard and Vicki Cadden 
started their exchange as young mothers 
in Seattle séventeen years ago, it was a 
daytime event that included their chil- 
dren. Now that their kids are grown and 
they’re all working, it has become an an- 
nual ladies’ night out. 


CHEESECAKE CHRISTMAS BARS 


Pecan streusel does double duty in 
these heavenly triangles—it’s in the 
cookie’s crisp bottom and golden 
crumb topping. 


Prep time: 20 minutes O 
Baking time: 50 minutes 


’3 cup butter, softened (no substitutions) 

’3 cup firmly packed brown sugar 

1 cup all-purpose flour 

’ cup finely chopped pecans 

1 package (8 oz.) reduced-fat cream 
cheese, softened 

"s cup granulated sugar 

1 large egg 

2 tablespoons milk 

2 teaspoons fresh lemon juice 

’2 teaspoon vanilla extract 

’3 cup red-currant jelly 


1. Heat oven to 350°F. Beat butter 
and brown sugar in mixer bowl 


until light and fluffy. Add (continued) 
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THIS HOLIDAY SEASON YOU'LL FIND COOKIES INSIDE 
YOUR SARA LEE POUND CAKE. 


Pound Cake Cookie Cutouts 


1 frozen Sara Lee Pound Cake 


ae eae 
1-2 (16-17 02.) cans vanilla or colored frosting 


1. Slice pound cake into 4 horizontal layers. 


5 


3. Frost and decorate. Makes 12-16 cookies. 


Nosopy DOESN'T LIKE 


C1995 Sara Lee Corp. 


THE MORE, THE MERRIER 


Continued 


flour; beat until mixture is crumbly. 
Str in pecans. 

2. Reserve 1 cup crumb mixture for 
topping. Press remaining into 

bottom of 8x8-inch baking pan. Bake 
15 minutes until golden. Cool on 
wire rack. 

3. Beat cream cheese and granulated 
sugar in mixer bowl until creamy. 
Beat in egg, milk, lemon juice and 
vanilla. Spread jelly over crust; pour 
cream-cheese mixture on top. 
Sprinkle with reserved crumbs. Bake 
35 minutes until cheesecake is set 
and crumbs are golden. Cool in pan 
on wire rack. Cut into triangles. 
Makes 32 cookies. 


PER COOKIE DAILY GOAL 

Calories 85 2,000(F), 2,500(M) 

Total fat 4g 60 g or less (F); 70 g or less (M) 
Saturated fat 2¢g 20 g or less (F); 23 g or less (M) 
Cholesterol 15 mg 300 mg or less 

Sodium 57 mg 2,400 mg or less 

Carbohydrates 10g 250 g or more 

Protein lg 55gto 90g 


Though Joan Bemis lives in Florida, she 
returns to her daughter’s home in 
Connecticut every Christmas, where she 
has hosted the Milford cookie exchange 
for thirty years. 
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2. Use cookie cutters to cut out shapes. 





For other delictous recipes to enjoy year-round, send for our colorful pound 


cake recipe book, Just send the UPC code from any Sara Lee Pound 


PEANUT BUTTER FINGERS 
yy 


| 


\ 
If you really love nuts, use chunky 
peanut butter in this recipe. 


Prep time: 20 minutes plus cooling and 
decorating © 

Baking time: 5 to 6 minutes per 
batch 


12 cups all-purpose flour 

4/4 teaspoon baking soda 

's teaspoon salt 

1 package active dry yeast 

2 tablespoons warm water (105°F. to 
11S°F) 

"> cup firmly packed brown sugar 


Cake with your name and address to: Sara Lee Consumer Services, 
Recipe Book-P, 224 South Michigan Ave., Chicago, IL 60604. 
Please allow 6-8 weeks for delivery. Offer expires 6/30/96 or 


while supplies last. Void where prohibited or restricted by law. 





’> cup granulated sugar 

I large egg 

’2 cup peanut butter (smooth or chunky) 
"4 cup butter or margarine, softened 

"4 cup vegetable shortening 


Glaze 
1 cup confectioners’ sugar 
73 cup unsweetened cocoa 
Milk 
1 teaspoon vanilla extract 


1. Heat oven to 375°F. Combine flour, 
baking soda and salt in bowl. 

2. Dissolve yeast in warm 

water in mixer bowl. Let stand 

10 minutes. Beat in sugars, egg, 
peanut butter, butter and: shortening 
until blended. Beat in flour mixture 
until combined. 

3. Spoon dough into pastry bag 

fitted with /2-inch plain tip. Pipe into 
2'2-inch logs 2 inches apart on 
ungreased cookie sheets. Bake 5 to 

6 minutes until golden. Cool on 

wire racks. 

4. Make glaze: Whisk together 
confectioners’ sugar, cocoa, 4 to 

5 tablespoons milk and vanilla in bowl 
until smooth. Dip cooled cookies into 
glaze; place on wax paper until set. 
Makes 4% dozen. 





























PER COOKIE DAILY GOAL 








65 2,000(F), 2,500(M 
Total fat 32 60 g or less (F 0 gor le M 
Saturated fat lg 20 r less (I 23 g or less (M 
Cholesterol 6 mg 300 mg or less 
Sodium 45 mg 401 
Carbohydrates 9g 250 g ¢ 
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When Marybeth Neblett moved to North 
Carolina from New England four years 
ago, she brought her open-house/cookie- 
exchange tradition with her to the town 
of Apex. It’s since grown to include 
eighteen families. 


CHOCOLATE-PECAN PIEBARS sy 





To keep the nut topping moist and fudgy, 


don’t be tempted to overbake; the pecan 


pie-like filling will firm up as it cools 


20 minutes O 
Baking time: 1 hour 5 minutes 


Prep time 


Pastry 
3 cups all-purpose flow 
Cup Suga) 
Teaspoon salt 


] 


I cup butter or margarine, softened 


> 7 \ ] 
squares (3 02.) semisweet chocolate 


squares (3 02.) unsweetened chocolate 
2 cups light corn syrup 


cup Suga) 


~~ Mm & LD| 


large eggs, lightly beaten 
vanilla extract 
2/2 cups chopped pecans 


teaspoon 


1. Make pastry: Heat oven to 350°F. 
Line a 15x10-inch jelly-roll pan with 
foil; grease foil. Combine flour, sugar 
and salt in mixer bow]; beat in butter 
unul crumbly. Press evenly into prepared 
pan. Bake 22 minutes untl golden. 

2. Heat chocolates and corn syrup in 
microwaveproof bowl on High, 

1’ minutes, until chocolate is melted. 
Sur in sugar, eggs and vanilla; stir in 
pecans. Pour filling over hot crust. 

3. Reduce oven temperature to 325°F:; 
bake 35 to 40 minutes until filling is set 
at edges but slightly soft in center. 


Cool on wire rack. Cut into 17/2x3-inch 

bars. Makes 30 bars. 

PER COOKII DAILY GOAI 

( 85  OOOCE 500(M 

Tota 15 ¢ or I 70 g or le M 
‘ F); 2 M 
i 

Ce it )g or mor 

Protei 10g 

DECORATIVE ICING 

‘Total prep time: 10 minutes O 


1 box (1 lb.) 


2 Leaspoon cream of tartar 


confectioners’ sugar 


3 large egg whites 


Assorted paste food colorings 


Combine all ingredients in large mixer 
bowl. Beat at medium speed until 
smooth. Beat at high speed 5 minutes 
Tint with food colorings. Store in ughtly 
covered containers up to 3 days. Thin 
with a little water, if necessary, to spread. 
Makes 2% cups. 


Do you participate in a cookie exchange? 


Ladies’ Home Journal would like to hear 
about it. Send your cookie-exchange mem- 


ories and recipes by January 31, 1996, for 
possible future holiday publication to: 
‘Ladies’ Home Journal, Cookie Exchange, 
100 Park Avenue, New York, NY 10017. 
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The best ham is a 
tender ham. Which is 
all the more reason to 
serve CURE 81° ham 
for the holidays 
Every honey-glazed, 
spiral-sliced CURE 81 
ham is slow-cured in 
natural juices and 
more tender than ever. 
Whats more, they're 
individually inspected 
and the tenderness is 
guaran teed 


CURE 84° ham 





hen top restaurant 
chefs come home to Vea 
cook for family and 
friends, they spend as little es 







time as possible in the kitche : 
so they can relax and enjoy t. 
party. Sounds like a perfect 
plan? We thought so, too. 
Thats why we asked three 


award-winning cooks to shan! 


recipes for their glorious 
holiday feasts: an elegant Net 
England-style Christmas Eve 
dinner; a Southern, do-aheak 
Christmas Day supper and aj 
scrumptious dessert buffet. | 
So treat one and all to merry 
menus that capture regional \ 
flavors and the seasons spirit} 


Gale Gand, Brasserie T 
and Trio, Evanston and | 
Mme te 
Shown below, from 

top right: Tangerine 
Angel Food Cake; 
Roasted Fruits with 

PTT ETe 


. le \ 


WET re 
TG Mud Pie 
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the baking aisle. But these 
special Mini “M&M's” are for 
baking. Smaller and available 
in either semi-sweet or milk 
chocolate. Use them in any 








CHEFS’ FAVORITE HOLIDAY MEALS 
Continued 


VY Low-fat 


VY Low-calorie 


O Easy @ Challenging 
@ Moderate © Microwave 


*E Can be frozen up to 1, 3, 6, or 9 months 


GORDON HAMERSLEY 

HAMERSLEY’S BISTRO 

BOSTON 

Gordon, forty-four, is the executive chef 
and co-owner with his wife, Fiona, forty- 
five, of Hamersley’s Bistro, in Boston, a 
one-hundred-seat eatery that serves 
French-inspired country food featuring 
native New England ingredients. 

The restaurant closes early on 
Christmas Eve, and Gordon and Fiona 
enjoy cooking festive meals both 
Christmas Eve and Christmas Day for 
friends and family, including their five- 
year-old daughter, Sophie. On Christmas 
Eve, guests are typically served a simple 
supper that includes classic oyster stew, 
beef tenderloin with a side dish of roasted 
red onions and potatoes, and for dessert, 
individual warm apple tarts with cream. 
Gordon promises this menu 1s easy to 
manage for home chefs. “It’s different 
from what we normally serve in the 
restaurant—it’s simple home cooking, 
but delicious.” 
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, 2 . . . 
~yM&M's"’ Mini Chocolate Baking Bits. 
2) ~ Perhaps it was cruel to put them 
so close to other chocolate chips in 
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fars, Incorporated 1995 Contact us on the Internet http://www.baking.M-Ms.com 


OYSTER STEW 


Cook oysters gently over moderate 
heat—just enough for the edges to curl, 
or they will become tough and rubbery. 


OO@ 


Prep time: 20 minutes 
Cooking time: 33 minutes 


2 cups peeled, diced all-purpose potatoes 

3 tablespoons butter or margarine, divided 

1/2 cups sliced leeks, white part only, 
rinsed well 

1 cup finely chopped onions 

’s teaspoon thyme 

1 pint shucked oysters, drained, liquid 
reserved 

2 cups heavy or whipping cream 

1 cup milk 

2 tablespoons chopped fresh parsley 

’2 teaspoon salt 

“4 teaspoon freshly ground pepper 

16 Vermont Common Crackers * 


1. Place potatoes in small saucepan 
with water to cover; bring to boil, 
reduce heat and simmer until tender, 
10 minutes. Drain. 

2. Combine 1 tablespoon butter, leeks, 
onions and thyme in large saucepan 
and cook covered, over low heat 

15 minutes. Increase heat to medium; 
add reserved oyster liquid and cook 


Secretly, all chocolate chips harbor a desire 
— tosplash around in a colortul candy shower. 


recipe that calls for chocolates @ © 

chips. Or if the colors really 

inspire you, call 1-800-627-7852 — «mems" Mini Baking Bits are 
for more recipes. 

But no matter what you bake, don’t 


put the results next to anything made 
with chocolate chips. 


Ordinary chips start to feel naked. 


1/3 the size of regular “M&M's” 


10 minutes more. 

3. Add oysters, cream and cooked 
potatoes. Heat through just until 
oysters ruffle at edges, about 

7 minutes. Meanwhile, microwave milk 
in microwaveproof cup on High, 

1 minute, until hot. Add to stew with 
parsley, salt and pepper; cover and 
keep warm (do not boil). 

4. Heat oven to 350°F. Split crackers 
in half, spread with remaining butter 
and place on cookie sheet. Bake 

10 minutes, until golden. Serve with 
stew. Makes 8 servings. 

* Vermont Common Crackers are available by mail order 
from The Vermont Country Store; 802-362-2400 


PER SERVING DAILY GOAL 


Calories 440 2,000(F), 2,500(M) 

Total fat 31g 60 g or less (F); 70 g or less (M) 
Saturated fat 18g 20 g or less (F); 23 g or less (M) 
Cholesterol 132mg 300 mg or less 

Sodium 416 mg 2,400 mg or less 

Carbohydrates 32g 250 g or more 

Protein 10g 55 2t0 90g 


BEEF TENDERLOIN WITH WALNUT- 
HORSERADISH CRUMBS 
Indulgent But Worth It 


To make this finest cut of beef even 
more delicious, Gordon coats his fillet 
with a zesty combination of garlic 
bread crumbs, walnuts, horseradish and 
créme fraiche. 














Prep time: 25 minutes 
Roasting time: 45 minutes 


1 tablespoon olive oil 

2 shallots, sliced thin 

1 teaspoon minced garlic 

2 teaspoon fennel seeds 

1 cup coarse fresh bread crumbs 

1 cup finely chopped walnuts 

’> cup prepared horseradish, drained and 
patted dry on paper towels 

1 tablespoon chopped fresh mint, or 
’s teaspoon dried 

’2 teaspoon crushed red pepper 

3 pounds beef tenderloin, trimmed 
and tied* 

11/2 teaspoons salt 

’% teaspoon freshly ground pepper 





cup créme fraiche or sour cream 


1. Heat oven to 450°F. Heat oi! in 
small saucepan over medium heat. Add 
Add garlic 


and fennel seeds; cook, stirring, 


shallots; cook until tender 


30 seconds. Transfer to bowl. Sur in 
bread crumbs, walnuts, horseradish, 
mint and crushed red pepper 

2. Rub tenderloin all over with salt and 
pepper. Place on rack in foil-lined 
shallow roasting pan. Spread creme 
fraiche over top and sides; press bread- 
crumb mixture onto beef. 

3. Roast tenderloin 45 minutes until 
meat thermometer inserted in center 
reads 130°F. for medium-rare (cover 
loosely with sheet of foil during 
roasting if crumbs brown too quickly). 
Let stand 10 minutes before slicing. 
Makes 8 servings. 

*Editor’s note: See “Trimming A Beef Tenderloin,” 


page 152 


PER SERVING DAILY GOAI 





565 2, OOO(F), 2,500(M 
15 ¢ 60 ¢g or less (F); 70 g or le M 
1 15 ¢ I 23 g or les M 
111 mg es: 
530 mg or les 
ates 8g 250 g or more 


55 ¢to 90¢ 





ROASTED POTATOES AND RED ONIONS 


Nothing could be easier! Just toss 
quartered potatoes and onions with 





olive oil and thyme, then roast the 
alongside the tenderloin until 


veggies 


golden brown 


Prep time: 10 minutes OvVY 
Roasting time: | hour 


6 large all-purpose potatoes, scrubbed and 
quartered 

6 medium-sized red onions, peeled and 
quarte red 

3 tablespoons olive oil 

1'/2 teaspoons salt 

’2 teaspoon freshly ground pepper 

’4 teaspoon thyme 


1 tablespoon chopped fresh parsley 


1. Heat oven to 450°F. Place potatoes 
and onions in 15x10-inch jelly-roll pan; 
drizzle with oil, then sprinkle with salt, 
pepper and thyme 

2. Roast vegetables 1 hour, turning 
occasionally, until tender. Sprinkle with 
parsley. (Can be made ahead. Roast up 
to 6 hours earlier; cool. Cover and let 
stand at room temperature. To reheat, 
place in 450°F. oven for 15 minutes.) 
Makes 8 servings. 


PER SERVING DAILY GOAL 





Caloric 235 2,000(F), 2,500(M 

Yotal ta 2 60 le re I M 
Saturated fat 52 20 g or Ie F); 23 g or] M 
Cholesterol 0 mg 














With Lipton’s special 
blend of seasonings 
you can create 


THE FAMOUS LIPTON 
CALIFORNIA DIP & 


1 envelope Lipton Recipe Secrets~ Onion 
Soup Mix 


1 container (16 02.) sour cream 
In small bowl, blend all ingredients; chill 
Makes about 2 cups dip 
For a creamier dip, add more sour cream 
Try these delicious variations 


¢ CALIFORNIA SEAFOOD DIP: Add 1 cup 
finely chopped cooked clams, crabmeat or 
shrimp, % cup chili sauce and 1 tablespoon 
horseradish 


¢ CALIFORNIA BACON DIP: Add % cup 
crumbled cooked bacon or bacon bits 


Good Cooks Know 
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WARM APPLE 7 


WITH CREAM 






Thanks to a sautéed fruit topping, 
these free-form tarts bake up nice and 
crisp. Choose apples such as Granny 
Smith, Winesap or Pippin. The tarts 
taste best warm, so reheat in 350°F. 
oven for 10 minutes before serving. 


Prep time: 40 minutes plus chilling = 
Baking time: 20 to 25 minutes 


Pastry 
2 cups all-purpose flour 
4 teaspoon salt 
1 cup cold butter, cut up 
4 to 5 tablespoons ice water 





3 tablespoons butter 

6 Granny Smith apples, peeled and sliced 
%> cup plus 2 tablespoons sugar 

1 teaspoon five-spice powder or cinnamon 
1 large egg, beaten, for glaze 

Heavy or whipping cream 


1. Make pastry: Combine flour and 
salt in medium bowl. With pastry 
blender or 2 knives, cut in butter until 
mixture resembles coarse crumbs. 
Sprinkle in water, 1 tablespoon at a 
time, tossing with fork, until dough 
begins to hold together. Shape into a 
ball; flatten into a disk. Wrap and 
refrigerate at least 30 minutes. 

2. Melt butter in a 12-inch skillet. 
Add apples and cook over medium- 
high heat 5 minutes. Add 2 cup sugar 
and five-spice powder and cook 5 to 
10 minutes more until apples are 
tender and beginning to brown. Cool. 
3. Heat oven to 400°F. Grease 

2 cookie sheets. Divide pastry into 

8 equal pieces. On floured surface 
with floured rolling pin, roll each 
piece to a 6-inch circle. Transfer 

to prepared cookie sheets. Arrange 
apples, overlapping slightly, in center 
of each circle. Crimp edges. Brush 
pastry with egg; sprinkle tarts with 
remaining 2 tablespoons sugar. Bake 
20 to 25 minutes, switching position 
of sheets halfway through baking, until 





pastry is browned. Serve warm with 
cream. Makes 8 servings. 


PER SERVING DAILY GOAL 


Calories 480 2,000(F), 2,500(M) 
Total fat 28.5 ¢ 60 g or less (F); 70 g or less (M) 
Saturated fat 17.5 g 20 g or less (F); 23 g or less (M) 


terol 100 mg 300 mg or less 





354mg 2,400 mg or less 
Carbohydrates 54g 250 g or more 
Protein 4g 55 gto 902g 





BEN AND KAREN BARKER 
MAGNOLIA GRILL 

DURHAM, NORTH CAROLINA 

In 1986, Ben, forty-one, and his wife, 
Karen, thirty-eight, converted a 
neighborhood grocery store, in Durham, 
into the Magnolia Grill. Ben ts the 
executive chef, creating dishes with 
regional influences, and Karen 1s the 
pastry chef. 


TRIMMING A BEEF TENDERLOIN 


For the best price, look for whole beef 

tenderloin sealed in heavy-duty 

plastic “cryovac” wrapping, then trim 

it yourself. For a trimmed weight of 

4 pounds, start with an 8- to 9-pound 

whole prime or choice tenderloin. 

STEP ONE 

Remove cryovac wrapping from 

tenderloin over a sink; rinse and pat 

dry with paper towels. Transfer to a 

large aS 

cutting 

board. 
Remove 

the loose 

fat and 

membrane 

covering the meat, then cut and pull 

loose “the chain” (the side muscle of 

meat that runs along the length of the 

tenderloin; save it to add to your next 

stew). 

STEP TWO 

Cut away the 

layer of 

connective 

tissue (‘silver 

skin’). 

STEP THREE 

Tuck small end under to create an 

even-sized roast. Tie with kitchen 

string at 11-inch intervals. 


SN i | 








The Barker family—including sons 
Adam, fifteen, and Gabriel, eight— 
prepare not one, but three celebratory 
Christmas meals, all topped off by a 
crowd-pleasing Christmas Day supper. 
The menu typically features bourbon- 
glazed country ham, grits soufflé and a 
refreshing red-onion-and-citrus salad. 
Karen’s knockout Praline Peanut Tart 
and Cranberry-Sour Cream Pound Cake 
with homemade Vanilla Bean Ice Cream 
completes the supper. The Barkers insist 
on simplicity for Christmas Day: 
“Relaxation definitely is key,” says Ben. 
“The meal has to be easily managed by 
us sloths as we climb off the couch.” 





PICKLED SHRIMP 





In an unusual twist on tradition, Ben 
uses the technique of pickling shrimp 
in a zesty marinade of olive oil, spices, 
sliced lemon and sweet onion. 


Prep time: 55 minutes plus marinating 
Cooking time: 15 minutes OW, 


1 cup white wine or tarragon vinegar 
Y> cup water 

’s cup coriander seeds 

1 tablespoon mustard seeds 

1 tablespoon fennel seeds 

1 teaspoon allspice berries 

4 slices fresh ginger, /4 inch thick 

1 tablespoon salt 

1 cup olive oil 

1 cup thinly sliced Vidalia or red onion 
2 lemons, scrubbed, thinly sliced, seeded 
1 jar capers (3 or 32 0z.), drained 

6 garlic cloves, peeled and cut in half 
2 bay leaves 

2 dried red chiles 

22 pounds medium shrimp 


1. Combine vinegar, water, coriander, 
mustard, fennel, allspice and ginger in 
small, stainless-steel saucepan. Bring 
to boil; reduce heat and simmer 

10 minutes. Add salt; cool. 

2. Strain through sieve into bowl; 
discard spices. Stir in oil, onion, lemons, 
capers, garlic, bay leaves and chiles. 

3. Bring 4 quarts water to boil in 
Dutch oven. Add shrimp (continued) 


ILLUSTRATIONS, MICHAEL DAVID BIEGAL 
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“Walking around the mall got pretty 
boring. Now with our new WalkFit, 

we get plenty of challenging exercise 
at our convenience. The appealing 
size and appearance of WalkFit were 
a wonderful bonus.” 


— Carl and Nancy Brown, 


Fort Wayne, IN 


Your best way to lose weight fast! 

Adding upper-body exercise to your walk helps you burn 
more calories in each workout — 53% more than motorized 
treadmills. You can burn an average of 850 calories per hour. 
This not only helps you lose weight quickly, it raises your 
metabolism so you continue to burn calories at a fast rate, 
Combine regular WalkFit 
and you, too, will discover the 


even when you're not exercising. 
workouts with a sensible diet, 


secret to fast, easy weight loss! 


Get a superior total-body workout! 

NordicTrack’s WalkFit” exerciser works both your upper 
and lower body for a total-body workout. It combines a 
treadmill for lower-body exercise with moveable arm poles 
for upper-body exercise. The sturdy arm poles offer positive 
resistance on both the push and the pull to strengthen and 
tone your arms, chest and back. 


And WalkFit is nonmotorized so you get all the benefits 
of a workout, not a machine’s motor. In fact, research shows 
you can improve your cardiovascular fitness more than 
50% greater than with an ordinary motorized treadmill. 


NordicTrack’s 


WALKEIT 


ALL-NEW MODELS NOW AVAILABLE! 


oa Norah rack 


*Individual results may vary. 








“walkFit is the best thing 
that ever happened to 


Nordictrack’s WALKE iW 





















me!” 


— Jamie McLaughlin, 
Sarasota, FL 


‘In just six months , 

IT lost 46 pounds with 
Walkfit and a low-tfat 
det" It totally changed 
my looks. Walkfit 1s the 
best thing that ever 
happened to me!" 


— Jamie McLaughlin, Sarasota, FL 


30-Day 
In-Home Trial 





WalkFit® 5000 model shown 


Safer and easier to use 
than motorized treadmills! 


No special coordination is required to use WalkFit. Just hop 
on and start walking! It’s safer and easier to use than motorized 
treadmills because WalkFit starts and stops when you do. You'll 
walk against adjustable resistance on a specially designed, non- 
jarring treadmill deck. And the fully adjustable arm poles let you 
vary the resistance on the upper-body exerciser. Or you can tighten 
them to use as stationary handlebars. 

And a WalkFit workout is easy on your body, because the 
treadmill is designed with a version of the same flywheel as the 
legendary NordicTrack” ski exerciser. This unique system makes 
the WalkFit exceptionally smooth and easy to use. You won't 
experience any undue stress on your knees, hips or back. 


Order Your FREE vi Video : D: 


and Brochure! — Right Now! 








©1995 NordicTrack, Inc 


or write: NordicTrack Dept. F3TL5, 104 Peavey Road, Chaska, MN 55318-2355 
; Please send me a FREE brochure 1 Also a FREE VHS videotape | 
My main fitness goal is (check one) 1 Weight Loss 4 Shaping & Toning ! 
{ —} Cardiovascular Fitness ) Overall Health & Fitness 
: Name_ a Phone( ) 
| | 
: otreet___ 
City State Zip 
| I 


A CML Company ® All rights reserved 
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FAVORITE IDAY MEALS 


ites until opaque 





id cool. Peel and 


marinade and toss 
yon shrimp and 
) large resealable plastic 
bag. Seal and refrigerate overnight. To 
+, drain; remove bay leaves and 
range on platter. Makes 12 servings. 





DAILY GOAL 
130 2,000(F), 2,500(M) 


Total fat 6¢ 60 70 g or less (M 


-ER SERVING 





g or less (F); 


Saturated fat lg 20 g or less (F); 23 g or less (M) 
lesterol 117 mg 300 mg or less 

Sodium 279 mg 2,400 mg or less 

Carbohydrates 2g 250 g or more 

Protein log 55 gto 90g 





BOURBON-GLAZED COUNTRY HAM 


True to their North Carolina roots, 
a favorite choice of the Barkers is 
country-cured ham, a Southern 
specialty distinguished by its well- 
seasoned, firm meat, which should 
be sliced paper thin. Good-quality 
smoked ham can be substituted and 
is equally delicious. 


Prep time: 10 minutes O 
Baking time: 211 to 34 hours 
I fully cooked boneless country* 
or smoked ham (7 lb. to 9 lb.) 
’> cup Dijon mustard 
3 tablespoons packed brown sugar 
2 tablespoons bourbon whiskey 
2 tablespoons white port or white 
Dubonnet 
1 tablespoon cider vinegar 
Whole cloves 
Bartlett Pear Mustard (recipe follows) 


1. Heat oven to 325°F. Bake ham on 
rack in foil-lined shallow roasting pan 
until meat thermometer inserted in 
center reaches 140°F., 2 to 3 hours. 
2. Whisk mustard, brown sugar, 
bourbon, port and cider vinegar in 
bowl. (Can be made ahead. Let stand at 
room temperature up to 3 hours.) 

3. Discard drippings from pan. 
Increase oven temperature to 425°F. 
Score ham in crosshatch pattern and 
spoon bourbon glaze on top; stud with 
cloves. Bake 15 minutes until 
browned. Serve warm or at room 
temperature. Serve, sliced very thin, 
with Bartlett Pear Mustard. Makes 


12 servings. 






* Fully cooked boneless country hams are available from 
Johnston County Hams; 800-543-4267 

PER SERVING DAILY GOAL 

Calorie 580 2,000(F), 2,500(M) 


Total fat 32 g 60 g or less (F); 70 g or less (M) 
Saturated fat 
Chole 
Sodiun 


Carbohydrate 


20 g or less (F); 23 g or less (M) 
terol 300 mg or less 
g 2,400 mg or less 


75 





O g or more 


uit 


Protein 5 520 0¢ 
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Journal Classic 
Chocolate Chews @ December 1942 


‘These mini bites of chocolate, marshmallows, nuts and cherries are ir- 


resistible and easy to make! Whether you treat yourself or wrap them 
up for a gift, these delightful chocolate candies are perfect now and 


throughout the year. 


Total prep time: 20 minutes plus chilling 


16 squares (16 oz.) semisweet chocolate 
21 large marshmallows, cut into halves 


14 cup walnuts or pecans, chopped 
8 red-candied cherries, cut into halves 


1. Line an 8x8-inch baking pan with foil; 


> grease foil. In top of double boiler set 


over simmering water, melt chocolate, 


» stirring occasionally. 





BARTLETT PEAR MUSTARD 


Perfect with ham or any pork roast, 
sweet and juicy pears are poached in 
red wine, ruby port and spices, then 
pureed until velvety smooth and 
finished with a touch of Dijon mustard. 


Prep time: 25 minutes plus cooling 
Cooking time: 45 minutes OV YV 


6 large Bartlett pears (3 lb.), peeled, 
cored and thinly sliced 

1 cup ruby port 

’ cup dry red wine 

"4 cup red wine vinegar 

1 tablespoon grated lemon peel 

1 cinnamon stick (3 inches long) 

6 whole black peppercorns 

6 coriander seeds 

2 cloves 

1 bay leaf 

Pinch salt 

2 tablespoons Dyon mustard 


1. Combine pears, port, wine, vinegar, 
lemon peel, cinnamon, peppercorns, 
coriander, cloves, bay leaf and salt in 
medium saucepan. Bring to boil; 
reduce heat to medium and cook, 
stirring often, 45 minutes, until pears 
are soft and liquid is reduced by half. 
2. Remove cinnamon and bay leaf. 
Puree in food processor. Strain through 
a fine sieve; cool. Stir in mustard. 
Makes 3 cups. (Can be made ahead. 
Cover and refrigerate up to 2 days.) 


2. Scatter marshmallows in bottom of 
prepared pan, then nuts and cherries. 
Pour melted chocolate on top, spreading 
evenly. Refrigerate until firm, one hour. 
Cut into 1-inch squares. Makes 64. 


Per serving: 50 calories, 1.5 g total fat, 1 g saturated fat, 
0 g cholesterol, 2 g sodium, 6 g carbohydrates, 0 g protein 





PER TABLESPOON DAILY GOAL 


Calories 25 2,000(F), 2,500(M) 

Total fat Og 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 24 mg 2,400 mg or less 

Carbohydrates 6g 250 g or more 

Protein 0g 55 gto 90g 





CAROLINA GRITS SOUFFLE 


Make the cheesy grits and roasted 
garlic mixture in advance, then fold 
the beaten egg whites into each batch 
just before you’re ready to bake. FYI: 
To serve twelve or more guests, you'll 
need to make two batches. 


Prep time: 1 hour plus cooling O 
Baking time: 40 to 45 minutes 


2 cups chicken broth 

1 cup half-and-half cream 

1 cup water 

’> teaspoon salt 

1 cup old-fashioned white grits 

5 large eggs, separated 

12 cups shredded sharp Cheddar cheese 
's cup butter or margarine 

2 tablespoons roasted garlic* 

’> teaspoon hot pepper sauce 

"4 teaspoon freshly ground pepper 
"2 cup sliced green onions 


1. Grease a 22- to 3-quart soufflé or 
13x9-inch baking dish. 

2. Bring chicken broth, cream, water 
and salt to boil in large saucepot. Stir 
in grits. Cook over medium heat, 
whisking occasionally, until (continued) 
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Improved. 


Ns just developed a remarkable new kind of ses Sn IV vid icin acineal Cle iks- cos 


W sisi for baking. Sun-Maid Baking Raisins. : 3/4 cup butter or margarine, Heat oven to 350°F. Grease 

They’re juicier, all-natural raisins that make whatever you: softened cookie sheets. Combine butter, 

: 1 cup firmly packed brown sugar —_ brown sugar, sugar, egg and 

1/2 cup sugar vanilla; beat until well blended. 
© Combine flour, cinnamon, baking : 

soda and salt. Add to butter i 


mixture; mix well. Stir in oats and 


bake moister. Moister cookies, moister muffins, moister: 
everything. Perfected in the kitchens of master chefs, : 1 egg 

i lt : illa 
Sun-Maid Baking Raisins eliminate the need to soak isea: 2h pa ennase 


1 cup all-purpose flour Sun-Maid Baking Raisins. Drop 
1/2 tec baking sod: 
by the best bakers and most grandmothers). And after all, | 47; on a ail Stover at 350°E fy 2 ree 
: 0 
lif you're taking the time to bake in the first place, don’t | 3cupsrolledoats minutes. Remove from cookie 
5 : 1 pkg. (1 cup) Sun-Maid sheets; cool on wire racks. 
'you want to get the most delicious results you can? You'll; Bakins Raisins Iilikese 3-daven Goalies. 
‘get them with new Sun-Maid Baking Raisins. rol Dees naecbaid Growers of California 





| raisins before baking (a time-honored chore performed ; 1 teaspoon cinnamon by eiespoontule onto greased 





MOISTER ey RAISINS 








This delicious cereal ff 
makes irresistible 
CrumbleTop 
Banana Muffins. 


Muffins 
1 1/4 cups flour 
| Tbsp. CALUMET Baking Powder 
1/8 tsp. salt 
| egg 
1/2 cup milk 
1/3 cup firmly packed brown sugar 
3 Tbsp. oil 
| 1/2 cups POST Banana Nut Crunch® 
cereal 
1 cup finely chopped bananas 


CrumbleTop Topping 
1/2 cup POST Banana Nut Crunch® 
cereal, lightly crushed 
| Tbsp. brown sugar 
1/2 tsp. ground cinnamon 
1 tsp. oil 


Heat oven to 400°F. 
Mix flour, baking powder and salt in large 
bowl. Beat egg in small bowl; stir in milk, B 
brown sugar and oil. Add to flour mix- s 
ture; stir just until moistened. (Batter will 
be lumpy.) Stir in cereal and banana. 
Spoon batter into greased or paper-lined 
muffin pan, filling each cup 2/3 full. 
Topping 
Mix cereal, brown sugar and cinnamon. 
Drizzle with oil; stir until crumbly. 
Sprinkle evenly over muffins. 
Bake 20 minutes or until lightly browned. 
Serve warm. Makes 12. 








© 1995 Kraft Foods, Inc. 












CHEFS’ FAVORITE HOLIDAY MEALS 


Continued 


thick, 15 minutes. Remove from heat. 
3. Whisk egg yolks in medium bowl. 
Gradually whisk in one quarter of grits; 
whisk yolk mixture back into grits. Stir 
in cheese, butter, garlic, hot pepper 
sauce and pepper. Cool to room 
temperature. (Can be made ahead. Let 
stand at room temperature up to 2 hours.) 
4. Heat oven to 375°R. Beat egg whites 
in mixer bowl until stiff but not dry; 
gently fold into grits mixture with green 
onions. Spoon into prepared dish. Bake 
40 to 45 minutes until golden and set. 
Makes 6 servings. 

*To roast garlic: Cut 2 inch from top of 2 large heads garlic 
Drizzle with 2 teaspoons olive oil. Wrap in foil and bake in 
350°F. oven 30 minutes; unwrap and bake 30 minutes more 
Cool; squeeze garlic from skin and press through sieve 


PER SERVING DAILY GOAL 


Calories 420 2,000(F), 2,500(M) 

Total fat 27g 60 g or less (F); 70 g or less (M) 
Saturated fat 14.5 g 20 g or less (F); 23 g or less (M) 
Cholesterol 243 mg 300 mg or less 

Sodium 905 mg 2,400 mg or less 


Carbohydrates 25 g 250 g or more 


Protein l7g 55 gto 90g 


WATERCRESS, ORANGE, AND 
RED ONION SALAD 
Budget Recipe of the Month 


In this refreshing salad, Ben and Karen 
use the juice and segments of Florida 
oranges sent by a family friend. 
Sprinkle the top with pomegranate 
seeds, if available. Cut the fruit in half 
and gently remove the seeds, discarding 
any bitter white pith. 


Total prep time: 30 minutes O 


6 navel oranges 

"> cup very thinly sliced red onion 
’> cup orange juice, divided 

“4 cup minced shallots 

1 teaspoon salt 

’s teaspoon freshly ground pepper 

6 tablespoons olive oil 

4 large bunches watercress, trimmed 
6 cups torn romaine lettuce 

1 pomegranate, seeded, optional 


1. With knife, cut peel and pith from 
oranges. Remove segments. 

2. Combine red onion with “4 cup 
orange juice in a small bow]; set aside. 
Combine shallots, salt and pepper with 
remaining 4 cup juice in another small 
bowl; whisk in oil. 

3. To serve, toss watercress, romaine, 
red-onion mixture, oranges and 
dressing in large bowl. Sprinkle with 
pomegranate seeds. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calories 120 2,000(F), 2,500(M) 

Total fat 7g 60 g or less (F); 70 g or less (M) 
Saturated fat lg 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 219 mg =. 2,400 mg or less 

Carbohydrates 13g 250 g or more 

Protein 3g 552 90g 
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CRANBERRY-SOUR CREAM 
POUND CAKE 


For the lightest, airiest cake, start with 
eggs at room temperature. To quickly 
take away the chill from refrigerated 
eggs, cOver with warm water and iet 
stand for ten minutes. 


Prep time: 35 minutes O #1 
Baking time: 70 minutes 


3 cups all-purpose flour 
’> teaspoon baking soda 
’> teaspoon salt 
1 cup butter or margarine, softened 
2 cups sugar, divided 
1 tablespoon grated orange peel 
6 large eggs, separated 
1 cup sour cream 
1'2 teaspoons vanilla extract 
24 cups fresh or frozen cranberries, 
coarsely chopped 
Glaze 
’3 cup sugar 
’3 cup fresh orange juice 














Vanilla Bean Ice Cream (recipe follows) 


1. Heat oven to 350°F. Grease and 
flour a 10-inch bundt pan. 

2. Combine flour, baking soda and salt 
in bowl. Beat butter in large mixer 
bowl at medium-high speed until 
creamy. Gradually beat in 14 cups 
sugar until light and fluffy. Beat in 
orange peel. Add egg yolks one at a 
time. Beat in sour cream and vanilla. 
At low speed, gradually beat in flour 
mixture, just until combined. 

3. Beat egg whites at medium speed in 
clean mixer bowl until foamy. Slowly 
add remaining 4 cup sugar; continue 
beating until soft peaks form. Fold hal 
of whites into batter, then fold in 
remaining (batter will be very thick). 
Fold in berries. Spoon into prepared 
pan. Bake 70 minutes until toothpick 
inserted in center comes out clean. 
Cool in pan on rack 15 minutes. 

4. Make glaze: Meanwhile, combine 
sugar and orange juice in small saucepa 
and bring to simmer, stirring until sugar 
dissolves. Unmold cake onto (continued| 





| Home -baked banana nut bread, 
There's no taste so irresistible. A d only Post 






Banana Nut Crunch brings 
JP. it to your cereal bowl. 





© 1995 Kraft Foods, Inc 








Reai taste, 
And now... 





“Less 
Sodium.” 
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HICKEN 


Now Wyler’s 
is even available 
in Reduced Sodium. 





The perfect way to cut down on 
salt without cutting down on taste. 
New Wyler's® Reduced Sodium has a 

delicious chicken or beef taste but 


with 33% less sodium. Real meat, 

















CHEFS’ FAVORITE HOLIDAY MEALS 


Continued 


rack set over wax paper and brush warm 
glaze all over warm cake. Cool 
completely. (Can be made ahead. Wrap 
well and store at room temperature up to 

2 days.) Makes 16 servings. 


PER SERVING DAILY GOAL 


Calories 380 2,000(F), 2,500(M) 

Total fat l7¢g 60 g or less (F); 70 g or less (M) 
Saturated fat 10g 20 g or less (F); 23 g or less (M) 
Cholesterol 117 mg 300 mg or less 

Sodium 257 mg 2,400 mg or less 

Carbohydrates 51g 250 g or more 


Protein 6g 55 gto 90g 





VANILLA BEAN ICE CREAM 


“Karen is famous for her ice cream,” 
says Ben, and this custard is extra 
fragrant because of the vanilla beans. 


Total prep time: 40 minutes plus 
chilling and freezing © 


2 vanilla beans 

3°44 cups half-and-half cream 

3 cups heavy or whipping cream 
14 large egg yolks 

11/2 cups sugar 

’s teaspoon salt 


1. Split vanilla beans lengthwise and 
scrape out seeds. Combine beans, 
seeds, half-and-half and heavy cream in 
large saucepot. Bring just to boil. 

2. Meanwhile, whisk egg yolks with 
sugar and salt in large bowl. Gradually 
whisk in hot cream. Return to saucepot 
and cook over medium heat, stirring 
constantly, until mixture thickens and 
coats the back of a spoon. Strain 
through sieve into large bowl. 
Refrigerate until cold, 3 hours. 

3. Freeze in ice-cream maker according 
to manufacturer’s directions. (Can be 
made ahead. Cover and freeze up to 

1 week.) Makes 9 cups. 


PER 2 CUP DAILY GOAL 

Calories 315 2,000(F), 2,500(M) 

Total fat 24.5 g 60 g or less (F); 70 g or less (M) 
Saturated fat l4g 20 g or less (F); 23 g or less (M) 
Cholesterol 238 mg 300 mg or less 

Sodium 71 mg 2,400 mg or less 

Carbohydrates 20g 250 g or more 

Protein 4g 55 gto 90g 





CHOCOLATE-PEANUT PRALINE TART 


Serve this gorgeous, candy-like tart in 
small slivers. A gutsy shot of bourbon 
is suggested, but can be omitted. 


Prep time: 40 minutes plus chilling © 
Baking time: 40 to 42 minutes 


Pastry 
13 cups all-purpose flour 
4 teaspoons granulated sugar 
Pinch salt 
"> cup cold butter, cut up 
1 large egg yolk 
1 tablespoon milk 
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5 squares (512 oz.) semisweet chocolate 
7 tablespoons butter (no substitutions) 

2 large eggs 

Ys cup granulated sugar 

3 tablespoons bourbon whiskey (optional) 
2 tablespoons flour 


Praline Fopping 

1/2 cups unsalted roasted peanuts, 
chopped 

“> cup butter (no substitutions) 
6 tablespoons packed brown sugar 
3 tablespoons granulated sugar 
"> cup heavy or whipping cream 
’> teaspoon vanilla extract 


co 


Whipped cream 


1. Make pastry: Pulse flour, granulated 
sugar and salt in food processor to 
blend. Add butter and process until 
mixture resembles fine crumbs. Add 
egg yolk and milk and process just until 
pastry holds together. Shape into a 
disk; wrap and refrigerate 1 hour. 

2. Heat oven to 350°F. On floured 
surface with floured rolling pin, roll 
pastry to 14-inch circle. Fit into 
11'2-inch tart pan with removable 
bottom; fold overhang in against side. 
Freeze 10 minutes. To keep pastry 
from shrinking, line pastry with foil and 
fill with dried beans or rice. Bake 

20 minutes. Remove foil and beans 
(reserve for another use) and bake 5 to 
10 minutes more until golden. Cool 

on wire rack. 

3. Melt chocolate with butter in top of 
double boiler set over simmering water. 
Whisk eggs, sugar, bourbon and flour 
in bowl. Gradually whisk in chocolate 
mixture. Pour into crust and bake 

10 to 12 minutes, just until set. Cool. 
4. Make Praline Topping: Sprinkle 
peanuts evenly over tart. Melt butter 
in saucepan. Stir in sugars and cook 

5 minutes. Carefully stir in cream 
(mixture will bubble vigorously). 
Simmer, stirring occasionally, until 
smooth and thick, 5 to 8 minutes 
more. Stir in vanilla. Pour over 
peanuts. 

5. Refrigerate 2 hours until set. (Can be 
made ahead. Cover and (continued 
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It’s made with real meat. That's why. 


As every good cook knows, great taste comes from great ingredients. 


Which is why good cooks reach for Wyler’s. Wyler’s® bouillon is made with real 


chicken and real beef for that deliciously savory taste of real home cooking. 
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Continued 


refrigerate up to 2 days.) Serve with 
whipped cream. Makes 16 servings. 


PER SERVING DAILY GOAL 

Calories 400 2,000(F), 2,500(M) 

Potal fat 30g 60 g or less (F); 70 g or less (M) 
Saturated fat 5g 20 g or less (F); 23 g or less (M) 
Cholesterol 95 mg 300 mg or less 

Sodium 160 mg 2,400 mg or less 

Carbohydrates 30 g 250 g or more 

Protein 6g 55 gto 90g 





Gale, thirty-eight, and her husband, Rick 
Tramonto, thirty-two, have been cooking 
on and off together for twelve years. Rick 
is the executive chef for both restaurants, 

and Gale is the pastry chef. 

Sometime around Christmas, family 
members gather for a meal at the home of 
Gale’s brother and sister-in-law, followed by) 
a dessert buffet at Gale and Rick’s house a 
few miles away in Chicago’s north suburbs. 
Gale usually serves five or six desserts, 
“things I love to eat at that time of year, as 
well as things that appeal to everyone’s 
personal preferences,” she says. Chocolate is ® 
a must on the menu, so Gale serves at least 
two chocolate desserts along with creamy 
custard indulgences, plus a fat-free angel 
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CHOCOLATE-SOUR CREAM 
MARBLE CAKES 


Gale serves these delicate individual 
cakes with vanilla ice cream and warm 
chocolate sauce. For a large crowd, 
double the recipe. 


Prep time: 25 minutes @ 1) 
Baking time: 25 minutes 


14 cups all-purpose flour 

I teaspoon baking powder 

2 large eggs, separated 

1 cup sugar, divided 

6 tablespoons butter, softened 

I teaspoon vanilla extract 

7/3 cup sour cream 

3 tablespoons unsweetened cocoa 
3 tablespoons brewed coffee 
Pinch baking soda 


1. Heat oven to 350°F. Grease 6 mini 
bundtlette pans.* 

2. Stir together flour and baking r 
powder. Beat egg whites in large nae 
bowl until frothy. Gradually beat in : 
Y4 cup sugar, until stiff and glossy. 
‘Transfer to another bowl. Set aside. 
3. In same mixer bowl, beat butter and/’ 
remaining %4 cup sugar until light and 
fluffy. Beat in egg yolks and vanilla. 

4. With mixer at low speed, (continued) 
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800-322-5850. HOUSE DRESSING FURNITURE. Save up to 60°»! 
100 brands) Nationwide in-home delivery. FREE BROCHURE. 3608 
) | Wendover, Greensboro, North Carolina 27407 


800-315-3328. NEED HELP WITH BILLS? Debt Consolidation 
ans available. Bad Credit OK. No upfront fees. 


Master Your Spiritual Destiny Through PAST LIVES, DREAMS & 
OUL TRAVEL.” Begin the adventure of a lifetime today. Fora FREE 





! i}, OOK, call ECKANKAR, 1-800-568-3463, Ext. 855 





) ECOME A MEDICAL TRANSCRIPTIONIST. Home Study. Free 
areer Literature. P.C.D.I., Atlanta, Georgia. 800-362-7070 DEPT 


|) ¥P203. 
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) ONSOLIDATE DEBTS. Cut payments up to 50%. Fast approval 
800-741-7676. 


) EBT CONSOLIDATION FREE! Cut Monthly Payments 30%-50% 
liminate Interest. Stop Collection Calls. Credit Restored. Necs (Non- 
fofit) Licensed/Bonded 1-800-955-0412 


) ESEREE PSYCHIC, Predicts Future. Reunites Lovers. Solves All 
roblems. 1-817-265-9691 


».O YOU HAVE A BOOK TO PUBLISH? Contact established 
operative publisher for help. Call 1-800-948-2786 


l#ARN MONEY Reading books! $30,000/yr Income potential. Details 
) 805-962-8000 Ext. Y-2901. 


}ASY WORK! EXCELLENT PAY! Assemble Products at Home 
800-467-5566 Ext. 11795 


}/MPOWER YOUR ANGELIC ENERGY. Our caring psychic’s will 
yy swer your questions. 1-800-824-7107. V/MC/DISC/AMX 


'NREE PSYCHIC READING! The Professional Psychic Loveline. Ask 
juestions from the heart and you will be answered from the heart. Get 
jue psychic insight, speak live to the top Psychic specialists in the 

duntry. Call now! 1-900-860-2600/first two mins. free/$2.99 min 
| IMC/DISC/CHK 1-800-626-4343/$1.99 min/18+ & Ent. only 


{OOME TYPISTS, PC users needed. $45,000 income potential 
}all (1) 805 962-8000 Ext. B-2901 


\\UMMELS AT SPECIAL PRICES. Cali Dustables, Inc 
‘800-560-6996 for a free price list. 


\EEP INFORMED ABOUT: Soap Operas, Sports, Finance, Stocks 
| 900-388-2700 x3873 $2.99/min. Must be 18+. Touchtone Tel req 
erv-U (619) 645-8434. 


‘(ONEY TROUBLES? Reduce Interest. Cut Payments. Save 
nousands. Call 1-800- SAVE-ME-2. 


/CORNINGSTAR PSYCHICS give powerful, ethical psychic readings 
C fear tactics, just safe guidance. 1-800-789-8783. 


/SYCHIC READINGS! Extremely accurate. Seen on TV. 1-800-500- 
155. Credit cards. Looking Beyond Psychic Readers 


TERLING SILVER JEWELRY, household items, Chnstmas ormaments, 


2autiful and affordable. Silver and More of Austin 1-800-997-4583 for 
2€ catalog. 


HE CHRISTMAS STORIES LINE! New story each day! Get in the 
 dliday spirit! 1-900-285-5050 Ext.#954, $2.00/min., Avg. call 4 mins 
}-laximum cost $10.00. Touch-tone phone req., under 18 get parent's 
 3rmission. Cust. Serv., Strauss Comm., Carmel, CA (408)625-1910 


| he Gift That Keeps on Giving... and Growing! Colorful 
e andmade gift cards embedded with wildflower seeds. 3 Cards $12.95 
$3 S&H. 1-800-618-8004 


} NIQUE GIFT! Lifetime Reminder Service from National Company 
} 39. Never again forget birthdays, rotate tires, anniversaries, smoke 
'stectors. More information: POB 6865, Columbia, MD 21045 

ME BUY newspaper clippings. $781.23 weekly. Send stamped 


| Avelope. Edwards, Box 467159Lu, Atlanta, GA 31146 


{) WORK AT HOME - - Earn $25,000. Home study training to type 


\edical reports. Free information. At-Home Prefessions, Fort 
collins, Colorado. 1-800-475-0100,Dept. UWJBS 
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® 4-900-CALL-HYP Ext. 301; $14.95/10 min, call, 18° 
























1001 City Ave. 


Send to a incott Inc. } 
ENTAL DEPT. PO Box 578 
Wynnewood, PA 19096-0578 


FREE RECORDED DETAILS: 1-800-25 


5-4006 


LIVE PERSONAL PSYCHIC 
Humes inovane ae 


Love * Success « Money §$ « Difficult Decisions 


LOOK INTO YOUR FUTURE! 


Sensational! Results with Rare Gifted Psychics 


1-900-933-7333 


Hrs. OR MCIVISA & CUST. SERV. $297 


now 1-800-972-1117 be 


Mile-Hi Psychics « Must be 18+ 
Also Spanish, French & German Speaking ie 


Hyperactivity 


New Medical/Nutritional Information 
Laura J. Stevens, M.S., 20 yrs Experience, 5 books 
Contact NIA -702-593-0303 





KENNY KINGSTON PSYCHIC HOTLINE 











This could be 
the most 
important phone call 
you'll ever make. 


ra re 1-900-884-9449 


/ days 24 hours. Onl y $3 99 per minute 





KNOW YOUR FUTURE 





GARY SPIVEY’S 
PSYCHIC 
“COMPANION 
Ser NETWORK HAS 
are So THE ANSWERS. 


cau.xow 1-900-407-1771 


7 days. 24 hours. Only $3.99 per minute. 


Must be 18 vrs. or older. Mediavest, Inc. (407) 338-5181 
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NO NEGATIVE NEEDED 


POPULAR PACKAGES 

* 20 Jumbo Wallets 2'/2"x3'/2" 
* 16 Jumbos & 1-5"x7" 

* 4 Jumbos & 4-5"x7"A@LThg 
* 2 Custom 8"x10" 
* 10 Prints 3'/2"x5" 
* 4 Jumbos & 2-5"x7"&1-8"x10! 
TRUE COLORS « BEST QUALITY « SPEEDY SERVICE 
Send any photos, images, instant prints (B&W/ 
Color) up to 8"x10" or color 35mm negs. (returned). 

Add $1 per package for postage & handling. 


Questions? Call 508-677-4444 9AM-4PM EST 


Guaranteed RELIANCE COLOR LABS, INC. 
Encl. check or M.O. with Studio $51-28 Box 1000 
return address and send to Swansea. MA 02777 


For 4-DAY IN-LAB EXPRESS SERVICE add $2 





































it’s Not Just fons 
People do judge you by your manners. Join 

etiquette authority Letitia Baldrige in this t 
lighthearted and informative video that takes the 
stuffiness out of table manners 

FAMILY DINNER « BUSINESS LUNCH © DINNER PARTY 





‘ de A PERFECT GIFT! 
ZY 800-399-4423 








From $2/minute 


18008065001 


For Entertainment purposes only, You must be 18 or older to calt 





Don't You Love To Be Tan! 


a wn At ue 


WOLF 
TanNiN¢ beps 
Buy Direct and Save Up To 50% 


Call for a FREE Color Catalog 
and Wholesale Pricing! 


"| 1-800-462-9197 
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PUBLISH YOUR Book! 


Join our satisfied authors in a complete and reliabl 
publishing program. This program includes attractive 
books, publicity, advertising and quality service sinc¢ 
1959. All subjects are invited! Send for a FREE man 
uscript evaluation & copy of How to Publish Your Book 


CARLTON PRESS 11 W. 32nd St. Dept LHX 


New York, NY 10001 








HEFS’ FAVORITE MOLIDAY MEALS 


add flour mix id sour cream to 
beginning and ending 
h ients, until blended. 
Gently fold egg whites into batter. 
together cocoa, coffee and 
baking soda in medium bowl until 
smooth. Fold in one third of batter. 
6. Drop alternating spoonfuls of white 
and chocolate batters into prepared 
pans. Bake 25 minutes until toothpick 
inserted in cakes comes out clean. 
Cool in pans on wire rack. Unmold. 
(Can be made ahead. Cover and freeze 
up to 1 month. Thaw at room 
temperature I hour.) Makes 6 servings. 


s are available by mail order fre 


= Whick 
») Whisk 


Williams-Sonoma; 800-54] -2233 





PER SERVING DAILY GOAL 





Calories 425 2,000(F), 2,500(M) 

Total fat 20.5 g 60 ¢ or less (F); 70 g or less (M 
Saturated fat 20 g or less (F); 23 g or less (M) 
Cholesterol 113 mg 300 mg or less 

Sodium 247 mg 2,400 mg or less 

Carbohydrates 56g 250 g or more 

Protein 6¢g 55 g¢t0 90g 


CARAMELIZED RASPBERRY RICE 
PUDDING 





Gale adores any sweet that includes 
custard, and each year she creates a 
custard dessert with a new twist. This 
is really a deluxe combination of rice 
pudding and créme brilée, with the 
addition of raspberries. 


Prep time: 30 minutes plus chilling O 
Baking time: 1 hour 20 minutes 


31/2 cups heavy or whipping cream 
% cup half-and-half cream 

Y> teaspoon vanilla extract 

8 large egg yolks 

I cup sugar, divided 

1 cup cooked long-grain rice 

1 cup fresh or frozen raspberries 


1. Heat oven to 300°F. Heat heavy 
cream and half-and-half in medium 
saucepan just until mixture boils. 
Remove from heat; stir in vanilla. 

2. Whisk egg yolks and *% cup sugar in 
bowl. Gradually whisk in hot cream. 


Amr e) tiene te rinn tk). RAPS Ren AAP 


3. Sprinkle rice and raspberries evenly 
in shallow 2-quart baking dish set in 
larger roasting pan; pour hot cream 
mixture over rice and raspberries. Fill 
larger pan with boiling water to come 
halfway up side of dish. 

4. Bake 1 hour 20 minutes, until just 
set. Remove dish from water bath; 
cool on wire rack 30 minutes. Cover 
and refrigerate 4 hours or overnight. 
5. Heat broiler. Sprinkle top of 
pudding with remaining 3 cup sugar. 
Broil at closest position to source of 
heat just untl sugar caramelizes, 6 to 
9 minutes. Makes 12 servings. 


PER SERVING DAILY GOAL 


Calories 385 2,000(F), 2,500(M) 

Total fat 30.5 g 60 g or less (F); 70 g or less (M) 
Saturated fat 17.5 ¢ 20 g or less (F); 23 g or less (M) 
Cholesterol 241 mg 300 mg or less 

Sodium 36 mg 2,400 mg or less 

Carbohydrates 25 g 250 g or more 

Protein 4g 55 gto 90g 


ROASTED FRUITS WITH CINNAMON 


Food Editor’s Favorite 


In this elegant version of a basic fruit 
crisp, you'll discover how roasting 
brings out fruit’s finest flavors. 


Prep time: 25 minutes Oo 
Baking time: 25 to 30 minutes 


Glazed Almonds 
’2 pound sliced natural almonds 
6 tablespoons granulated sugar 
1 large egg white, lightly beaten 


11 cups assorted fruits (select from ripe 


peaches, plums, peeled pears, 
quartered, and ripe pineapple, cut 
mto 2x1-inch chunks) 

Ys cup honey 

“4 cup packed brown sugar 

Ys cup red wine 

1 teaspoon cinnamon 


1. Make Glazed Almonds: Heat oven to 
300°F. Combine almonds and 
granulated sugar in medium bowl. 
Add egg white, tossing to coat. Spread 
mixture in two 15x10-inch jelly-roll 
pans and bake 30 minutes, tossing 
occasionally, until golden. Cool in 
pans; break up almonds slightly. 
Transfer almonds to a bowl. (Can be 
made ahead. Store in airtight container 
up to 1 week.) 

2. Increase oven temperature to 
400°F. Divide fruit evenly between 
two jelly-roll pans. 

3. Combine honey, brown sugar, wine 
and cinnamon in a glass measure; 
pour 3 cup over each pan; toss to 
coat. Bake 25 to 30 minutes, stirring 
fruit and switching position of pans 
halfway through baking, until tender. 
Transfer fruit to serving dish and 
sprinkle with glazed almonds. Makes 
12 servings. 


PER SERVING DAILY GOAL 

Calories 320 2,000(F), 2,500(M) 

Total fat 15g 60 g or less (F); 70 g or less (M) 
Saturated fat 15g 20 g or less (F); 23 g or less (M) 
Cholesterol 0 mg 300 mg or less 

Sodium 13 mg 2,400 mg or less 

Carbohydrates 43 g 250 g or more 

Protein 6g 55 gto 90g 


CHOCOLATE MUD PIE 


With layers of malted and light 
chocolate mousses atop a 
cashew-cookie crumb crust, Gale’s 
version of her favorite childhood fudgy 
and gooey dessert is more cake than 
pie—but just as indulgent. 


Total prep time: | hour plus 
chilling © 


Crust 
2 cups chocolate sandwich-cookie 
crumbs (24 cookies) 
’2 cup roasted cashews, finely chopped 
2 tablespoons butter, melted 


Chocolate-Malted Mousse 

11 squares (11 oz.) semusweet 
chocolate, coarsely chopped 

’2 cup butter (no substitutions) 

5 large egg whites 

3 tablespoons sugar 

’3 cup malted milk powder 

’> cup heavy or whipping cream 


Milk Chocolate Mousse 
5 squares (5 02.) semisweet chocolate, 
coarsely chopped 
4 large egg whites, at room 
temperature 
"3 cup sugar 
’2 cup heavy or whipping cream 


Roasted cashews, for garnish 


1. Make crust: Combine cookie 
crumbs, cashews and butter in large 
bowl. Press into bottom of 9-inch 
springform pan. Refrigerate. 

2. Make Chocolate-Malted Mousse: 
Melt chocolate with butter in top of 
double boiler set over simmering 
water. Transfer to a large bowl; cool 
slightly. Beat egg whites in large mixer 
bowl at medium speed until soft peaks 
form; gradually beat in sugar and 
continue beating unt stiff.and glossy. 
Fold one third of whites into 
chocolate mixture; fold in remaining. 
In clean mixer bowl, stir malted 
powder into cream until dissolved; 
beat to soft peaks. Fold into chocolate 
mixture. Spoon over crust; refrigerate. 
3. Make Milk Chocolate Mousse: Melt 
chocolate in top of double boiler set 
over simmering water. Transfer to 
large bowl. Beat egg whites in clean 
mixer bowl at medium speed until 

soft peaks form; gradually beat in 
sugar and continue beating until stuff 
and glossy. Fold one third of whites 
into chocolate; fold in (continued) 





“Silly me...afraid to make a 







festive seafood dip. But 


everyone absolutely adores it! 


~S a ; i 
7 es 


They're steam- 
eer iia yee fish ready to use 
fresh from their refrigerated package. 
So the great taste of crab ts not only 


e ili ls leon ld els 


2 pkgs. (8 oz. each) reduced-fat 
fy cream cheese 
1 pkg. (8 0z.) Louis Kemp Crab 

oe Dota ew seco 
.2 Tbsp. finely chopped onion 
Ure ceB tomor tele 

ome Clee Coedelte rol 

4 to 5 drops hot pepper sauce 
Pe Lmao es Oymao scm eis 
Paprika 
Stir the cream cheese until slightly 
softened. Blend in remaining ingre 
~ dients except walnuts and paprika. 
Spread mixture in‘a 9-inch pie 
plate. Top with walnuts and sprin- 
kle with paprika. Bake uncovered 
at 375° F for 25 minutes until light 
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DAY MEALS 


wl, beat cream 
to chocolate 
enly over Chocolate- 
ver and refrigerate 
e made ahead. Cover 
gerate up to 2 days. 
) serve, cut around edge of pan; 
remove side of pan. Garnish with 


roasted cashews. Makes 16 servings. 


< SERVING DAILY GOAI 
oss (M 


s (F); 23 g or less (M 





the grated tangerine peel and juice,” 
says Gale. The secret to the tender, 

moist crumb? Beating the egg whites 
at medium, not high, speed. 


Prep time: 35 minutes plus standing 
Baking time: 35 to 40 minutes @ W #1 


1/2 cups granulated sugar, divided 

1 cup plus 2 tablespoons cake flour 
(not self-rising) 

1/2 cups egg whites (about 11 large 
whites), at room temperature 

1] teaspoon vanilla extract 

1 teaspoon grated tangerine or 
orange peel 

2 teaspoon salt 

/4 teaspoon cream of tartar 

2 cups confectioners’ sugar 

/4 cup fresh tangerine or 


2. Beat egg whites in large mixer bowl 
at medium speed until foamy. Add 
vanilla, peel, salt and cream of tartar; 
beat until soft peaks form. Beat in 
remaining 1 cup granulated sugar, 

2 tablespoons at a time, until stiff. 

3. Fold in flour mixture, one third at 
a time. Spoon into ungreased 10-inch 
tube pan. Bake 35 to 40 minutes until 
cake springs back when lightly 
touched in center. Invert pan onto 
neck of bottle; let hang until 
completely cool. Unmold cake. 

4. Set cake on wire rack over wax 
paper. Stir confectioners’ sugar and 
juice in bowl! until smooth; drizzle 
over top of cake. Let stand until icing 
sets. Makes 16 servings. 


PER SERVING DAILY GOAL 


— peel nog Calories 175 2,000(F), 2,500(M) 
TANGERINE ANGEL FOOD CAKE orange jurce Total fat Og 60 g or less (F); 70 g or less (M) 
Saturated fat Og 20 g or less (F); 23 g or less (M) 
This citrusy angel food cake “is 1. Heat oven to 375°F. Sift together Cholesterol Omg —- 300 mg or less 
} So. o 2 o esc 
simple, has no fat and tastes better > cup granulated sugar and the flour aa hase ee eae eee 
than traditional angel food because of three umes. Protein 3g 55gt09g @ 





NSIDE THE JOURNAL KITCHEN 


ror rom 





Add 
“4 cup chopped celery, 2 cup chopped 
leeks, /2 cup chopped onion and 1/2 cup 
chopped fennel; cook 4 minutes. Add 
2 cans (137/41 or 14/2 oz. each) chicken 
broth and 


saucepan over medium heat. 


’2 cup water; bring to a boil. 
Add 6 cups sliced mushrooms, 1/2 tea- 
ground pepper and 1/4 tea- 
spoon salt. Reduce heat to low. Cover 


spoon freshly 





and simmer 15 minutes. Puree soup 
in blender until smooth. Return to 
saucepan and bring to a boil; remove 
from heat. Whisk in J tablespoon but- 
ter, 1/4 cup cream, 1 teaspoon fresh 
lemon juice and 2 teaspoons Pernod 
(anise-flavored liqueur). Serve with 
toasted bread cubes and chopped fresh 
parsley. Makes 6 cups. 


* Here is a listing of recipes in this issue. 
Recipe Index Advertisers’ recipes are underlined. 
Sugar Cookies p. 142 es 
The Famous Lipton California Dip Swedish Toast p. 144 Beef Tenderloin with Walnut- 
p. 151 Horseradish Crumbs p.150 
Oyster Stew p. 150 PESTS Bourbon-Glazed Country Ham 
Pickled Shrimp p. 152 Caramelized Raspberry Rice p. 154 no i 
Seafood Dip p. 163 Pudding p. 162 Creamy Chicken and Vegetables 
Dear LHJ, Thai Honey Peanut Dip p. 165 Chocolate Mud Pie p. 162 p43b oe 
La Fenouilliére, in Sainte-Foy, Canada, [msg Chocolate-Peanut Praline Tart n p. 165 
i p. 158 Ranch Noodles with Turkey p. 86 
serves the most delicious cream of mush- Apricot Butter Cookies p. 136 Chavdlate See Gre 
room soup I’ve ever tasted! Could you  — Sheesecake Christmas Bars p. 144 Marble Cakes p. 160 Chicken p. 165 
: : Chocolate-Nut Sugar Crisps p. 138 es 
possibly get the recipe for me? Chocolate—Pecan Pie Bars p. 147 Christmas Jigelers® p, 94 L eg tec 
—Evelyn McCune, Topeka, Kansas _ Cinnamon Stars p. 140 Cranberry-Sour Cream Pound Cake ee ee ee Bre 
New Recipe Secrets’ for Potatoes 
‘ Eggnog Logs p. 138 p. 156 Sp Syga aes 
Hershey's 50% Reduced Fz Creamy Chocolate Layered Pie 
Mushroom Magic Gee i Cle 2s 
Chocolatey Chip Cookies p. 49 p. 137 : 
p. 58 = -p. 151 and Red ¢ 
; : Philly® 3-Step™ Cherry Watercress, Orange Oxon 
The secret to this creamy mushroom ee ae 142 Cheesecake p. 145 ~ Salad p. 156 
soup? A hearty puree of mushrooms sicacac line ease Roasted Fruits with Cinnamon Sean ay 
and vegetables with a finish of but- Moravian Christmas Cookies p. 142 T = 1 Food Cake Bartlett Pear Mustard p. 154 
ter, cream and Pernod. Perfect after — Orange-Chocolate Cookies p. 140 164 Chocolate Chews p. 154 
Peanut Butter Fingers p. 146 micas Cccaas of Maceroen’Scape 164 ; 
a day out in the snow or anytime. Pound Cake Cookie Cutouts p. 146 ‘Traditional Pumpkin Pie p. 140 _ Crumble Top Banana Muffins p. 156. 
Raspberry-Hazelnut Wafers p. 138 Vanilla Bean Ice Cream p. 158 Decorative Icing p.147 
CREAM OF MUSHROOM SOUP Rugelach p. 136 Warm Apple Tarts with Cream ee — 
Shiny Sugar Cookies p. 144 p. 152 ee 


Heat 2 tablespoons butter in medium 
















JUST SAY ABRACADABRA, HONEY 


Preparing a meal the 
whole family will love can 
take some real wizardry. 
The trick? Start with 
* honey. Honey can 
| turn an ordinary 
* chicken into 
/ something magical. 
* ™*/ Just try one of the 
% % / recipes below. And then 
stand back. Because 
dishes made with honey 
tend to vanish. 


SOUTHERN-STYLE HONEY 
“BARBECUED” CHICKEN 


1 (2-1/2 to 3 lbs.) chicken, cut-up 
Salt and pepper to taste 
1 cup thinly sliced onions 


3/4 cup tomato sauce 


1/4 cup honey 
1/4 cup vinegar 
2 Tbsp. Worcestershire sauce 


I tsp. paprika 
1/4 tsp. bottled hot 


pepper sauce 


Place chicken, skin 
side down, in a large baking 
dish. Sprinkle with salt and 
pepper. Combine remaining 
ingredients; mix well. Pour 
mixture over chicken. Bake, 
uncovered, at 375° F for 30 
minutes. Turn pieces and 
bake 20 minutes longer or 
until chicken is glazed and 
no longer pink. Makes + 
servings. 


“WATCH ME MAKE 
A CHICKEN DISAPPEAR’ 

























OVEN-BAKED ORANGE CHICKEN 


6 chicken breast halves, (4 to 6 oz. each) 


skinned if desired 


1/4 cup (1/2 stick) butier or margarine, melted 

] can (6 oz.) frozen orange juice concentrate, thawed 
1/4 cup honey 

3/4 — cup fine bread crumbs 

1/2 cup all-purpose flour 

] tsp. paprika 

1/4 tsp. thyme 

1/2 tsp. salt 


Brush chicken breasts 
with butter. Combine 
undiluted orange juice and 
honey in shallow dish. Mix 
bread crumbs, flour, 
paprika, thyme and salt. 
Roll chicken in honey 
mixture, then in bread crumb mix. Place 
chicken in a large greased baking pan 
and drizzle with any remaining butter or 
honey mixture. Bake at 375° F for 45 to 
50 minutes or until tender and no longer 
pink. Makes 6 servings. 





THAI HONEY PEANUT DIP 


Combine 1/2 cup honey, 1/4 cup 
peanut butter, 2 Tbsp. soy sauce, 
1 Tbsp. chopped fresh coriander 
(cilantro) and 1/8 tsp. crushed red 
peppers. Mix until blended. Serve 
with grilled, broiled or sauteed 
chicken. Makes 3/4 cup. 


For more delicious recipes, order the 96-page 
cookbook “Sweetened With Honey, The 
Natural Way.” Send a $2.50 check or money 
order to: National Honey Board, Dept. AD, 
PO. Box 7760, Marshfield, WI 54449. 
Allow 4-6 weeks for delivery. 


1 lney 


National Honey Board, 
390 Lashley Street, Longmont, CO 80501 








> WARNING: Quitting Smoking 
2S Serious Risks to Your Health. 
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RANGERS STOLE CHRISTMAS 
Continued from page 127 

Rangers stuff, of course, but shelves 
are also piled high with merchandise 
tied into everything from Barney to 
Batman. There are products linked 
to box-office hits (Pocahontas, Casper 
and Congo, to name a few) and 
Saturday-morning cartoons (like 
Shogunzords, X-Men and Biker Mice 
From Mars). There are fashion dolls 
from sitcoms such as Saved By The 
Bell and a talking doll based on the 
prime-time comedy The Nanny. 

Toys tied into movies or TV 
characters—known in the trade as 
“licensed prod- 
ucts”—account 
for about 50 per- 
cent of the 
$19 billion 
toy market, 
up from 
about 10 percent 
just ten years ago, 
says Frank 
Reysen, Jr., 
editor of 
Playthings, 
a toy-industry 
magazine. In 
fact, entertain- 
ment-related products are so preva- 
lent that industry insiders have even 
coined a new word for this phe- 
nomenon: entertoynient. 

Reysen says that the explosive 
growth stems from the fact that li- 
censed products are a safe bet in a 
risky industry; the failure rate for 
new toys is high, with the majority 
never finding their way off the store 
shelves. “By linking toys with recog- 
nizable characters, manufacturers 
are tapping into an already estab- 
lished demand,” he says. 


No Mickey Mouse operation 

Toys based on TV shows have been 
around for as long as the medium 
itself. In the 1950s, baby boomers 
lusted after Mickey Mouse ears and 
Davy Crockett caps in the same way 
that today’s kids covet Spandex- 
suited Mighty Morphins and cuddly 
stuffed animals named Simba and 
Nala. But just as TV has become a 


more sophisticated and pervasive 

force in our society, so has the sell- 

ing of entertoyment. 
“It used to be that the toys were 


an outgrowth of a television show, 
but now, it’s all part of one gigantic 
marketing scheme,” says Ka 

Montgomery, president of the Center 
for Media Education, a Washington, 
DG. She 


notes that the entertainment and toy 


based advocacy group. 
industries increasingly work together 


to simultaneously create the shows 
and the toys and end up with hot- 


selling action figures. “About ninety 


percent of kids’ cartoons have related 


“Most of what kids are i 
watching on Saturday 

mornings is nothing 
more than program-length 
advertisements for toys’ & 

















products. So, in effect, most of what 


kids are watching on Saturday 
mornings is nothing more than 
program-length toy advertisements.” 

Montgomery blames lax public 
policy for the problem. Twenty years 
ago, stations were banned from broad- 
casting shows that were too closely 
tied to commercial products. But in 
the mid-eighties, as part of general 
deregulation policies, the Federal 
Communications Commission (the 
federal agency responsible for regu- 
lating the airwaves) loosened its grip. 

In 1992, the Children’s Television 
Act was passed to try to remedy 
some of the excessive commercial- 
ization of kids’ TV after advocacy 
groups pushed for more stringent 
regulation. “But it’s a very weak law,” 
Montgomery says. 


TV, however, is just a part of 


what’s sparking the rise of entertoy- 
ment. Some of the most popular toys 
in recent years have come from 


blockbuster movies. The Lion King, 
for instance, helped sell an estimat- 
ed $162 million worth of toys in a 
single year. (By contrast, Nerf prod- 
ucts, a complete line of popular 
slingshots, arrow-shooters, bat-and- 
ball sets, etc., accounts for only an 
estimated $70 million in annual sales.) 
Indeed, the connection between 
toy makers and Hollywood is deeply 
entrenched. The Wall Street Fournal 
reported that when filmmakers were 
designing the Batmobile for Batman 
Forever, they consulted with Hasbro 
Inc.’s Kenner products, who wanted 
a longer hood and a lower cockpit 
to make it a bet- 

toy. The 
maker re- 
portedly also 
got filmmakers to put the 
Riddler in tights because 
baggy pants don’t look 
good on an action figure. 
“You’ve got to wonder,” 
says Kathryn 
Montgomery. 
“Are 
veloping sto- 


they de- 
lines and 
character's 
based on their 
own merit, or based on the consid- 
eration of what will sell toys?” 


The “gotta have it” factor 
Whatever the motivation, there’s no 
denying that TV shows and movies 
help sell toys. According to the Toy 
Manufacturers of America, a trade 
association, people are buying more 
toys than ever. Today’s families 
annually spend about $350 on toys 
per child—up from about $200 just 
ten years ago. 

Several factors account for this in- 
crease, including working parents’ 
attempts to compensate for their 
absence by showering their children 
with gifts. But a big part of the de- 
mand stems from the fact that kids 
are clamoring for toys they see on 
TV and in the movies. 

“My girls see a toy they recognize 
from television or the movies, and 
right away, they’re asking for it,” 


says Anna Simulinas, (continued) 
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RANGERS STOLE CHRISTMAS 
Continued 

the New York mother of two. “If all 
their friends have it, they want 
it even more.” 

In other words, the intensive hype 
surrounding popular toys seems 
to have turned kids into status- 
conscious consumers—a fact that 
many find troublesome. Children’s 
advocates say that vulnerable kids 
are unfair targets for such intensive 
marketing. “All this promotion con- 
vinces children that they need to 
have things if they want to fit in and 
be accepted by their peers,” says 
Peggy Charren, founder of Action 
for Children’s Television, an advo- 
cacy group. “Then kids put tremen- 
dous pressure on parents to buy 
them these toys.” 

There’s little doubt that carrying a 
Pocahontas lunchbox or having a 
Power Rangers action figure can con- 
fer instant popularity on almost any 
kindergartner, but not everyone 
thinks that’s a bad thing. “When 
you’re a three-footer in a six-foot 
world, you’re looking for acceptance,” 
says Lynn Rosenblum, a former 
Mattel executive who now works for 
Toy Tips. “Having a popular toy 
can help kids gain easy acceptance 
and fit in with their friends.” 


Toy makers refute critics 
The toy industry staunchly defends 
its manufacturing of licensed prod- 
ucts, pointing out that the claim 
that such toys impede creative play 
is misleading. TV- and movie-based 
toys can create a starting point for 
play, industry spokespeople contend, 
but kids take off from there. 
“Anyone who thinks children only 
mimic what they see on television or 
in the movies [when they play with 
these types of toys] hasn’t watched 
how kids play,” says Wayne Charness, 
a spokesperson for Hasbro Inc., a 
Pawtucket, Rhode Island, toy com- 
pany, and the father of two. Both 
in focus groups and with his own 
sons, aged two and six, Charness 
says, he’s seen children take a prod- 
uct and turn it into something that 
screenwriters never envisioned. 





“Children are remarkably imagi- 
native, no matter what they’re play- 
ing with,” agrees Lisa McKendall, a 
spokesperson for Mattel, which is 
based in El Segundo, California. 
She says that a recognizable charac- 
ter may make a toy more exciting 
and therefore prompt children to 
engage in active play. “They encour- 
age children to have a good time, 
and that’s what toys are for.” 

Besides, though licensed products 
compnise half of the toy market, there 
is still a wide selection of basic, 
noncommercial toys such as blocks, 
puzzles, cars, trains and the like to 
choose from. “It’s up to parents to 
make sure their kids have a balance 
of the right kinds of playthings,” 
says Toy Tip’s Rosenblum. 

For some parents, resisting a 
child’s pleas for the hottest new 
plaything is a formidable task. But 
increasingly, many families are look- 
ing for alternatives. 

“T think a lot of parents today are 
looking for simpler, more creative 
products,” 
owner of Toys in the Attic, a specialty 
toy store in Montclair, New Jersey, 
that doesn’t carry licensed products. 
One reason is that she believes par- 


says Ann Cohen, co- 


ents prefer toys that are less violent 
and more imaginative than the play- 
things that fill most toy stores. 

Indeed, many parents say they are 
searching for ways to allow their chil- 
dren to partake in popular culture 
but, at the same time, not go over- 
board. The extent to which they’re 
doing so depends on their sensibili- 
ties, but their methods are pretty 
much the same: They just say no. 

Robin Mahan, a mother of two in 
St. Paul, says her sons, aged four 
and eight, get some of the TV-based 
toys they ask for—but by no means 
all. “I don’t care how much the 
market is flooded with commercial 
toys or how the toy industry is try- 
ing to influence my kids,” she says. 
“If I don’t want them to have some- 
thing, I put my foot down, and they 
don’t get it.” @ 


Mary C. Hickey 1s a senior writer for 
Ladies’ Home Fournal. 


Greed 


Does your child’s Christmas list look 
like a page out of TV Guide? |s he or 
she begging you for popular products 
that “everyone” has? 

Here are some things you can do 
to rein in their greed and help kids 
resist the intensive hype for toys: 
Teach your child to 
evaluate toys. Talk to your 
child about toys she already owns. 
Ask her to pick out the ones that she 
has played with for the longest time 
and explore the reasons that 
particular toy is appealing. Share any 
reservations you may have about a 
particular product, and explain that 
toys are not always as exciting as 
they look in the movies or on TV. 
Help your child tind 


value in the basics. 
Make sure your child’s toy collection 
includes such playthings as building 
biocks, balls, generic dolls, arts-and- 
crafts supplies, etc. Experts call 
these “open-ended” toys because 
they can be used in a wide variety of 


play. Also, child psychologists 


/ emphasize the importance of 


encouraging children to read and to 
listen to music. (Just make sure the 
selections aren’t limited to popular 
movies and TV shows.) 

Limit TV time. The airwaves 
are crammed with new commercials 
this time of year as toy makers try to 
push products for their busiest 
seasons. While it may not be possible 
(or even desirable) to eliminate TV 
completely, try to limit the number of 
hours your child spends watching it. 
Instead, use the holiday time to 
engage in arts-and-crafts projects or 
to take in a holiday concert or 
puppet show. 

Just say no. If youhavea 
good reason for not wanting your 
child to have a particular toy, stand 
your ground and make sure he 
doesn’t get it. Don’t be swayed by 
the “everyone eise has it” argument. 
Explain to your child that that is 
never a good enough reason to have 
something. Make sure family and 
friends are aware of your objections 
to the toy, so your child doesn’t 

get it as a gift. —M.C.H. 
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Muscle Soak, H,O Plus; La Source Minerol Muscle Soak, Crabtree & Evelyn 
Heaven Both Salts, Gop; Princess Morcella Borghese Body Sook. (35) Mini bosket 
weave mock turtleneck. TSE Cashmere. 212-472-7790. PAGE 125 (43) Cable 
turtleneck, TSE Coshmere, K. Barchetti, 412-261-6610. 
TOP CHEF'S FAVORITE HOLIDAY MEALS A\ll silver by Tudor Rose Antiques. 2\2- 
677-5239. PAGE 148 Fork, “Copley.” PAGE 149 Fork, Towel “Old English Pattern.” 
CHRISTMAS IN THE CITY PAGES 114 TO 119 Designer. Michael Foster. 2/2- 
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Hallmark, 800- HALLMARK. Food props, Jason Zbleski, 309-797-5273 
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REBA’S GIFT OF LOVE 

Continued from page 113 

to spoil Shelby, who, as the Cody 
Gifford of country, receives endless 
gifts from fans. “It’s overkill,” Black- 
stock says. “We buy him less for 
Christmas than anybody you know.” 
McEntire adds that last year it was 
“a pair of snow boots and a tiny 
toy tractor-trailer—less than $100.” 

They've taught him to be cour- 
teous, but the constant head-patting 
by Wal-Mart well-wishers got Shelby 
so “steamed” that McEntire quit 
shopping at her favorite store. 
“Shelby would tug at my shirttails 
and go, ‘Aww, here they come 
again.’ I'd try to pay up, but with 
a kid crying in the cart wanting 
candy, I'd be gettin’ aggravated and 
just want to pull my hair out. I miss 
Wal-Mart so bad.” 

McEntire owns up to her own 
snarly moods, which she says are 
triggered mostly by exhaustion. “I get 
quick-tempered. If it’s not throwin’ 
fits, it’s just a sharp, cut-to-the-bone 
remark that hurts people’s feelin’s.” 
She glances teasingly at her husband. 
“Oh, I have my good and bad days. 
Narvel doesn’t—he’s perfect.” 

She does call Blackstock “very ro- 
mantic” in ways that keep married 
life spontaneous. Being a family in- 
stead of a couple makes things more 
difficult, she admits. “It takes work.” 
They took to setting aside Wednes- 
days as date night. “And, man, I got 
jazzed,” she says. “I'd dress up—high 
heels, which I hate—and go all out. 
We'd go to a pretty restaurant or the 
movies. Ooh, that really charged up 
my battery.” 

And Blackstock loves springing 
lavish surprises. One Valentine’s Day, 
it was a diamond-laden tennis 
bracelet. (She gave him a chain saw.) 
He also likes to keep the Starstruck 
jets ready for pack-and-go over- 
nights: Last Valentine’s Day, the 
couple headed to wintry New York 
for dinner and a Broadway show. 
“T had no idea where we were goin’ 
till we landed,” she says. 

The couple’s favorite indulgence, 
however, is cars. McEntire tools around 
in a pale blue Mercedes and a Ford 


Explorer. “Car fanatic” Blackstock, 
who has an Acura NSX and a Dodge 
Viper, agonized over treating himself 
to a $180,000 Lamborghini. He tried 
to justify the purchase by getting the 
dealer to come down $3,000. When 
the dealer wouldn’t budge, he finally 
decided to order the car—only to 
hear that someone had put a deposit 
down that morning. The car gone, 
Blackstock was crushed. 

His wife, he remembers, took the 
news with a shrug. “She said, ‘Oh, 
maybe they'll find you another one.’ ” 

Weeks later, on the eve of their 
sixth anniversary, the couple had 
sworn off swapping trinkets. But at 
dinner, Blackstock sprung a string of 
pearls on>his wife. “I said, ‘What 
have you done? But I didn’t get you 
anything,” McEntire recalls, blush- 
ing awkwardly. “And Narvel’s goin’, 
“That’s okay, honey, I just wanted to 
do this for you. You can [winking 
playfully] work it out tonight. ” 

“It felt so good,” Blackstock con- 
tinues. “So we finish dinner and pay 
up. And as we walk out, sittin’ right 


in front of the restaurant is a red. 


Lamborghini. I go, “Reba, look, that’s 
the —’ And then I notice our pilot, 
Kevin, holding a video camera as a 
guy walks up with two champagne 
glasses and says, ‘Happy Anniver- 
sary.’ I was never so blown away in 
all my life.” 

Apparently, while Blackstock was 
negotiating the price of his dream 
wheels, McEntire had already per- 
suaded the dealer to kill her hus- 
band’s offer by making up the tale of 
a rival deposit. She then closed the 
sale herself. 

“Reba kept it all secret and just 
played it to the teeth,” Blackstock 
says proudly. 

Which, of course, is the only way 
McEntire ever plays—in her music 
and in her marriage. 

“Then, we’re drivin’ home,” she 
continues, “and Narvel’s still in 
shock, sayin’, ‘Hmmm, guess /’m the 
one who’s gonna have to work it out 
tonight, huh?” e 


Fim Ferome is a contributing editor of 
Ladies’ Home Journal. 











reyt 
Ne fo 
yours, | 
Year tt 
bpp 
A, ey 
Did 


ave to | 


| eCOme ‘ 


ave Lo 


| ri th ought iE had planned for 

| ev eryt thing. 7 The se are the words 
| of a flood vic tim—they coulc be 
yours. Thousands of people every 


year find out that it CAN 
happen. 


| Are you prepared for a flood? 
| Did you know you don’ t 

have to liv e olase to water to 
become a flood victim? Do you 
have flood insurance? 


? 
We cant replace your memorie 


You need to know the answers 
to these questions. Because the 
terrifying truth is that floods can 
hap ypen anyw he re, any time. 
Flood i insurance 1S the be st way 
to protect yourself before the feed 
hits. Flood dam: uge often goes 
way beyond th it oh house and 
Laine. 
their homes and treasured 


possessions, but rebuilding costs 
~~ 


Flood victims not only lose 


| - sy » aes a ee it Could SORE ae DY, Vase s 





also eat up life savings, retiremen 
funds and children’s college 
educations. 

You can PRLco your self— 
through the N. INationz al Flood 
Insurance Program. We have one 
mission: to restore the quality of 
life of { 
possibl 


lood victims as soon as 
e. For more information, 
call your insurance company, 
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THE SECRET SANTA 

Continued from page 128 

slide under the electric fence and then 
across the yard to Kenny’s house— 
up the steps on tiptoe, open the 
screen door a crack, place the gift on 
the doorstep and reach for the bell. 

Marty turned and ran. In his wild 
race tO get away unnoticed, he ran 
straight into the electric fence. The 
shock sent him reeling. He lay stunned 
on the wet ground, gasping for breath. 
Slowly, confused and frightened, he 
got up and limped home. 

“What happened?” we cried as he 
stumbled through the door. His lip 
quivered, his eyes brimmed. 

“T forgot about the fence, and it 
knocked me down!” 

I hugged his muddy little body to 
me. A red mark, already beginning to 
blister, ran from his mouth to his 
ear. Quickly I treated the blister, and 
with a warm cup of cocoa soothing 
him, Marty’s bright spirits returned. 

I went to bed unhappy and puzzled. 
It seemed such a cruel thing to happen 
to a little boy on the purest kind of 
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Christmas mission—giving to others, 
and giving in secret at that. Christ- 
mas Eve had come, and it had been 
just an ordinary, problem-filled night, 
no mysterious enchantment at all. 

But I was wrong. 

By morning the rain had stopped 
and the sun shone. The streak on 
Marty’s face was very red, but the 
burn was not serious. Soon, not un- 
expectedly, Kenny was knocking on 
the door, eager to show Marty his 
new compass and to tell about the 
mystery of its arrival. He didn’t sus- 
pect Marty at all. 

Then I noticed that while the two 
boys were chattering away, Marty 
was not cocking his head. When 
Kenny was talking, Marty seemed to 
be listening with his deaf ear. Weeks 
later the school nurse verified what 
we already knew. “Marty now has 
complete hearing in both ears.” 

Doctors suspect, of course, that 
the shock from the fence was respon- 
sible. Whatever the reason, strange 
and wonderful things still happen on 
the night of our Lord’s birth. @ 


LHJ SPECIAL OFFER 


eautiful dried- 

flower wreaths 

have decorated 

hearths and 

homes. since 
Colonial days. Today’s 
wreaths have a softer 
look, much like this 
one, which was special- 
ly selected for the read- 
ers of Ladies’ Home 
Journal magazine. En- 
hanced with delicate 
dried flowers and pre- 
served eucalyptus, the 
wreath measures ap- 
proximately fifteen inch- 


es in diameter and was professionally designed and totally 
handcrafted in America by Kountry Kreations. 


To order, indicate how many eucalyptus wreaths you would like and 
send a check or money order for $49.95 per wreath to Ladies’ Home 
Journal Shopping Service, Dept. L1295, Box 9381, Des Moines, IA 
50306-9381. To use your Visa or MasterCard, call 800-763-6393. 
(Price includes shipping, handling and applicable sales tax.) 


A DOLL FOR RUTHIE 
Continued from page 130 
of their scarcity and overcome by greed, 
I quickly thought up a description 
of the doll I had no use for. 
Clutching my booty, I paid, found 
the rest room, then headed home. I 
placed the package on the floor and 
decided I'd better take the ume to call 
Vicki, knowing the holidays were 
difficult for anyone who had just lost 
Vicki 
family was doing the best they could. 


a loved one. assured me the 
“But, you know, Joyce, Ruthie really 
misses her dad,” she said. “Id give 
anything if I could find a Cabbage 
Patch doll for her. Anything. It’s the 
only thing she wants for Christmas.” 
Vicki told me she’d put her name on 
a list, but the doll wouldn’t arrive 
until after the holidays. 

You can guess the rest of the story. 
On a Christmas morning back in 
1984, a little seven-year-old girl by 
the name of Ruthie found a doll 
under the tree with a tag on her that 
read, “To Ruthie, with 
Daddy.” ¢@ 


love from 






















































ve been getting thousands of 
stions about fashion dilemmas 
we started this special column to 
» you some answers...after all, no 
‘knows style like Virginia Slims. 


What length and style jackets 
“hot”? Cover Me, Tarboro, NC 


I Jove jewelry but how much 
00 much? More or Less, 
atsworth, GA 


e a pressing fashion issue? Fil! out 
form below and send it with 

stions to: Ask Virginia Slims, PO Box 
05, New York, NY 10021-0071 
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idividual responses. We reserve the right to edit for 
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cigarette coupons and branded incentive items in 
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| ting room and savor the silence. A/| 





We 


want to hear from youe 


Send your letters to: 


Backtalk, Ladies’ Home Journal, 100 Park Avenue, New 
York, NY 10017. Please include a daytime phone number. 


The Most Rewarding Job 


hank you for Deborah Dia- 
mond’s “How America Lives: 
The Hardest Job In The World” 
(October). It was refreshing to read 
about a stay-at-home mom. Today’s 


society elevates mothers who work 


outside the home while belittling 
those who stay home and raise their 
children. —Luanne R. Holton 

Augusta, Georgia 





Readers’ Stress-Busters 
In our October issue, we asked for read- | 
ers’ tips on how they reheve stress. 

y stress reliever is my journal. 
I started keeping one two years 
ago when my mother was sick with 
cancer. I'd put down my thoughts 

_and feelings, and even if I couldn’t 
say out loud how scared I was, I 

could write it down and still get 
it off my chest. When I’m upset 

| about something, I start writing. 
—Kim Hurt 
St. Joseph, Missouri | 


y favorite relaxation ritual is to | 
pry myself out of bed on week- 
ends an hour or two before my hus- | 
band and four-year-old daughter wake 
|up. I read or write letters in the sit- 


_mug of hot chocolate or French vanil- | 
‘la coffee completes my solitary cele- | 
bration. —Brenda Boughey St. John | 


Wagner, South Dakota | 
J 





| 





Hotline Help 


e commend Ladies’ Home Four- 

nal for writing about scleroderma 
in September’s “Women’s Diseases 
Doctors Miss.” Our organization is 
happy to provide additional infor- 
mation, including referrals to physi- 
cians or support groups. Your 
readers may contact: Scleroderma 
Federation, Peabody Office Building, 


One Newbury Street, Peabody, Mas- 
sachusetts 01960; 800-422-1113. 

—Jacqueline Magoon 

National Administrator 


No Excuse For Cheating 


just had to respond to October’s 
“When To Forgive Him (If 
He’s Done The Unforgivable!)” We 
should always be able to forgive, but 
there is nothing noble about a cheat- 
ing man “as your partner. One must 
take responsibility for one’s actions 
and suffer the consequences. As I re- 
call Elizabeth Taylor saying in 
Cleopatra to the slave who tried to 
give her poisoned wine, then begged 
her forgiveness: “Yes, I forgive you. 
Now drink it.” —Debra Nirella 
Durham, North Carolina - 


Editor’s Notes: 

e@ The October article “Are You Too 
Good To Your Kids?” was excerpted 
from Houghton Mifflin’s “The Opti- 
mistic Child: How Learned Optimism 
Protects Children from Depression,” by 
Martin E.P. Seligman, Ph.D., with 
Karen Reivich, M.A., fane Gillham, 
Ph.D., and Lisa Faycox, Ph.D. 

e@ “The Homeowner’s Escrow Refund 
Guide,” mentioned in October’s CNN 
column, ts available from the American 
Homeowners Association (AHA) for 
$8.28 (includes postage and handling). 
Call 800-470-2242. 

e For cosmetically curious readers: To 
match Fulia Roberts’ lipstick shade on 
our September cover, try M.A.C Cos- 
metics’ lipstick in Twig. (Call 800-387- 
6707 for a store near you.) 


How did you know your husband was 
“the one’? What set him apart from 
other men? Please let us know in 200 


words or less. Write to: Backtalk/Ro- 
mance, Ladies’ Home Journal, 100 Park 
Avenue, New York, NY 10017. Pub- 
lished responses will receive $75. 








| 
| or 


8 mg “tar;’ 0.7 mg nicotine av. per cigarette by FIC method. 


| Ae 
SURGEON GENERAL'S WARNING: Quitting Smoking [eee 
Now Greatly Reduces Serious Risks to Your Health. 
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ccasionally 


you 
read of men or 
women who live to 
be a hundred years 
old or so, but death 
finally claims them. 
There 
sver, three foods our species leaves 
sehind that refuse to die. 


are, how- 


Split-pea soup, for example. 
My first experience with split- 
yea soup was as a gift from my 
nother. She made a quart of it 
yne day, and after she and my fa- 
her had eaten from it for three 
nonths, she suggested that I 
ake some of it home with me. I felt 
sorry for her, she seemed so desper- 
ite. I refrigerated the leftover and 
-ventually buried it in the backyard. 

Another food destined to outlast 
ivilization is the hard roll. I want to 
yelieve that when a hard roll becomes 
tale enough, it is pitched out. Unfor- 
unately, I know this to be untrue. 

On a tour through Europe, we 
were served a continental breakfast 
‘very morning consisting of a glass 
yf juice, a hard roll, a small packet 
»f jelly and a hot beverage. I sus- 
yected they were serving us the same 
oll in every country we visited, so 












Col LIVING FRUITCAKE 


America’s best-loved humorist 
gives her theory on the ultimate 
Christmas leftover By Erma Bombeck 


one morning in Amsterdam I etched 
my husband’s initials into one. Sure 
enough, on the last night of the tour, 
we were dining in a restaurant in the 
Eiffel Tower when a waiter put a roll 
beside my husband’s plate. The ini- 
tials WLB stood out like a neon sign. 
For all I know, this roll is still cir- 
cling the globe. 

But the ultimate in longevity is 
the Christmas fruitcake—stuffed 
with fruits that make it heavier than 





the stove it’s cooked in. 

There’s something different about 
people who like fruitcake. They nev- 
er eat it themselves, but they’re 

» absolutely evangelis- 
tic about everyone 
else eat- 
ing it. I 
have an 
aunt 
who 


approaches me 
every year with her 
favorite fruitcake as a gift. I 


aa 
¥ look her in the eye and say, “Aunt 


Mildred, I did not like the fruit- 
cake last year. I will not like it this 
year, and I will not eat it next year.” 

Fruitcake bakers are never re- 
buffed. She smiles through the re- 
jection and slices me a piece. She 
forces it into my mouth, and when I 
spit it out into my hand, she says, 
“Now, isn’t that moist?” 


My theory, shared by many, is 
that there are only four or five fruit- 
cakes making the rounds, like a 
chain letter. If you don’t give away 
your fruitcake before the year is up, 
something terrible will happen to 
you. This belief was reinforced 
when I read*about a fruitcake baked 
by Fridelia Ford in November 1878 
in Berkey, Ohio. According to tradi- 
tion, she let it set for a year and 
planned to cut it the following 
Thanksgiving. However, she died 
before this happened, and the cake 
was passed around the family until 
1952 when it found a permanent 
home with her great-granddaughter, 
Morgan Ford of Tecumesh, Michi- 
gan. Every year at reunions and spe- 
cial occasions it is trotted out under 
glass and admired. 

Any day I expect to see Martha 
Stewart come out with an entire is- 
sue of her magazine devoted to “Be- 
yond Fruitcake.” Fruitcake patios 
and walls, highways, high-rise build- 
ings, automobile tires and jewelry. 

I have seen enough Roman ruins 
to know that even their 
genius at building 
cities eventually 
crumbled and 
faded. 

This will not a 
happen with the 
fruitcake. @ 
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